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Business Description

Connect with us on Social Media!

Knowledge, Skills, and Abilities Needed
We’re looking for employees who…

Orizaba Restaurant is located in downtown Bethlehem, PA.  We are the 
first Mexican Costa Rican restaurant, bringing a fresh eclectic menu to 
diners throughout the Lehigh Valley and beyond.  We are open for lunch 
and dinner, Tuesday through Saturday. We have a private dining area 
downstairs from our main restaurant to accommodate private parties and 
special events. We are undergoing a renovation and expansion project for 
2023 to accommodate more guests. We also offer catering services. Our 
restaurant is BYOB. We can't wait to serve you! Our food is fresh and we 
have daily specials that you will love!  Stop by for a visit! 

     CHEF CAREER PATHWAY
  Orizaba Restaurant I 614 W. Broad Street, Bethlehem, PA  18018 I 484-893-4467

www.orizababethlehem.com

Updated 11/07/2022

@OrizabaBethlehem @OrizabaBethlehem

are willing to train and learn new skills

have great customer service skills

love working in a fast-paced environment
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Server and 
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This position involves taking phone orders for take-out, serving 
tables, and assisting the Sous Chef and Chef in food 
preparation. This position also involves cleaning tables and 
kitchen work areas to ensure all sanitizing standards are met. 
Will hire high school students and will provide training. 
Hourly Rate: $10-$13 plus tips

This position acts as a supervisor in the kitchen and involves 
food preparation, food inventory, cleanliness, and overall 
kitchen operations. This is a leadership position and the ideal 
candidate will have knowledge of food prep, recipes, 
presentation, and high standards of excellence. Degree not 
required. Hourly Rate: $15-$20 based on work experience and 
job performance.

This Chef is the leader in all kitchen operations, including food 
menu management, food preparation, inventory and food 
ordering, cost control and budgeting, and managing the servers 
and all other staff. A degree in Food Service Management is 
preferred but not required. This person should be skilled with 
previous kitchen and cooking experience. Salary range is 
dependent on work experience and is negotiable.

Food Prep

Sous Chef

Chef


