Latin American Restaurant opening in Charlottesville’s Dairy Market
hiring for all positions

South & Central Grill, soon to be open in Charlottesville’s newly opened Dairy Market is seeking all
staff. This large, full-service restaurant is helmed by an open fire grill with a focus on traditional
Central and South American flavors.
As a member of our kitchen team you will be given the opportunity to learn from veteran Chefs well
versed in the traditional dishes and flavors of this cuisine. The center of the kitchen is a large wood
fired grill and oven, and you will be given the opportunity to become an expert at this style of
cooking.
Hiring for line cooks, prep cooks, and dishwashers.
As a member of the front of house team you will be trained in a casual style of service that is rooted
in fine dining principles. Our large international wine list will be an opportunity for all staff to
increase their wine knowledge, with plenty of staff tastings and education. Learn from industry
professionals trained all over the country and certified sommeliers.
Hiring for servers, server assistants, hosts, and food runners.
As a member of the bar team you will be able to learn about classic South & Central American
cocktails, as well as learn creativity and cocktail creation from one of the best bartenders in town.
With a very large, full-service bar you will be involved in serving guests as well as getting to know
our extensive wine list.
Hiring for bartenders, and bar backs.
South & Central will be open for lunch and dinner 7 days a week, so we are looking for
people with varying schedules and availability. All positions are paid competitively according
to industry standards.
Please email southandcentralgrill@gmail.com with a resume, the job you are looking for in
the message line, something about yourself, and your availability.

