
• Accounting
• Bike Shop
• Conference Services
• Culinary

• Engineering and 
Maintenance

• Food & Beverage 
• Housekeeping

• Golf
• Guest Services
• Landscaping
• Laundry

• Recreation
• Reservations
• Retail
• Security

• Spa, Salon, & Fitness
• Stewarding
• Tennis
• Transportation

• Competitive compensation
• Employee referral bonuses
• Full-time, part-time, and 

seasonal positions
• Tuition reimbursement

• 2 weeks paid time off, plus 
7 paid holidays, plus paid 
time off for your birthday

• Discounts on activities, 
shopping, dining, and 
accommodations 

• Medical, dental, vision, 
and life insurance

• 401K & Roth 401K 
Retirement Savings Plan

• Assistance programs

• Cell phone reimbursement
• Flexible spending accounts 

for healthcare, daycare, and 
dependent care expenses

• Growth and development 
opportunities

Sea Island is looking for team members in:

Sea Island offers:

Join a Company That Cares

Cares

Have a question about applying?
Call: 912-634-HIRE  •  Text: 912-231-4777  •  Email: employment@seaisland.com

Or visit our new Employment Center in Downtown Brunswick at 1612 Newcastle Street.
Learn more and apply online at www.seaisland.com/careers.

An Invitation to Attend the Chefs’ Classic at The Cloister, 
benefiting Second Harvest of Coastal Georgia

America’s Second Harvest of Coastal Georgia and Sea Island bring together six celebrity chefs for its inaugural 
‘Chefs’ Classic,’ being held on Friday, March 3, 2023 at 5:30 p.m. in The Cloister Ballroom at Sea Island.

The gala will offer a six-course plated dining experience from the culinary 
talents of celebrity chefs including Scott Crawford, a longtime leader of the 
Southeast’s food scene with restaurants like ‘Crawford and Son’ and ‘Jolie.’  
As well as Kenny Gilbert, an award-winning chef and restaurateur who is 
best known for his appearance on “Top Chef” season seven. The remaining 
roster of celebrity chefs will be announced weekly on seaisland.com. 

“We couldn’t be more thrilled to have these amazing chefs and partners, 
like Sea Island, help bring this event to life,” says Jennifer Floyd, Brunswick 
Branch Manager for Second Harvest. “It is a terrific opportunity for the 
community to unite together to help raise money for such a worthy cause.”

Proceeds from the event will benefit two of the charity’s most crucial programs - 
the Glynn County School Pantry Program, an initiative that provides regular 
access to shelf-stable meals for children in 18 participating schools, and the  
Kids Cafe, which will provide hot meals to children during after-school hours.

“While our chefs are certainly the main attraction,” says Floyd, “the gala will also 
include music from The Fabulous Equinox Orchestra and several, graciously 
donated, silent and live auction prizes.”

The gala is open to the public and ticket are $250 per person. Valet parking is included, black tie is optional. 
To make reservations to attend this event in The Cloister Ballroom at Sea Island, please call (855) 572-4975.

If you’re interested in learning more about Second Harvest or volunteer opportunities with the organization, 
please visit helpendhunger.org/southeast-branch.

The Cloister at Sea Island will play host to the Chefs’ Classic on March 3rd.

The Fabulous Equinox Orchestra will provide  
live music for the Chefs’ Classic.

Chef Scott Crawford will prepare the  
second course at the Chef ’s Classic gala.


