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Limelight Hotel Ketchum - 2026 Summer
Limelight Hotels by Aspen One provide authentic and contemporary connections to their communities and the
adventures that surround them. Set in the heart of elevated and unique locations, each Limelight hotel is
carefully designed with distinctive design and purposeful functionality, created to evoke a sense of place and a
point of view. Current locations include those across Colorado in Aspen, Snowmass, Denver, and Boulder
(opened August 2025); Ketchum, Idaho; Mammoth, California (opened December 2025); and Charleston, South
Carolina (coming in 2028).

Preferred Dates

Business

Housing

Start
May 14 2026 - Jun 15 2026

Finish
Sep 20 2026 - Oct 15 2026

Bonuses Available
There are no bonuses.

Uniform or Dress Code Requirements
� Employees are expected to dress in a clean cut, conservative style without calling attention to
themselves or causing distraction to guests or coworkers.
� Employees will be provided with uniform pieces to supplement their dark blue jeans, black
shoes and black belt. Uniform items will differ according to department and hotel location.
� Jeans must be in good repair and free from decoration/embellishment, fading, rips and tears.
� Belt and shoes must be solid black in color. Belt buckles must be simple & not oversized.
� Employees will wear black shoes with closed toe and heel. Shoes must be polished, in good
condition and safe for the work environment.
� Pants are not to be worn low-rise style.
� Employees will wear a clean and pressed uniform at all times.
� Under garments, including T-shirts must not be visible while in uniform.
� Name tags must be worn by hourly employees at all times while on duty.
� Daily showers and use of deodorant is required.
� Non-mirror and conservative sunglasses are permitt

Work Schedule Details
Managers post employee schedules one week in advance and subject to change based on business demand.

Meals Included
None, employees will get a 40% discount on meals at the restaurant dependent on business levels and
occupancy

Paycheck Deductions (in addition to taxes)
N/A

Drug Testing Requirements
Only post workplace accident testing

Housing Type
Provided

Description
Participants will share rooms with the same gender, availability offered on a first come first serve basis. Condo
is 3-bedroom 2 bathrooms, sleeps 5. Tiny Home is 1 loft, 1 bedroom, 1 bathroom sleeps 3. Mobile Home 1
bedroom, 1 bathroom with Twin bunk beds, sleeps 3 to 4 people, Laundry facilities available on each property.
Lease is month to month

Rent
$175.00/week

Housing Deposit
$700.00

Housing Deposit Refund
$700 security deposit & $700 1st month rent due on arrival, $700 security deposit refunded if unit is left clean
and not damaged.

Rent deducted from wages
No

Interview with
Limelight Hotel
Ketchum
Limelight Hotel Ketchum is interviewing for
all positions on Feb 06. Sign up now to
secure your spot!

Sign Up Now!



Limelight Hotel
Ketchum

Last Logged In: Jan 21 2026

151 Main Street South, Sun Valley, ID 83340

View Website

Hotel Pacific Northwest

Host Profile

Ask me anything…

https://www.google.com/maps?q=Limelight+Hotel+Ketchum+151+Main+Street+South+Sun+Valley+ID+83340
https://www.instagram.com/limelighthotel
https://www.google.com/maps?q=Limelight+Hotel+Ketchum+151+Main+Street+South+Sun+Valley+ID+83340
http://www.limelighthotels.com/


Cultural Opportunities

Job Listings

Number of people sharing housing
4

Number of people sharing a bedroom
4

Number of people sharing a bathroom
4

House Rules
no parties, no smoking in the units, no pets, no overnight guests

Cleaning Responsibilities
Participants are responsible for cleaning their housing, no cleaning supplies are provided

Laundry
Yes, and yes, there is a cost

Furniture in Housing
Bed, Chairs, Couch, Dishes, Table

Utilities included at no additional cost
Electric, Gas, Heating, Internet, Trash, Water

Utilities available for additional cost
No

Everyday goods and services near housing
Bank, Entertainment, Grocery, Laundry, Town Center

Distance from work
1 to 5 miles depending on property

Available Transportation
free local bus

Estimated Transportation Cost
$0.00/week

In the area
art festivals, concerts, art galleries, hiking, biking, white water rafting, etc.

Provided by Host
art festivals, concerts, art galleries, hiking, biking, white water rafting, etc.

Bus Person

2 Positions

Tipped Maybe Overtime

$12.00 + tips /hour
32 hours /week

Overtime Wage 
$18.00 /hour

Position Description
Bus Persons are responsible for assisting the wait staff, bringing water to the tables, clearing tables,
taking out the garbage, helping to set the tables in the dining area, bringing dishes back and forth from
the kitchen and generally keeping the dining room clean. Your employer may ask you to perform other
duties related to your job type. If you have questions or concerns about this, please contact
InterExchange.



Additional Description
Within the bus person job posting, we will be hiring 2 positions: Busser and Barback. Below is the job
description for both. 
Position Summary  
The Busser is responsible for maintaining a clean and inviting restaurant facility by clearing/wiping
tables, stocking products, performing housekeeping functions and engaging with our guests to ensure
their needs are met. This position reports to the Restaurant Manager.
Essential Job Functions
•    Responsible for following designated opening/closing procedures for the restaurant, to include
housekeeping functions for restaurant and restroom areas 
•    Ensure all food items are stocked and alert manager to items which are out of stock 
•    Complete side work duties to ensure the restaurant is ready for service 
•    Engage with guests, helping as needed to ensure their needs are met 
•    Clean and clear tables efficiently 
•    Maintain cleanliness of bus stations to include removal of trash, recycling, composting   
•    Move tables, chairs, bus stations to facilitate housekeeping  
•    Complete tasks and projects delegated by your manager and assist elsewhere as business volumes
and staff levels demand 
•    Other duties as assigned
Qualifications
Education & Experience Requirements
•    Prior guest service experience is preferred
•    Prior work experience in a restaurant is preferred
Knowledge, Skills & Abilities
•    Knowledge of company policies and procedures  
•    Understanding on how to assist customers and meet their needs effectively 
•    Proficiency in communicating clearly both verbally and in writing to team members and customers 
•    Proficient written and verbal communication English skills, Spanish a plus
•    Ability to work under stressful circumstances
•    Ability to quickly adapt to changes in processes, customer flow, environments, and tasks
•    Ability to engage with customers in a positive and helpful manner
•    Ability to work in collaboration with others to achieve team goals
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be required
to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

Dishwasher

1 Position

Maybe Overtime

$20.00 /hour
32 hours /week

Overtime Wage 
$30.00 /hour

Position Description
Dishwasher are responsible for cleaning and putting away dishes, pots and glassware that are used in
the dining room, sweeping and mopping floors, emptying garbage and keeping the kitchen clean. Your
employer may ask you to perform other duties related to your job type. If you have questions or
concerns about this, please contact InterExchange.



Additional Description
We have 2 job postings available. One for Dishwasher and one for Food Prep. We will be looking to hire
2 students to work a combined position for Steward/Prep Cook.   
Position Summary
Steward / Prep Cook is responsible for cleaning and storing all flatware, silver, glass, kitchen trays, pots,
pans according to the direction of the restaurant management team. The Steward / Prep Cook also
assists in food preparation as requested. This role reports to Executive Chef.
Essential Job Functions/Key Job Responsibilities
•    Scrape, stack, and clean all dishes properly
•    Store dishes and silver in the designated locations
•    Set up cleaning area: put dish machine together properly, fil all water tanks, turn on heating
elements to dish machine
•    Maintain a clean and sanitary work environment, participate in pre and post shift cleaning and
organization to include but not limited to: kitchen equipment, walk in fridge/freezer storage, dry
storage, trash, recycle, mopping, sweeping
•    Assist with storage of food deliveries
•    Clean kitchen walls, floors, loading docks, and other associated areas at the proper time
•    Disassemble, clean and re-assemble dishwasher prior to end of shift
•    Post appropriate caution signs when the floor is wet or being mopped to ensure highest level of
safety
•    Maintain kitchen work areas, equipment, and utensils in clean orderly condition
•    Assist with preparing food items according to chef specifications
•    Follow daily preparation list to ensure items are ready for service
•    Report any problems with food product, kitchen equipment or work area to a Chef/Sous chef
•    Other duties as assigned.
Qualifications
Education & Experience Requirements
•    High School diploma or equivalent preferred
•    Prior work experience in a commercial kitchen is preferred
•    ServSafe or similar food safety course certification is preferred
•    Ability to follow oral or written directions in basic English required
Knowledge, Skills & Abilities
•    Knowledge of company policies and procedures 
•    Familiarity with company rules, regulations, and operational standards 
•    Basic industry terminology 
•    Ability to prioritize tasks and manage time effectively 
•    Ability to do basic problem-solving 
•    Ability to identify straightforward issues and propose simple solutions 
•    Proficiency in communicating clearly both verbally and in writing to team members and customers 
•    Ability to work in collaboration with others to achieve team goals 
•    Ability to quickly adapt to changes in processes, customer flow, environments, and tasks 
•    Attention to detail 
•    Ability to work independently with minimal supervision 
•    Ability to work nights, weekends and holidays
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be required
to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

Food Prep/Prep Cook

1 Position

Maybe Overtime

$20.00 /hour
32 hours /week

Overtime Wage 
$30.00 /hour



Position Description
Prep Cooks are responsible for preparing and cooking orders per recipe guidelines, preparing batters,
slicing meats and vegetables. You will be in charge of restocking and maintaining workstations to
assure plenty of product is always available, and for cleaning of all workstations at the end of the day,
including sweeping and mopping of floors. Your employer may ask you to perform other duties related
to your job type. If you have questions or concerns about this, please contact InterExchange.

SWT Regulations prohibit employment In positions declared hazardous to youth by the Secretary
of Labor at Subpart E of 29 CFR part 570. This includes the operation of deli slicers, including
setting-up, adjusting, repairing, or oiling such machines or the cleaning of such machines or the
individual parts or attachments of such machines, regardless of the product being processed by
these machines (including, for example, the slicing in a retail delicatessen of meat, poultry,
seafood, bread, vegetables, or cheese, etc.).

Additional Description
We have 2 job postings available. One for Dishwasher and one for Food Prep. We will be looking to hire
2 students to work a combined position for Steward/Prep Cook.   
Position Summary
Steward / Prep Cook is responsible for cleaning and storing all flatware, silver, glass, kitchen trays, pots,
pans according to the direction of the restaurant management team. The Steward / Prep Cook also
assists in food preparation as requested. This role reports to Executive Chef.
Essential Job Functions/Key Job Responsibilities
•    Scrape, stack, and clean all dishes properly
•    Store dishes and silver in the designated locations
•    Set up cleaning area: put dish machine together properly, fil all water tanks, turn on heating
elements to dish machine
•    Maintain a clean and sanitary work environment, participate in pre and post shift cleaning and
organization to include but not limited to: kitchen equipment, walk in fridge/freezer storage, dry
storage, trash, recycle, mopping, sweeping
•    Assist with storage of food deliveries
•    Clean kitchen walls, floors, loading docks, and other associated areas at the proper time
•    Disassemble, clean and re-assemble dishwasher prior to end of shift
•    Post appropriate caution signs when the floor is wet or being mopped to ensure highest level of
safety
•    Maintain kitchen work areas, equipment, and utensils in clean orderly condition
•    Assist with preparing food items according to chef specifications
•    Follow daily preparation list to ensure items are ready for service
•    Report any problems with food product, kitchen equipment or work area to a Chef/Sous chef
•    Other duties as assigned.
Qualifications
Education & Experience Requirements
•    High School diploma or equivalent preferred
•    Prior work experience in a commercial kitchen is preferred
•    ServSafe or similar food safety course certification is preferred
•    Ability to follow oral or written directions in basic English required
Knowledge, Skills & Abilities
•    Knowledge of company policies and procedures 
•    Familiarity with company rules, regulations, and operational standards 
•    Basic industry terminology 
•    Ability to prioritize tasks and manage time effectively 
•    Ability to do basic problem-solving 
•    Ability to identify straightforward issues and propose simple solutions 
•    Proficiency in communicating clearly both verbally and in writing to team members and customers 
•    Ability to work in collaboration with others to achieve team goals 
•    Ability to quickly adapt to changes in processes, customer flow, environments, and tasks 
•    Attention to detail 
•    Ability to work independently with minimal supervision 
•    Ability to work nights, weekends and holidays
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be required
to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

https://www.ecfr.gov/current/title-22/chapter-I/subchapter-G/part-62/subpart-B/section-62.32
https://www.ecfr.gov/current/title-29/part-570


Food and Beverage Assistant

2 Positions

Maybe Overtime

$20.00 /hour
32 hours /week

Overtime Wage 
$30.00 /hour

Position Description
Food and Beverage Assistants are responsible for waiting on customers, answering customer questions,
setting up and clearing tables, and assisting servers. Your employer may ask you to perform other
duties related to your job type. If you have questions or concerns about this, please contact
InterExchange.

SWT Regulations prohibit employment In positions declared hazardous to youth by the Secretary
of Labor at Subpart E of 29 CFR part 570. This includes the operation of deli slicers, including
setting-up, adjusting, repairing, or oiling such machines or the cleaning of such machines or the
individual parts or attachments of such machines, regardless of the product being processed by
these machines (including, for example, the slicing in a retail delicatessen of meat, poultry,
seafood, bread, vegetables, or cheese, etc.).

https://www.ecfr.gov/current/title-22/chapter-I/subchapter-G/part-62/subpart-B/section-62.32
https://www.ecfr.gov/current/title-29/part-570


Additional Description
Within the Food & Beverage Assistant, we have 2 openings. Breakfast attendant and Food Runner.
Students will be hired in one of these 2 jobs.
BREAKFAST ATTENDANT  
Position Summary
The Breakfast Attendant is responsible for setting up and maintaining the breakfast buffet and dining
area, ensuring all food items are stocked and presented attractively. This position provides excellent
customer service by assisting guests, replenishing food as needed, and maintaining cleanliness
throughout the breakfast service. The Breakfast Attendant also rotates stewarding duties as scheduled,
including washing dishes and kitchen equipment. This position reports to the Food & Beverage
Manager.
Essential Job Functions/Key Job Responsibilities
•    Set up breakfast each morning; shift is 5:30am to 2:30pm
•    Serve guests hot & cold breakfast items 
•    Continually restocks dry food items and refills all drink containers during breakfast hours
•    Assist in brewing a variety of coffees for guests 
•    Cordially assist guests with all breakfast questions 
•    Wipe down and bus tables during breakfast hours
•    Set up, maintain, work and breakdown breakfast stations 
•    Put all dry food items away after breakfast ends
•    Clean surfaces and floors to prepare the Lounge sitting area for lunch
•    Rotate into stewarding duties as scheduled, including washing dishes and kitchen equipment
•    Take out trash and ensure trash cans are clean and sanitized regularly
•    Other duties as assigned 
Qualifications
Education & Experience Requirements
•    High School Diploma or high school equivalent preferred
•    1 year of food and beverage experience preferred
Knowledge, Skills & Abilities
•    Knowledge of food safety practices and hygiene standards
•    Familiarity with various breakfast items, including dietary restrictions and common allergens
•    Excellent communication and customer service skills to interact effectively with guests
•    Strong organizational skills to ensure the timely replenishment and presentation of breakfast items
•    Ability to work efficiently in a fast-paced environment while maintaining attention to detail
•    Ability to anticipate guest needs and provide a welcoming and positive dining experience
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be required
to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs. 
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Ski Pass
•    Other company perks
FOOD RUNNER
Position Summary
The Food Runner delivers and presents food to guests according to established procedures. This
position also assists in clearing dishes from tables, set up and side work. This position reports to the
Restaurant Manager.
Essential Job Functions/Key Job Responsibilities
•    Serve food to guests according to standards
•    Run dishes and make serving dishes a high priority 
•    Proficient in all menus and can describe all menu items to a guest if/when necessary
•    Assist in clearing dishes from guests
•    Responsible for set-up the expediting line 
•    Polishes glasses and silverware during the entire shift and as time allows
•    Maintain the proper care and cleanliness of serving equipment such as glassware, china and
silverware
•    Assist in closing jobs to re-set dining room, stock equipment, etc.
•    Attend daily pre-shift meetings
•    Make managers aware of the guest's comments and complaints
•    Other duties as assigned
Qualifications
Education & Experience Requirements
•    High School Diploma or equivalent preferred
•    One-year related experience required
Knowledge, Skills & Abilities
•    Basic knowledge of food and beverage items on the menu



•    Understanding of table numbers, seat positions, and order flow
•    Strong communication skills to relay information between kitchen and service staff
•    Excellent time management and multitasking abilities
•    Ability to work efficiently in a fast-paced environment
•    Strong attention to detail and accuracy when delivering orders
•    Ability to remain calm and composed under pressure
•    Physical stamina to stand, walk, and carry heavy trays for extended periods
•    Good teamwork and collaboration skills
•    Courteous and guest-focused demeanor
•    Ability to handle guest concerns professionally and promptly
•    Knowledge of proper food handling and sanitation standards
•    Ability to follow directions and adapt to changes quickly
•    Dependability and punctuality
•    Flexibility to work various shifts, including evenings, weekends, and holidays
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be required
to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks


