
 

 

 

 

Position Description 

JOB TITLE:       Chef 

Purpose:      

Chefs at Wildlife Habitat Port Douglas plays a pivotal role in curating and executing exceptional culinary experiences within the unique 

backdrop of an eco-certified wildlife sanctuary. This position involves overseeing kitchen operations, menu creation, and ensuring the 

highest standards of culinary excellence while aligning with the habitat's commitment to conservation and guest satisfaction. 

JOB TYPE:                     Applies to all employees undertaking this position.  

LOCATION: Based at Wildlife Habitat, Port Douglas Rd, Port Douglas, QLD 4877 

Reports to Supervisor/Manager: Food & Beverage Supervisor 

 

MAIN DUTIES/RESPONSIBILITIES:  

Food Preparation and Presentation:  

- Prepare, cook and present high-quality meals in accordance with menu specifications and company standards.  

- Utilise a range of cooking techniques including grilling, frying, baking, sautéing and sous vide.  

- Ensure consistency in food quality, portion control and presentation. 

Menu Support and Creativity:  

- Assist with the preparation and implementation of seasonal menus and daily specials.  

- Contribute ideas for new menu items and improvements, considering guest preferences and dietary requirements.  

- Support the delivery of innovative dining experiences that showcase local produce. 

Kitchen Operations:  

- Assist with food ordering, stock control and inventory management.  

- Maintain appropriate food storage, stock rotation and waste minimisation practices.  

- Ensure kitchen equipment is used correctly and report maintenance issues promptly. 

Food Safety and Compliance: 

- Maintain high standards of food safety, hygiene and cleanliness at all times.  

- Comply with relevant food safety legislation, company policies and operating procedures.  

- Participate in audits, inspections and compliance activities as required. 

Teamwork:  

- Work collaboratively with colleagues to achieve service and operational objectives.  

- Support team members during busy periods and contribute to a positive workplace culture.  

- Participate in training and development opportunities. 

Guest Service:  

- Support the delivery of exceptional guest experiences through the preparation of quality food.  

- Assist with accommodating dietary requirements and special requests where possible.  

- Respond professionally to guest feedback and food-related enquiries. 

Safety & Physical Requirements:  

- Follow all workplace health and safety procedures including the handling of equipment responsibly.  

- Report hazards, incidents and equipment faults promptly.  

- Demonstrate the physical capacity to undertake kitchen duties, including standing for extended periods, lifting and carrying 

items.  

- Be available to work flexible hours, including weekends and public holidays. 

- Ensure physical and mental fitness to perform kitchen tasks safely.  

- Maintain documentation of training and certifications, ensuring compliance with regulatory requirements.  

- Adhere to CaPTA Group’s Policies and Procedures, ensuring compliance with all company standards. 

Other Duties:  

- Undertake other duties as reasonably directed, including assisting with special events and operational requirements. 

Note: This job description is intended to provide a general overview of the responsibilities and requirements of the position. It is not an 

exhaustive list, and other duties may be assigned as needed to support the operational needs of Wildlife Habitat Port Douglas. 

 



 

 

SKILLS & EXPERIENCE  

Essential qualification and skills: 

It is a condition of your employment that you provide a current QLD Responsible Service of Alcohol (RSA) Certificate within 30 days of your 

employment.  Failure to provide a copy of these qualifications within the requested period will mean that your employment will be terminated. 

*Please also note that documentation of food safety training must also be sighted annually.  

Skills: 

- Exceptional culinary craftsmanship, expertly curating dishes across diverse cuisines.  

- Innovative palate visionary, consistently elevating dining experiences with creative creations.  

- Adept time management, ensuring efficient kitchen operations without compromising quality.  

- Contributes to a supportive and collaborative team environment while delivering exceptional customer service. 

- Relevant culinary qualifications or certifications, such as Certificate III or IV in Commercial Cookery preferred.  

PERFORMANCE GOALS:  

 

• Deal with guests, suppliers and other employees professionally at all times  

• Ensure work area is clean and presentable at all times 

• Ensure a safe workplace, promptly report incidents, and communicate maintenance Issues to maintain a secure and hazard-free 

environment. 

• Performing all duties & responsibilities in a timely manner 

• Having a good knowledge of the company’s history, attractions & features 

• Showing a genuine respect for ALL Wildlife Habitat customers and staff ensuring all special needs and cultural needs are respected  

• Attend & successfully complete Wildlife Habitat/CaPTA training programs as directed 

• Have a sound knowledge of all operational systems and procedures  

• To demonstrate a sound knowledge of the business operations 

• Strive to improve environmental sustainability including waste reduction, recycling, minimising single use packaging, using local 

product/service 

 

 

I, ____________________________________, have read and understood the expectations set out in this Position Description and agree to 

adhere to all relevant Company Policies and Procedures, the CaPTA Group Values, and the Amusement Award. 

 

_____________________________________  _________________ 

Employee Signature     Date Signed 

 

 

**The CaPTAv8 Culture:** 

At the CaPTA Group, we value not only skills but also attitude. Our commitment to excellent customer service is upheld by our CaPTAv8 

program, emphasising the importance of the right attitude in creating exceptional guest experiences. 

 


