
 
Position Description 

Head Chef 

The Head Chef is responsible for leading all back of house operations at Bright Brewery, delivering a 
high-quality, consistent and commercially effective food offering that reflects the brand’s standards 
and values. The role owns kitchen performance across menu, systems, cost control and team 
leadership, while working closely with the Assistant Venue Manager to ensure alignment with 
overall venue operations. 

 

Reporting 

Reports to the Venue Manager. 
Works closely with the Assistant Venue Manager to ensure alignment between kitchen operations 
and front of house service. 

 

Key Responsibilities 

Kitchen Operations & Standards 

• Lead all kitchen operations to deliver consistent, high-quality food  
• Set and maintain food preparation, presentation and portion standards  
• Ensure kitchen organisation, cleanliness and workflow efficiency at all times  
• Own service execution and performance during peak periods  

Food Safety & Compliance 

• Own all food safety and hygiene compliance (including Food Safety Plan and audits)  
• Ensure all kitchen staff are trained and compliant with food handling standards  
• Maintain a safe working environment, including OH&S and incident reporting  
• Ensure all kitchen equipment is maintained and operating safely  

Menu Development & Product Ownership 

• Lead menu design and development aligned to brand, seasonality and commercial goals  
• Own recipe development, costing and consistency across all menu items  
• Collaborate with the Assistant Venue Manager on menu structure, pricing and service flow  
• Drive continuous improvement and innovation within the food offering  

Cost Control & Financial Performance 

• Own kitchen financial performance including COGS, portioning and wastage  



• Manage supplier relationships and ordering to meet cost and quality targets  
• Monitor and improve margin performance across menu items  
• Contribute to overall venue financial performance  

Stock & Inventory Control 

• Lead kitchen stocktaking processes and inventory accuracy  
• Ensure correct ordering, storage, rotation and handling of all food products  
• Minimise wastage through strong systems and planning  
• Maintain stock levels aligned to service demand  

Labour & Rostering 

• Own kitchen rostering and labour management  
• Align staffing levels to business demand and budget expectations  
• Monitor labour performance, productivity and efficiency  

Team Leadership & Development 

• Lead, train and develop all kitchen team members  
• Set clear expectations and performance standards  
• Oversee recruitment, onboarding and progression within BOH  
• Develop the Sous Chef as second-in-command and future leader  
• Foster a positive, high-performing kitchen culture aligned with Bright Brewery values  

Systems & Process Management 

• Implement and maintain kitchen systems, procedures and workflows  
• Ensure consistency in preparation, execution and service delivery  
• Drive operational improvements to efficiency and output quality  

Cross-Department Collaboration 

• Work closely with the Assistant Venue Manager to ensure alignment between BOH and 
FOH  

• Collaborate with Bar and Restaurant Managers on service flow and guest experience  
• Support venue-wide initiatives, events and operational priorities  

Communication & Reporting 

• Maintain clear communication with the Venue Manager and Assistant Venue Manager  
• Provide regular updates on kitchen performance, issues and opportunities  
• Escalate risks, resourcing needs and operational challenges proactively  

 

Authority 

• Authority over all kitchen operations, systems and standards  
• Decision-making authority on menu development, food presentation and kitchen 

processes  
• Authority to manage kitchen staffing, rostering and performance  
• Authority over food purchasing, supplier selection (in line with business expectations) and 

stock control  
• Responsibility to escalate major financial, staffing or operational risks to the Venue Manager  



 

The Position Involves 

• Leading a high-volume, fast-paced kitchen environment  
• Maintaining consistent food quality during peak service periods  
• Balancing creativity with strong commercial and cost control outcomes  
• Managing and developing a diverse kitchen team  
• Working closely with FOH leadership to ensure a seamless guest experience  
• Being hands-on in both leadership and service execution  

 

Skills Required 

• Proven experience as a Head Chef or senior kitchen leader  
• Strong understanding of kitchen financials including COGS, labour and margin control  
• Experience in menu development and kitchen systems implementation  
• Ability to lead, motivate and develop high-performing teams  
• Strong organisational, planning and communication skills  
• Ability to perform under pressure in a high-volume environment  
• Food Safety Supervisor certification (required)  

 

Position Details 

• Full Time role  
• Includes weekends, evenings and public holidays  
• Remuneration aligned to experience and responsibility as per employment contract  
• Leave to be approved in advance, with limited availability during peak trading periods  

 

Values Alignment 

The Head Chef is expected to consistently demonstrate Bright Brewery’s values: 

• Authentic in product, leadership and communication  
• Sustainable in sourcing, waste management and operations  
• Active in leadership, improvement and innovation  
• Inclusive in team culture and environment 



 

WE ARE AUTHENTIC 

• We are genuine in everything we do. 

• We do what we say and stand by it. 

• We present our business and products truthfully. 

• We use quality, natural ingredients to create honest products. 

• Our relationships are built on trust and respect. 

 

WE ARE SUSTAINABLE 

• We respect and protect our alpine environment. 

• We reduce our impact across all operations. 

• We make decisions for long-term strength and resilience. 

• We create lasting value for our community, team, and customers. 

 

WE ARE ACTIVE 

• We embrace the outdoors and active lifestyles. 

• We show up and contribute to our community. 

• We continually evolve our products and experiences. 

• We take a hands-on approach and keep pushing forward. 

 

WE ARE INCLUSIVE 

• We create a space where everyone feels welcome. 

• We value diversity and different perspectives. 

• We foster a culture of respect and belonging. 

• We design experiences so no one is left out. 

• We remove barriers so more people can engage. 

 


