
 

 

Based at the foothills of the Blue Mountains, Glenbrook Panthers is a family friendly club 

with a strong focus on serving the community. An exciting opportunity for a 1st or 2nd Year 

Apprentice Chef to continue their career development within Glenbrook’s busy kitchen 

team.  

 

You will enjoy working in an energetic medium sized cook to order kitchen and work with a 

team that prides itself on consistently presenting high quality food to the customers. As a 

valuable member of our professional team, you will enjoy working with qualified and 

experienced mentors to assist in the development of your skills. You will demonstrate a 

strong commitment to your apprenticeship, customers and team, and work together to 

provide high quality food to our members and guests. 

 

Key Duties and Responsibilities 

 

 Food preparation and service; 

 Assist in the cleaning procedures to ensure a safe and hygienic kitchen; 

 Work with friendly and supportive team environment; 

 Assist the chefs in catering for various functions and banquets. 

 

 

With an enthusiasm to learn, you will demonstrate a strong commitment to developing your 

skills within the trade. You will have fantastic communication skills, enjoy working within a 

productive team and have a passion for food. You will thrive in a fast paced kitchen 

environment and will have the ability to work efficiently and pro-actively.  

 

You will need to be available 7 days / week including nights, weekends and public holidays 

to work on a rotating roster as required.  
 

 

 

 

 

Apprentice Chef – 1st or 2nd Year 

 

Full-Time Permanent Position 

Want to Apply? 

 Please provide a copy of your updated resume and send to: 

         Claudia Abou Chaaya– Human Resources 

Panthers Group, Locked Bag 8322, Penrith, NSW, 2751 

Or via email: employment@panthers.com.au 

Applications close: 5pm Friday 8th May 2015 
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