
 

 

North Richmond Panthers have an exciting opportunity for a Chef to join their busy kitchen 
team. You will enjoy working in an energetic kitchen that prides itself on presenting high 
quality service to our customers. You will thrive in a fast paced kitchen environment and 
have the ability to work efficiently and pro-actively. You will demonstrate a strong 
commitment to your trade, customers and team, and work together to provide high quality 
food to our members and guests. 
 
Key Duties and Responsibilities 

• Food preparation, presentation and service;  
• Cooking on the grill; 
• Practice and ensure effective health and safety practices;  
• Cleaning the kitchen area and ensuring that the kitchen is well presented and 

appropriately cleaned at all times and; 
• Assisting Front of House when required. 

 
Key Selection Criteria 

• At least 12 months experience working as a Commis Chef in a busy kitchen 
environment (previous grill experience would be an advantage); 

• Chef Trade Qualifications; 
• Fantastic written and verbal communication skills; 
• Strong attention to detail; 
• Ability to work under pressure and problem solve and; 
• Ability to work well unsupervised. 

 
You will need to be available 7 days a week to work as required on a rotating roster.  
 
 

Commis Chef 
Part-Time Position 

North Richmond Panthers 

Want to Apply?  
Please send your Cover Letter and Resume to: 

Sarah Morris – Human Resources 
Panthers Group, Locked Bag 8322, Penrith, NSW, 2751 

Or via email: employment@panthers.com.au 
 


