
 

Tamil Feasts  
Front of House supervisor 

  
Position Description 

 
“Seeking an Individual passionate about supporting recently settled people seeking asylum” 

 
Responsible to: Tamil Feasts Area Manager 

Responsible for: Tamil Cooks and Volunteers 

Location: The Merri Table and Community Kitchen 
Grade: HS4 

Hourly rate: $30.15 
Status: Casual 

Hours: Two evenings per week from Wednesdays, Thursdays, Fridays 
 

 
About CERES  
CERES Community Environment Park is an award‐winning, not-for‐profit, environment park and urban 

farm located by the Merri Creek in East Brunswick, Melbourne. Once a landfill site and wasteland, today 
CERES is a thriving, vibrant community.  With over 450,000 visitors a year, CERES is the most visited 

environmental centre in Australia. 

 
Our Vision 
Our vision is for everyone to fall in love with the Earth again. 
CERES is a place for community-based learning and action. Through this, we create better ways of living 
together in five areas: environmental, social, economic, cultural and spiritual. You can read more about 

CERES, our educational programs and other social enterprises on our website: www.ceres.org.au. 

 
About Tamil Feasts 
Tamil Feasts is social enterprise that supports recently settled people seeking asylum through the 

celebration of food and culture. The project currently employs four Tamil cooks who host traditional Sri 

Lankan dinners two times a week at the Merri Table. Each week over forty dedicated volunteers assist 

the team with all of the cooking, serving and cleaning that is required to run a feast night. 

The enterprise aims to break down barriers and provide opportunities for genuine connection by offering 
not just food, but a facilitated connection between asylum seekers and concerned or curious citizens. 

Tamil Feasts are pre-booked, with feasts usually selling out each week. 

 

Position Purpose 
The role of the Tamil Feasts Front of House Supervisor is to ensure that all front of house staff are 

working to deliver high quality food and service. The role also involves ensuring that customer needs are 
met and operational efficiencies are maintained. The Tamil Feasts FOH Supervisor will work under the 

guidance of the Tamil Feasts Area Manager to ensure the smooth running of the enterprise on a daily 

basis and ensure the ongoing financial viability of the enterprise.   
 

http://www.ceres.org.au/


 

 

Key Responsibilities  

 
1. Front of House Management 

 Supervise all related front of house activities including overseeing general beverage service, 

customer bookings and seating and food delivery. 

 Provide consistent, friendly and informed customer service. 

 Work hard to maintain customer satisfaction at all times. 

 Respond to any feedback from clients positively and respectfully.  

 Work closely with the Tamil Feasts Area Manager to ensure that the regulatory Food Safety 

and OHS standards are maintained as necessary for all areas of the kitchen and restaurant. 

 Attend regular training meetings as required 

 
 

2. Staff and Volunteer Management 

 Manage and supervise all FOH kitchen staff and volunteers ensuring productivity and 
efficiency in line with roster system. 

 Ensure that all FOH staff and volunteers have adequate training and are familiar with the 

aims of the business. 

 Ensure that personal hygiene and strict dress code / personal appearances are maintained by 
staff and volunteers at all times.  

 Work closely with the Tamil Feasts Cooks to ensure that all staff and volunteers are familiar 

with the available menus and the requirements of the kitchen during service and functions.  

 Ensure that staff roster system is being adhered to and that any matters affecting staffing 

are related to the Tamil Feasts Area Manager in a timely manner. 

 

3. Financial Management 

 Work with the Tamil Feasts Area Manager to meet all income targets and budgets 

 Ensure that all information relating to invoices or stock changes are related to the Tamil 
Feasts Area Manager in a timely manner 

 

 
4. Workplace Health, Safety & Wellbeing 

 CERES is committed to providing a safe working environment, and enhancing the well-being of 
 the CERES community. Staff and volunteers are responsible for each other's safety and wellbeing, 

 including their own. They actively participate in WHS&W consultation processes, comply with safe 

 work instructions or procedures, and identify and report hazards, incidents and 'near misses'. 
 

 
Key Performance Indicators 
 
Performance will be measured against delivery of the key responsibilities as listed above. 

 
 
 
 
 
 
 



 

Key Selection Criteria 
 

Essential 

1. Hospitality qualifications or demonstrated experience 

2. Sound knowledge and understanding of working with marginalized community groups and 

different cultural groups. 

3. Proven experience in supervising and coordinating a team.  

4. Ability to problem solve and manage any crises with calm and efficiency. 

5. Food Safety Handling or equivalent certificate 

6. Responsible Service of Alcohol certificate  

Desirable 

7. An interest in and commitment to local, seasonal and organic foods. 

8. First aid certificate 

 


