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House of Welcome Catering Head Chef 

 
Position Title:     House of Welcome Head Chef 
  
Employer: St Francis Social Services 
  
Responsible to:  Executive Manager 
  
Responsible For:  House of Welcome Catering Social Enterprise 
 
Position:  Full-time 
 
The House of Welcome 
     
The House of Welcome (HoW) is a project of Saint Francis Social Services. It provides essential wrap-
around casework services, transitional and mid-term housing, community integration and other 
empowerment programs for community-based refugees and people seeking asylum.  
 
The House of Welcome exists to welcome, shelter, and empower people seeking asylum and refugees 
regardless of their age, gender, sexuality, nationality, or religion.  We provide client-centred holistic 
supports that nurture hope, advocate for justice and promote self-reliance, whilst acknowledging the 
dignity and the rights of each individual. 
 
The House of Welcome Catering is a social enterprise that uses the power of food to connect 
communities and to empower people from refugee and asylum-seeking backgrounds to participate in 
employment opportunities and pathways.  
 
Our clientele: 
 
Many clients supported by the HOW have been living in the community for an extended period of 
time without support.  The stress of their journey thus far, their uncertain future and enforced poverty 
has devastating impacts, such as homelessness, poor health, isolation, family breakdown and mental 
health concerns. 
 
The House of Welcome Catering is a social enterprise that supports participants to access relevant 
skills and training courses to have the foundational knowledge and English language requirements 
required to work in a commercial kitchen. A Head Chef leads the team to provide ongoing mentoring 
and skills support for client cooks, empowering them through integrating their traditional foods and 
flavours on the menu.  
 
The House of Welcome: 
 

• Provides a place of welcome and friendship for people seeking asylum. 
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• Assists people seeking asylum in their transition to life in Australia and to develop their capacity to 
engage confidently in various aspects of life in Australia. 

• Promotes the rights of people seeking asylum and accompany them as they seek to have their 
status recognised. 

• Enables them to become full and independent members of the Australian community. 

Position Description 

We are seeking an experienced, self-motivated, and passionate individual to join our small, but 

growing and dynamic team. Over the last three years the program has grown from a small ad hoc 

cooking operation into a thriving business that is in high demand throughout Sydney. 

This is an opportunity for an energetic and thoughtful chef to stamp their mark on a social enterprise 

that has endless potential to excel as we upgrade to a new kitchen premises. The business has built up 

an impressive list of repeat clients from blue-chip companies to local government; HoW Catering also 

provides services for private events including weddings and other celebrations. 

Attributes 

• Passionate and ambitious, taking pride in their work.  

• Team oriented with ability to involve client cooks with creating menu items. 

• Able to mentor client cooks from vulnerable and multi-cultural backgrounds. 

• Be financially astute. 

• Possess strong time management skills. 

• Ability to multi-task. 

• Demonstrate excellent written and verbal communication skills. 

 

Key Responsibilities 

• To assist in the recruitment, training, and supervision of client cooks from amongst our clients 
(people seeking asylum) and to prepare them for further employment. 

• Mentor and inspire the kitchen team from a variety of international backgrounds, exposing 
them to different food cultures and encouraging them to share their own foods. 

• Ensure food standards, preparation, presentation, and cooking techniques meet the highest 
quality standard. 

• Strong understanding and application of cost and quality control. 

• Create menu items by applying menu engineering. 

• Develop and cost new menu items whilst remaining competitive in the sector. 

• Refine existing signature dishes as required. 
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• Source and maintain relationships with suppliers with the aim to minimise cost of goods. 

• Ensure the health and safety of the work site through compliance with OH&S standards, 
including keeping records of the House of Welcome HACCP plan. 

• To maintain all necessary documentation and paperwork, including rosters, recipes and 
related costings and correspondence. 

• Maintain best practice in accordance with SFSS policies and procedures. 

• Protect the confidentiality and privacy of clients and clients’ records. 

 

Team Based Responsibilities 

• Foster and promote staff wellbeing and a team environment consistent with the ethos of the 
House of Welcome. 

• Maintain appropriate operational transparency and communication avenues with staff to 
enhance service delivery. 

• Adhere to all policies and procedures of St Francis Social Services 

• Source and collate feedback from staff clients and volunteers for planning and development of 
services. 

Service Delivery Responsibilities 

• Maintain and promote the SFSS Duty of Care. 

• Be compliant with WH&S legislation. 

• Maintain ongoing relationships with external stakeholders.  

Accountability 

• Act in a professional manner consistent with Franciscan values and Catholic Social teachings. 

• Contribute to reports, statistics, and other relevant information as required for compliance 
with submissions and funding agreements. 

• Participate in relevant professional development relating to the role. 

• Inform your Manager of any concerns, issues, or difficulties, as they arise with regard to staff 
and clients of the House of Welcome. 

Policy and Procedure Responsibilities 

• Maintain a consistent understanding of any legislative changes in the industry. 

• Ensure policy documents reflect the philosophy and ethos of St Francis Social Services. 

Administrative and Financial Responsibility 

• Contribute to raising the profile of House of Welcome. 
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• Maintain security of all records kept at the House of Welcome. 

• Ensure all the equipment, property and motor vehicles are properly maintained and secured. 

 
 
Position Criteria 
 

• Minimum of five years hospitality experience, preferably in catering. 

• Demonstrated menu planning and implementation experience to deliver quality products 
consistently. 

• Ability to lead a team and create a positive working environment. 

• Experience in workforce planning, scheduling & supervision. 

• Experience in cost control and menu engineering. 

• Have an understanding dealing with different dietary and cultural requirements. 

• Knowledge of safe food handling & all kitchen operations. 

• Process driven to ensure policies and procedures are met, to a high standard always. 

• Highly developed interpersonal and communication skills across a variety of settings. 

• Demonstrated ability to work sensitively in a culturally and linguistically diverse environment. 

• Full Australian driver’s licence. 

 
 
Employment conditions 
 

• 4 weeks annual leave pro rata per year. 
 

• Salary packaging available. 
 

• Three months probationary period. 
 

• This position requires occasional use of a private vehicle with compensation paid according to 
RTA suggested rates.  

 

• Out of hours work will be required.   
 
 
 

 


