
Position Description: Cook/Cafe Manager 

 
Full Time: 38 hours per week  

Location: Wildlife Wonders, 475 Great Ocean Road, Apollo Bay, VIC. 

Remuneration: Negotiable based on experience 

Accommodation: Can be arranged for the right candidate 

 

Wildlife Wonders is an exciting new ecotourism social enterprise set at the heart of the Great Ocean 

Road, Australia’s most highly visited nature-based destination. Wildlife Wonders’ purpose is to 

engage people with nature and develop a reliable funding model for wildlife and ecosystem 

conservation.  

 

About the Role 

 

This is an exciting opportunity for a suitably experienced cook to plan and prepare a simple, 

wholesome menu showcasing local produce, oversee the café, and collaborate with the Wildlife 

Wonders team to deliver an outstanding visitor experience.  

 

About You 

 

The ideal candidate will have a strong work ethic and a passion for good food, sustainability and local 

produce. They will also demonstrate exceptional communication skills and an ability to work as part of 

a team to deliver outstanding visitor experiences. This position requires a ‘hands on approach’ to the 

day-to-day operations as well as strong leadership and time management skills. 

 

Reporting to the Wildlife Wonders Manager, this role will suit a person who is looking for an exciting 

career opportunity to apply their culinary skills and experience, and to work as part of a team to create 

a legacy for conservation and the community. The ideal candidate will be comfortable working with a 

small and dedicated team in a fast-paced startup environment and will be ready to roll up their 

sleeves and get things done.  

 

Key objectives of the role  

 

Key objectives of the role include: 

 

• Cafe management, including simple menu design, food preparation, stock management and 

food safety. 

• Team management, including guidance and support of a small kitchen/ front of house team. 

• Collaboration with colleagues to deliver an outstanding ecotourism experience. 

 

Core Responsibilities  

 

● Plan menus and determine food and labour costs 



● Deliver (and oversee delivery of) high quality food preparation, presentation and customer 

service  

● Demonstrate techniques to kitchen hands and advise on cooking procedures 

● Maintain and enforce hygiene regulations 

● Collaborate with colleagues to deliver seamless visitor experiences 

● Comply with Wildlife Wonders’ Customer Service Charter and Sustainability Code and 

suggest initiatives for further improvement to ensure industry leading standards are 

maintained 

 

 

Knowledge, skills and experience  

 

The ideal candidate will have the following knowledge, skills and experience:  

 

● kitchen and food safety experience 

● leadership/management skills 

● a commitment to quality customer experience 

 

Key Selection Criteria  

 

The ideal candidate will have the following knowledge, skills and experience:  

 

● Cooking qualifications and/or experience 

● Safe Food Handling Certificate 

● Leadership skills 

● A commitment to providing an exceptional customer experience 

● Ability to model the organisation’s values of Integrity, Respect and Results 

 

 

 

Applications 

 

To learn more about this opportunity please contact Charles Lear, Wildlife Wonders Manager: 

charles@wildlifewonders.org.au  

 

Applications must address the Key Selection Criteria outlined within the Position Description and 

applications including a current CV are to be emailed to Charles Lear, 

charles@wildlifewonders.org.au by 12:00 midnight, Sunday 24 October 2021. 

 

 

mailto:charles@wildlifewonders.org.au

