
The Company / Property 
Pacific Bay Resort, one of Coffs Coast’s largest resort properties, is beautifully 
located on the beach, only 10 minutes’ drive from Coffs Harbour, one of the most 
beautiful coastal towns in New South Wales. 
 
We are part of the independent management group Coastal and Golf Resorts Group 
(CGRG) which encompasses the following quality Resorts (Accommodation, Food & 
Beverage and Golf) in New South Wales:  

 

Jonah’s Restaurant & Boutique Hotel – Whale Beach NSW 
Bonville Golf Resort – Coffs Harbour (Bonville) NSW 
Pacific Bay Resort – Coffs Harbour NSW 

 
Overseen by Executive Chef Darren Ryan and led by Head Chef Jeremiah Stafford, 
the Bayside Bar and Grill is open 7 days for breakfast, lunch and dinner. We offer a 
casual but stylish dining experience and a choice of well-priced tasty bar snacks 
through to exciting a la carte meals taken in the elegant dining area.  
 
Darren and Jeremiah are now considering applications for the following 
opportunities: 
 
Qualified Chefs 
Controlling a section of the kitchen, you will be responsible for: 
 assisting the Executive Chef and Sous Chef with all aspects of kitchen operations 
 preparing, cooking and presenting a variety of a la carte dishes to the highest 

standard 
 Developing and enforcing service, presentation and operational standards 
 ensuring consistency and quality at all times 
 assisting in menu planning, development and costing 
 Ordering stock, kitchen supplies and equipment and control all stock levels 

where  required 
 Assisting with ongoing staff training and development 
 Receiving, signing and accounting for supplies and deliveries 

 
To be successful in this role YOU will have: 
 Trade Qualifications 
 Practical, demonstrated experience in the role you are applying for 
 The ability to work well under pressure and maintain a professional manner 
 Strong communication skills 
 An obvious passion for food and your culinary career and the desire to produce 

and be responsible for produce of the highest quality and consistency 
 Excellent presentation and consistency in both your work and personal life 
 
Apprentice Chefs 
Passionate and committed applicants eager to commence a Commercial Cookery 
apprenticeship (or continue their studies), assisting our Chefs to prepare and cook 
menu items. Willing to learn and dedicated to their training and further studies. 
 
To be successful in this role YOU will have: 
 Demonstrate an obvious passion for food and your culinary career  



 The ability to work well under pressure and maintain a professional manner 
 Ability to work well within a team and take instructions/direction well from others, 

showing respect for team members 
 Strong communication skills 
 Excellent presentation and consistency in both your work and personal life 
 Positive attitude, honesty, reliability and work ethic 
 Ability to comply with company policies and procedures and departmental 

standards and guidelines 
 
Applications to opsmgr@pacificbayresort.com.au  
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