
 
 
 

 

Position Description: Head Chef 
 

Join On Board and Experience Tasmania’s Wilderness 

 
Become part of On Board’s team and work in one of the most magnificent 'offices' in the world, the 
Tasmanian Wilderness World Heritage Area. 
 
On Board operates bespoke expedition cruises to Tasmania’s most remote regions, including the 
World Heritage wilderness of Port Davey in southwest Tasmania. Our 2, 4 and 6-night expeditions 
are intimate and led by a small, dedicated team who cherish Tasmania’s wild places and are eager 
to share them with discerning, adventurous, and well-travelled guests.  
 
Operating since 2016, On Board is a Tasmanian-owned and family-run business. Our expeditions 
take place aboard a 24-meter catamaran, hosting up to 12 guests and crew comprising a Skipper, 
Lead Guide, Head Host, Host and Chef. Guests explore the wilderness through tender and shore 
excursions and then enjoy fine Tasmanian fare and wine in the comfort of our new expedition 
vessel.  

 

Duties & Key Responsibilities  
We seek a down-to-earth and adaptable Head Chef with a keen eye for detail, a positive attitude, 
and a sense of adventure. Our Head Chef needs to deliver on the On Board culinary experience: 
Fresh Tasmanian fare showcased with simple flavours, served in a relaxed yet sophisticated style – 
both on and off the vessel. You’ll also be a fan of sustainable dining that celebrates top local 
produce, including seafood freshly plucked from the ocean, artisan cheeses and meats, and 
farmers’ market wares 
 
The Head Chef will be On Board’s main chef during our Southwest Tasmania expedition season, 
which runs from December to May. While you may not cook on every expedition, you will be 
responsible for most. Over this period, our Head Chef could do as many as 18 two-, five- or seven-
day expeditions. Guest chefs will support to cover any gaps in availability and/or provide a break 
to the Head Chef. 
 
At other times of year, there will also be casual opportunities for work on On Board’s 4-night East 
Coast Expeditions or other private charters.  

 
The Head Chef will work closely with On Board’s Culinary Director, who is responsible for ordering 
supplies, planning menus (with input from the Head Chef), and onboarding/briefing guest chefs. 
 

● Menu & Food Program:  
Follow the established menu plan for the first season, minor tweaks and improvements are 
encouraged. Responsible each day for breakfast, morning tea, lunch, afternoon tea, dinner, 
and dessert. (Some of these will be prepared for consumption off-boat on hiking adventures 
and tender boat excursions). When the Port Davey season concludes, provide 
recommendations to refine and optimise the food program for future seasons, enhancing 
the connection between guests and local, seasonal Tasmanian fare. Provide hosts with an 
overarching trip meal plan featuring seasonal meats/veg etc for transparent guest 
communication. 

● Culinary Excellence: 
Prepare and serve meals featuring fresh, Tasmanian produce and simple, high-quality 
flavours for up to 12 guests and 5 crew members, both the day before guests arrival (for 
Port Davey) and during the expedition. Elevate off-boat lunches to offer a more refined 



 
 
 

 

dining experience in the wilderness. Ability to adapt and be creative with available 
provisions, should the itinerary or supplies demand it.  

● Guest Engagement, Storytelling & Connection:  
Play a core role in connecting guests with Tasmania’s culinary experience by providing 
engaging dialogue and storytelling about the recipes and ingredients. Share the stories 
behind the produce as it is made, served, and eaten, helping guests appreciate the 
connection between their dining experience and the local environment.  

● Dining Environment:  
Create a relaxed yet sophisticated dining atmosphere that complements the quality of the 
food, enhancing the overall guest experience and fostering a deeper appreciation of 
Tasmania’s unique culinary landscape. 

● Supply Management: 
Maintain the cleanliness of the galley and pantry, and conduct stock takes of food and 
beverage stores on and off the vessel (excluding alcohol). Minimisation, storage, disposal, 
compaction, and removal of rubbish/waste/recycling.  

● Additional Duties:  
Assist with bar service as directed by the Head Host, and help with laundry and 
housekeeping tasks as occasionally needed. Be prepared to undertake duties in emergency 
situations and manage waste, recycling, and food supply logistics in Hobart as required. 
Pick up of supplies in Hobart pre-departure.  
 

Qualifications 
● 5 years’ experience working in a commercial kitchen, preferably across a wide range of 

dining experiences  
● Strong interpersonal and communication skills 
● Excellent personal presentation and a passion for food  
● High level of customer service and attention to detail  
● Team player with creativity in the kitchen and willingness to adapt to On Board’s style 
● Food Safety Supervisor Certificate 

 
Chefs are employed as contractors and a paid day rate. Must have an ABN (or ability to obtain 
one).  

 

To Apply 

 
For more information, please email us at hello@onboardexpeditions.com.au.  
To express your interest in the position, head to https://onboardexpeditions.com.au/work-with-us/ 
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