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ABOUT US  CHEF DE PARTIE  
Provenance Wines is one of the most 
unique spaces in Geelong, offering locally 
sourced food, premium wines and a 
glorious space for dining. 
 

Our menu offers an exploration of local 
and seasonal ingredients. As a modern 
presentation of Australian cuisine each 
dish is considered from an aesthetic, 
locality, individuality, and conceptual 
perspective to provide quality and value to 
our diners.  

 ABOUT THE ROLE 
 
The position provides an opportunity to develop your craft in a supportive 
environment, whilst being mentored by our knowledgeable senior staff. 
 

Our kitchen is driven by the quality of the ingredients available in the regions 
surrounding our vineyards. The relationship between the food offer and our wines is 
key to the development and exploration of new dishes/ingredient preparations. Our 
menus evolve daily, dictated by the seasons and the quality of our produce. Our chefs 
rotate between sections, providing in-depth experiences rarely gained in our industry. 
We’re looking for a passionate and motivated professional who wants to learn fast, 
grow and expand their knowledge and skills. 
  

WHAT WE OFFER 

• Competitive salary dependent on experience  

• Exposure to a range of cooking techniques  

• Work with award winning ingredients & producers 

• Team environment where your ideas are heard and implemented  

• Generous staff discounts 

• Predominantly day shifts  

• 4-day work week 

• Career progression opportunities 

• Frequently changing tasting menu 

APPLY NOW 

If you are interested in the role, we would love to hear from you. 

Phone 0466 154 913 for a confidential chat or to apply, submit a  

cover letter and resume via email to nate@provenancewines.com.au. 
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