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 Position  Location  Position Description Completed 

BBQ Coordinator Cairns Surf Life Saving Club 15 March 2025 

 

PURPOSE STATEMENT 

The BBQ Coordinator is responsible for the coordination of BBQs conducted on behalf of Cairns SLSC. 

 
ROLE & RESPONSIBILITIES 

The BBQ Coordinator will: 

• Be appointed by the CSLSC board of directors on an annual basis. 

• Arrange for the set up and pack up of the BBQ on nipper training days.  

• Arrange for the set up and pack up of the BBQ at other venues.  

• Liaise with the JAC and age group managers to ensure roster requirements are clearly communicated to nipper 
parents. 

• Oversee and coordinate volunteers in food preparation, cooking and food service.  

• Arrange for the purchase of supplies. i.e. ice, napkins, sausages, bread, eggs, bacon, drinks & condiments.  

• Ensure that gas bottles are filled prior to use.  

• Maintain a high level of hygiene control during food preparation and food service.  

• Provide instructions and education for all persons serving at the BBQs. This includes hygiene, preparation, and use 
of equipment.  

• Arrange for cleaning of the BBQ equipment. 

• Be responsible for the handling of money and receiving/returning the cash float to the administrator. 

• Arrange for the repair and/or replacement of any defective equipment. 

• Report any issues or problems to the secretary. 

• Train other club members in the role of BBQ coordinator. 

• Submit monthly reports to the board, including a budget report. 

 

ROLE ENTRY REQUIREMENTS 

• Be a current, financial member of Cairns Surf Life Saving Club.   

• Working with Children Check (Blue Card) or willing to obtain. 

• Completed CSA and CRYMS training. 

 

KEY CHALLENGES IN THE ROLE 
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• Volunteering flexibly and travelling to attend sites after hours and on weekends as required. 

• Succession planning. 

 

 

SELECTION CRITERIA 
ESSENTIAL SKILLS  ESSENTIAL KNOWLEDGE 

• Demonstrate a high level of enthusiasm when 
representing the club. 

• Clear communication skills.  

• Good listener and team player.  

• Good at planning and coordinating people. 

  • Be knowledgeable about food preparation, hygiene 
control. 

• Understand the safety requirements for gas bottles. 

 

 
PREFERRED QUALIFICATIONS OR EXPERIENCE 

• Experience with club administration  

 
 

PERSONAL CHARACTERISTICS 

• Community minded  

• Flexibility   

• Genuine interest in helping others  

• Good prioritisation skills 

• Integrity 

• Organised 

• Professional yet affable 

• Resilient  

• Self-directed (self-control and management) 

 
KEY STAKEHOLDERS 

• CSLSC members 

• administrator 

• BBQ volunteers 

• Junior activities coordinator 

 

 


