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Director of the Culinary Arts Program

Position Description

The Director of the Culinary Arts Program is a 12-month administrative position that provides leadership, management and coordination for all Culinary Arts and Hospitality programs offered at the College’s Downtown Riverhead Center. This position reports to the Eastern Campus Executive Dean and is expected to work cooperatively with the College Associate Dean for Educational Resources and other College and campus personnel. 

Specific duties include the following:

1. Provides leadership in the development, growth and day-to-day management 
of the Culinary Arts and Hospitality Program.

2. Fosters grant and scholarship opportunities for both students and the College.

3. Works with local schools, organizations, and business and community leaders 

to showcase the Culinary Arts & Hospitality Center.

4. Works with the College’s administration to develop a marketing plan for programs and courses offered at the Culinary Arts & Hospitality Center.

5. Recommends and monitors operating budgets for all programs, secures vendors, and purchases items in accordance with College guidelines and policy.

6. Oversees operations of the Bakers Workshop / Café & Bistro and is responsible for student internships, cost control, menu development, marketing, hiring and firing of staff.
7. Collaborates with the Associate Dean of Continuing Education in the development of a host of new Continuing Education courses and Professional Development Programs, including a Sommelier Wine Appreciation Program, a Bartending Program, Young Chef’s Program and a Retraining-for-Industry Program.

8. Sets up international student externship sites in Italy and other foreign countries.

9. Coordinates and oversees special events and College wide functions that 


require the use of the Culinary Arts & Hospitality Center.

10. Other duties as assigned by the Eastern Campus Executive Dean.

