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     Personal         US citizen, born July 12th 1967. Married, non-smoker and in excellent health
· Extensive experience yachting & provisioning Mediterranean, Caribbean, Central America and USA

· Ability to create a positive atmosphere, good sense of humor and great attitude

· Great team player, calm and very engaging

· Focused self starter and detail orientated

· Classically trained in French, Italian, Asiatic, American, Pacific Rim, Greek, Mexican, Caribbean and Kosher 

· The uncanny ability to please even the most demanding clients from children, celebrities, politicians & crew 

· Specialized in last minute engagements and creating exquisite meals utilizing only what is on-hand

· Yacht refit experience/galley redesign

· Elaborate theme party planner from intimate dinners to full function Arabian nights, turning dreams into realities with all aspects of entertainment, décor and service provided

· Always have guests/clients needs and requests as priority in all preparations 

· Loyal with strong work ethic, dependable and honest

· Experienced in estate services

      Education & Licenses

                                 Johnson and Wales University, Charleston, SC

  Advanced Standing Student / Culinary Arts; Associate of Arts Degree, May 1993

 Internship at The Cloister, Sea Island, GA Sep. 1992- Nov. 1992
 Certified STCW 2003

     Objective 
To provide excellent service tailoring to the needs of my client and supplying the freshest culinary temptations in a team oriented environment.

Achievements


* Two Lake County Silver Spoon Awards

* Graduated Summa Cum Laude

* Member Alpha Beta Kappa Society, Silver Key Honor Society

* Elected Who’s Who in American Universities & Colleges” January 1992

* Dean’s List Freshman & Sophomore years    
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    Employment

Global Hospitality Inc./Savor Thyme Chef Services

                             Executive Chef/Owner     
August 2000-Present        

Providing culinary flair and distinctive service for the Yachting Industry as well as Private Estates and Corporate Catering. As Chef and Owner Global Hospitality has utilized my skills in Estate Service, Menu Planning and Nutritional Consultation, Provisioning, Party Planning and Design, Guest Satisfaction, Quality Control, Marketing, Food and Beverage Cost Control, Catering Sales & Development. 

                           Vessels contracted with:

                         M/Y DOROTHY ANN 126’ Trinity. August 2008 - November 2009

Chef.  Brought back to the revived yacht program, continued to chef for the yacht, private home in Key Biscayne, estate in Aspen and estate in Cat Cay. Helped care for the three children, organized various events, assisted in moving materials, tools and furniture for on-going construction at estate on Cat Cay.

Freelance Chef. M/Y Indefensible 162’ (sold) and M/Y Annastar 120’ Delta November 2007 – August 2008 

M/Y POSITIVE CARRY 142’ Trinity. September 2006 – November 2007

Chef. Customized service for events coordinating and traveling between private home in Key Biscayne, Aspen estate and functions on Cat Cay. Assisted with families three small children while team working with Captain and crew on many non-yacht related activities. Stayed after sale of yacht to help turnover to new owners. 

M/Y Incentive 142’ Palmer Johnson. May 2005 – May 2006
Chef. Based out of Ft. Lauderdale, cruised Bahamas, New Jersey and East Coast then Mediterranean preparing Kosher for owners, non-kosher for guests and catered multiple extraordinary theme parties for up to 200 persons aboard.

M/Y Big Play 142’ Christensen. August 2002 – August 2004 

Chef. Cruised Bahamas, East Coast and Caribbean on this extremely busy charter and owner program, providing chef and general crew assistance.

M/Y Intrinsic 115’ Benetti. April 2001 – April 2002

Chef. These past seasons included the Mediterranean, Caribbean and the Bahamas prior to the yachts sale. Very busy live aboard Med. season cooking and caring for family members ranging from young children to health restricted elder gentleman. Notably the best yachting experience I have had to date.

M/Y Scott Free 124’ Delta. August 2000 – April 2001

Chef. Came in as Freelance Chef in the middle of a failing charter on smaller Scott Free (Broward) which we turned directly around; and became permanent Chef moving on to bigger boat carrying on with crew assistance and caring for the owners and guests customizing menus to diets and health restrictions.
Timpano’s Italian Chop House, Ft. Lauderdale, FL 330 seats January 2000 – August 2000 

Opening Executive for multimillion-dollar operation. Responsibilities included: pre-opening procedures, ranging from equipment, strategic implementations to all hiring, ordering, scheduling, training of kitchen personnel, menu development for restaurant and catering, carrying out corporate financial responsibilities for expanding multi-concept organization as well as daily operations. http://www.timpanochophouse.net/
Ferran’s Moonlight Grill, Eustis, FL 270 seats



Executive Chef/ Manager
                                           Responsibilities included but not limited to: pre-opening procedures - all hiring, ordering, scheduling, Training of all       


personnel, daily development of food and drink specials, handling of cash-in & cash-outs of service personnel, wage 


decisions, reconfiguration of restaurant design (setting proper flow & production), running daily operation reports, 



assist with marketing & advertisement and catering sales and production. 
Motor Yacht, Netanya II, 105’ Poole Chafey. Nov. 1996-May 1998; Dec 1994-Feb. 1996

Chef. My position-entailed menu planning, provisioning, accounts receivable, redesign of galley, catering for owner, guests, charters and crew, maintaining excellence in service, decor and gourmet menu compatibility.

I traveled throughout the Bahamas, Caribbean Islands, West Indies, U.S.V.I.’s, B.V.I.’s, Turks & Caicos, Eastern United States, Belize, Honduras, Guatemala, Panama, Costa Rica, Mexico & Western U.S.

MacKenzie’s Harborview Restaurant, 220 Seats, St. Thomas, USVI, Feb. 1996- Nov. 1996
Executive Chef. Brought in to restore reputation of landmark restaurant and bar. Responsible for all hiring, scheduling and training of Kitchen staff, assist in training of front house staff, opening and closing procedures, payroll, menu design, planning and implementation
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Professional References
Captain Ryan Juecik

M/Y Dorothy Ann

(954) 614-0554

juice4444@aol.com
Captain Whitney Reiter

M/Y Positive Carry/Dorothy Ann Currently M/Y Themis

(786) 255-5023

whitneyreiter@gmail.com
Captain Zach Green

M/Y Incentive

(954) 553-2025

captain@yacht-incentive.com
Captain Phil Burgess

M/Y Intrinsic presently on M/Y Aquasition

(954) 629-4965

captain@yachtaquasition.com
Capt. Jon Pearson

M/Y Netanya II presently Yacht Mgmt.

(954) 547-4619

jon@jonpearson.com
Personal References:

Billy  & Joanne Lockhart

Captain of M/Y Finish Line and Owner of Yacht Next

Fort Lauderdale, FL

(954) 600-3515

Carol Edwards

Indianapolis, In

(317) 750-0298

1carol@sbcglobal.net
Jacob Roy

Ft. Lauderdale, Fl

(562) 901-2225

Jproy77@gmail.com
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