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Beginnings
 “So, what do you want to do when you grow up 

French?”… Housemaster at school

 “Oh I don’t know sir… .something creative with lots 
of travel”… My reply

 “Yes, yes, well everyone wants that! Now get back 
to your physics and study for a real job!”…
Housemaster 



Determination

 “If ever I was told that I could not do something, it 
has always driven me to strive that much harder to 
succeed”. 



Bristol
 Aged 14, I started working with a friend at a local hotel as a holiday job.
 The energy, vibrance and variety of the hotel captivated us and we both

embarked on careers in the hospitality field.
 After taking the City & Guilds craft courses in service and culinary, I then

took on my first job as a trainee or commis chef.
 The Holiday Inn was Bristol’s premier hotel at the time with fine dining, 

banqueting, a coffee shop and even a night club. A good hotel to get my

culinary feet wet so to speak.



First Stop, London
 I was given a reference by the chef in Bristol and presented myself at the 5 

star Royal Garden hotel in Kensington.
 My first day and there are turned mushrooms to prepare as the garnish for 

the soup of the day. I am going to have to up my game!
 Chef Remy Fougère had an outstanding system of developing those that he 

identified as having potential and during the 3 years that I spend at the 
hotel, I experienced all departments of the culinary operation.

 Various other opportunities present themselves and I continued to develop 
my craft and management skills in the luxury London market, culminating in 
a prized Chef de Partie position under Anton Mosimman at The Dorchester.



Further Afield
 I was still hungry for travels and jumped at the opportunity to take up a 

position with Rockresorts at Caneel Bay in the US Virgin Islands.
 Seasonal transfers in a variety of hotel and resort operations led to some 

outstanding postings.
 After a term as Chef de Cuisine at The Waldorf=Astoria, NYC, I returned 

to the Caribbean as the opening chef of Jumby Bay and then general 
manager of an independent F&B centric resort, Hodges Bay Club, both in 
Antigua, West Indies.

 When the HBC was put up for sale, I then made a conscious decision to 
hone my business skills and joined Interstate Hotel Corporation with the 
directive to turn around the key performance indicators in all areas of 2 
New Jersey hotels.    



To the Present
 A team-mate on the New York Culinary Olympic team who was Executive

Chef at The Marriott Marquis on Times Square, suggested that I look at 
the hotel as he was leaving.

 This was the beginning of a challenging and exciting 16 years with a 
leader in world hospitality during which time I was able to expand my
experiences from executive chef, to F&B director, resident manager and 
regional director for the Northeast region, culminating in my last 5 years
as director of International F&B supporting the global teams and 
developing far reaching company wide initiatives.

 A stint covering Southern Europe and Mediterranean F&B for Hilton has 
been followed by  General Manager assignments in the US and Middle 
East/Africa and the completion of my 25 years with Marriott.

 My wish with developing a culinary-centric website is to share the 
enormous resources that I have developed and collected over the years 
for all those interested in good cooking and the professional kitchen.                        



Proven Track Record
“Mark was responsible for developing 
and executing top company wide 
initiatives as well as supporting over 
300 hotels as subject matter expert 
during a period of rapid growth for our 
organization.  He is a true professional 
who contributed greatly to our 
success”. Scott Neumayer, former Sr. VP, 
International Operations, Marriott International 
Inc.

“I found Mark to be of exceptional character 
and more importantly never satisfied with the 
status quo, always looking for better ways to 
succeed and compete in the very challenging 
New York City market. I found him to be very 
organized, professional and to have a very high 
degree of both written and oral 
communication”. Steve Glen, former VP Operations Asia 
Pacific, Marriott International Inc.

“Mark was always willing to lend 
assistance and had a very good 
rapport with all hotel’s associates, 
guests and corporate leaders”. 
Gene Coutu, VP Operations, North East 
region, Marriott International Inc.

“Mark has always exhibited the excellent 
leadership qualities, commitment and 
expansive technical knowledge to earn him 
the respect of his team and organization”. 
Dennis O’Toole, former VP Human Resources, Rockresorts



Multiple Markets

• City Centre & Landmark Hotels

• Convention Hotels

• Airport Hotels

• Family & Golf Resorts

• Private Island Resort

• Independent Restaurants



Business Manager

• Stakeholder Focused
• Conversant with Owners and Asset Managers
• Leader in Team Goal Strategy
• Leader in Maximising Performance
• Specialist in Revenue Enhancement
• Specialist in Effective Cost Containment
• Resourceful through Economic Downturns
• Goal and Strategy Focused
• Developer of Effective Tools to Support Operations

Payroll & 
Taxes 33p

Food & Beverage Costs 34p

Marketing, 
Equipment & 
Insurance 20p

Rent & Utilities 8p

Average Profit 5p

Where Does a Pound Go?
(Average Industry Profit)
Where Does a Pound Go?
(Average Industry Profit)
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Creative

Successful mastery of all 
areas from cold and hot 
kitchen to pastry



Communicator

• Defining Objectives 
& Performance

• Strategy
• Staff Development
• Motivation & Inspiration
• Resourcing Talent 

& Recruitment



Competitive

International Highlights including:

• 6 Gold medals at Culinary Olympics with       
special award for perfect score

• Medal of French Government Best of show,   
New York

• Senior Grand Prix Heart of England
• 4 Gold medals with UK team World Master  

Chefs Challenge, Toronto



Collaboration & 
Teamwork

• Operational and Global Level
• Special Projects
• Regional & Global Training
• International Teams
• Philanthropic Activities



Recognition

• Manager of the Year, New York Marquis

• 1st Worldwide Chef of the Year, Marriott International

• Multiple Industry Contribution Awards

• Escoffier Society Medal of Honour

• Multiple Corporate Service Recognition Awards



and the enthralling landscape of this beautiful
country.

Recreation

• Fly Fishing
• Antique Copper Moulds
• Historical Cookbooks
• Herb Gardening
• Windsurfing & Kiteboarding
• Watercolour Painting
• Rugby, Cricket & Football

http://www.google.fr/imgres?imgurl=http://lesvillesdumonde.l.e.pic.centerblog.net/eoevrxj9.jpg&imgrefurl=http://lesvillesdumonde.centerblog.net/2124160-RIO-DE-JANEIRO-BRESIL&h=331&w=470&sz=52&tbnid=dlnYXS4a57FmrM:&tbnh=91&tbnw=129&prev=/images?q=rio+de+janeiro&zoom=1&q=rio+de+janeiro&hl=fr&usg=__rZsV4wsP370ERK86TgfD8lwWFN4=&sa=X&ei=8BToTLGICofs4AbHsfj4Ag&ved=0CEwQ9QEwBQ
http://www.motleycollection.com/97coppermoldchevet1-1.jpg


And yes…I am still travelling!

http://www.google.fr/imgres?imgurl=http://www.voyages-photos.fr/images/rio/04rio.jpg&imgrefurl=http://www.voyages-photos.fr/rio/rio2.htm&h=375&w=500&sz=54&tbnid=xNeRa3mk-rrXoM:&tbnh=98&tbnw=130&prev=/images?q=rio+de+janeiro&zoom=1&q=rio+de+janeiro&hl=fr&usg=__pEWI7OI-ajlVLgWqCJ1pc6OAQzo=&sa=X&ei=8BToTLGICofs4AbHsfj4Ag&ved=0CE4Q9QEwBg


To Be Continued…
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