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I have excellent communication skills and a large skill set, which I have acquired through working in many 
sectors of the Catering and Hospitality industry and Household industry, from House Manager, Butler, VIP 
Household Chef to Fine Dining Restaurant Head Chef. Now I am a Head Chef at Millionaireschef.com  
We provide high quality  Private dining for clients in their own homes or Holiday lets. 
 
 
May 2025 - ongoing 
 
Head Private Chef. 
Millionaires Chef  
Private chef suffolk  
Millionaireschef.com  
 
Providing an exclusive dining experience in the clients own home or Holiday let. Designing 
bespoke menus that deliver restaurant quality dining  
 
 
December 2022- May 2025 
 
Head Chef. 
Sue Ryder/Brainkind Neurological Rehabilitation Center 
 
As Head Chef I was employed to carry out all the normal tasks provided within this role. In addition 
to this I was asked to convert my previous high end catering knowledge into the preparation of 
IDDSI modified meal preparation. After 3 years and lots of training and the understanding of the 
conditions around IDDSI. I have become an expert at preparing and creating new dishes at levels 
4,5 and 6. I have improved the eating experience and nutrition of all of our clients and the biggest 
thrill for me is to watch them enjoying their food again. 
 
August 2022 - December 2023. 
 
Head Banqueting Chef Black Jacket Events + Head Chef The Flag Hotel. 
 
Responsible for organizing high end events up to 200 covers mainly in the Suffolk and Essex area but also 
spent 2 weeks at 24 hour Le Mans in the south of France. Catering for thousands of covers. 
I was also employed as the advisor and consultant for the refurbishment and opening of the Flag Hotel. 
Helping design the kitchen and front of house, as well as, creating the menu and making the dishes for a 
photo shoot.  
 
 
2021 - June- August 2022 
 
Catering Manager, MOD WOODBRIDGE. COMPASS GROUP. 
 
Responsible for catering and other related soft services. Ensuring that KPIs are met and GP is achieved 
,whilst ensuring that the contracted service is being delivered. Adhering to staffing budget,and forecasting 
annual profit. 
 
Attending meeting with senior management making solutions to problems that may arise. 
 
Reporting any defects or damages for repair, auditing all food hygiene and safety records. Ensuring all 
mandatory training is completed. 
 
SME on contract . matters concerning soft FM. 

http://millionaireschef.com
http://millionaireschef.com
http://millionaireschef.com


 
SME on managing the supplier relationship. 
 
SME on MOD contracted services. 
 
 
2020- Feb - June 2021.   Freelance/Agency. On going 
 
 
2020- Feb. Covid 19 Redundancy 
 
 
2018- Dec - Feb 2020 Adastral Park Executive Head Chef 
. 
Running a team of 8 Chefs 4 KP's and 1 storeman. 
 
We prepare lunches and Hospitality to 60+ Tech companies.  
 
November saw HRH Princess Anne visiting and taking afternoon tea. This was a great success and 
something special for the Chefs to be proud of. 
 
 Tasks include, ordering and stock taking. Menu design, Training of Chefs, Holding pre service brief and 
health and safety issues, Reporting to the General Manager to discuss new menus and any other business. 
Ensuring GP is achieved. Ensuring HR issues. Rotas, holiday planning are all kept up to date. 
 
I order £5000.00 worth of stock on average weekly. Using an online ordering system.  
 
I work with The NVQ Assessor teaching and mentoring Apprentice chefs and all other chefs. To improve 
their career development. 
 
 Highlight of the year,was cooking at the Silverstone Grand Prix for Porsche Hospitality as a guest chef.  
 
 
2018 - Mar - 2018 - Aug. House Manager/Butler 
 
Working as a House Manager and Butler for this very busy family, they spend the week in London and the 
weekends at their weekend residence. Where the team and I make sure they have a relaxing family 
weekend. There are 2 x security, 2 x chefs, 2 x House keepers, 1x Drivers, 2 x Gardeners, and 2 x PA's.  
 
The staff and I greet the principles when they arrive on Friday afternoon and then most of them will retire 
for the weekend, leaving myself and a few others to make sure everything is perfect.  All staff must conduct 
themselves in a 5* manner.  
 
The household is formal most weekends. in the week the house is run in an informal manner The principals 
mainly communicate only through myself, all other staff operate in the background.I dress formally in a 
butler's outfit and carry out all butlering duties from serving breakfast to turning down beds for the evening. 
 
 
2017- Nov - 2018  Mar  House Manager/Private Chef. Cotswolds 
 
 Working for a UHNWI and his family. using organic and health conscious meals, minimum carbs, lots of 
 fish only white meat, minimal dairy. This is a 5 * property that has butler service. Every detail of the meal 
has to be perfect. House Management tasks included setting up of gymnasium, managing the owners 
expectations of the gardens. Complete resurfacing of gravel driveways, installing lights within cinema, 
taking care of the summer open Gardens event including a replica of the Royal wedding cake. Payment of 
invoices. Managing the use of Gas and electricity. Ensuring all rooms are perfect at all times,whether in use 
or not. 
 
 
2013 Nov– 2017 Nov. House Manager/Private Chef. 

 
Working as the House Manager/Chef for a family of six, (two adults and 4 children) In charge of two 
Mannies and two housekeepers. Worked closely with the principal in managing the household 



accounts, Organising and monitoring contractors when needed. carrying out audits, safety checks and 
staff performance.  
 
On the Catering side, I prepare a high end, varied and imaginative menu for my clients using  mainly 
organic ingredients. Afternoon  Tea in the form of sandwiches, fruit and freshly baked cakes is served 
every day at 4:30 pm. Lunch and Supper are in the form of a restaurant menu using dishes from around 
the world, incorporating some fusion and creative imagination. I make full use of the orchard by making 
jams, preserves, chutneys, relishes, quince wine, Cider, apple desserts and many other treats. I also 
make sweet treats for the lady of the house that she gives away as gifts; these include different flavour 
fudge, toffee, nut brittle, cinder toffee etc. I organise and prepare high end dinner parties for up to 20 
guests, usually 7 courses made using fresh produce. I also cater for events such as birthday parties, 
Ascot, Glyndebourne  Opera, BBQ’s, cooking demonstrations (Gateau decorating, sushi making, 
canapes, making cakes, 10 minute meals, how to chop vegetables, vegetable chinese garnishes etc). 
theatre cooking and sushi preparation, garden parties, weddings, ladies lunches, performance Paella, 
Shoot days and weekends and many other gatherings.  I ensure that the house runs smoothly and 
everyone enjoys the level of service and dining that they are accustomed to.This is a modern 5 star 
service Household. 
 
●​ 2013 - SEP – 2013 - Nov. Household Chef Private Estate Bury St Edmunds 
 
Working as one of two part time Chefs at a large private estate; Catering for a high profile Couple, their 
three children and staff. I am required to cook mainly gluten free, dairy free, 100% organic and no red 
meat diet, with the occasional treat and going slightly off-piste at dinner parties so the guests feel 
comfortable.  
 
Although this may seem like a strict regime, the aim of the diet is to keep you young and fit, from the 
inside out. I still create; what we know as normal food such as curries, Mediterranean/Italian food, 
English classics, Chinese cuisine, Japanese tempura, cakes and biscuits etc. The recipes just have 
adjustments to the ingredients that are not noticeable at all on most occasions.   
 
  
 
2012 May - 2013 Sep. General Manager  Abbeyfield Girton Green Cambridge 
Abbeyfield Girton Green is a 76 apartment luxury complex with fitness center, swimming pool, hair 
dressers, cinema, library, holistic therapy room, 24 hour reception and concierge service.. 
 

 
●​ Always available for guests comments, and observations. 
●​ Compiled rotas, effective use of staff in line with budgets.  
●​ Ensured that the 5* quality that was expected was adhered to,  
●​ Organised and Hosted all events and functions  
●​ Ensured customer relations were maintained 
●​ Designed daily menus and trained chefs on the recipes. 
●​ Set up food and beverage contracts. 
●​ Set up all health and safety documentation. 
●​ Completed all risk assessments. 
●​ Completed weekly sales performance review. 
●​ Carried out weekly stock checks.  
●​ Ensured customer satisfaction was to the highest level possible 
●​ Achieved 5 star hygiene rating. 
●​ Ensured that the Restaurant and bar captured every financial possibility. 
●​ Assisted with the marketing of the Bistro and Restaurant. 

 
 
 
2010 - 2012 Catering and Retail Manager ARAMARK Ltd Woodbridge 
 
Aramark has the contract for both Wattisham and Woodbridge MOD sites. They are responsible for all 
catering on these sites and must comply with strict guidelines and traditions of the military. This 
includes and is not limited to the service delivery of the Officers and Warrant Officers Restaurants. 
Food must be prepared and served to the highest standard on a daily basis and functions and banquets 
must be exceptional as VIP and Royal Guests often attend.     
 



●​ Management of a large multi site facility, with 3 Restaurants and 3 Bars. Catering for high end 
fine dining, functions at every degree, from Top Table Lunches to Silver Service banquettes as 
well as the day to day restaurant service. In charge of brigades of 4 –20 Chefs ensuring that the 
Profit margins are maintained and food quality standards are met. 

●​ Ensuring that a high level of food hygiene is adhered to at all times. Ensuring that training and 
development is effectively managed so as to motivate and maintain a professional and capable 
team.  

●​ In charge of all function planning and catering requirements. Manage the day-to-day running of 
the kitchen including stock management, menu planning, time sheets, audit checks, product 
trend analysis and accounting. 

●​ Completed weekly, stock checks, usage report and cash balance to report GP  
●​ Designed and developed live cooking area and developed active on screen menu.  
●​ Completed staff review and appraisals. 
●​ Held weekly staff meetings to drive information on previous weeks performance and details of 

the coming week. 
●​ Setup and administer a social media marketing campaign to increase awareness of menu, 

products and events.  
●​ Organised and managed the annual open day feeding 6 thousand covers through 5 

international food outlets and 3 bars.    
●​ Currently performing with an above target GP.  
●​ Gained a 5 star Suffolk Coastal Council rating for Food Hygiene in November 2010. 
●​ Achieved status as the Flagship site for ARAMARK MOD East Anglia 2012. 

 
 
 
2008 – 2010 General Manager/Head Chef. Lawsianos Restaurant Ipswich 
 
Lawsianos serves an Italian ristorante menu in a formal setting; its stylised black and white furnishing 
and subtle lighting make every visit a quality experience. 
  

●​ Responsible for the setting up of all catering and restaurant facilities.  
●​ Recruited and trained all Staff. Responsible for creating and updating the A’ la Carte menu using 

fresh ingredients and local produce. This 40 cover fine dining restaurant presented food in an 
artistically colourful and fresh approach. 

●​ Developed complimenting wine and drinks menu. 
●​ Completed staff review and appraisals. 
●​ Completed weekly stock checks and prepared balance sheets. For an accountant. 
●​ Ordered all wet and dry stock. 
●​ Completed staff rota to ensure staff efficiency.  
●​ Assisted all staff to take part in NVQ training system and continually developed staff in other 

areas within their job role. Ensured staff maintained a high level of cleanliness and managed an 
exciting, professional working environment.  

●​ Managed all accounting and financial operations. 
 

 
2008 - 2008 Catering Manager/General Manager. Woodhall Manor/Sorrel Horse Public House  
 
Woodhall Manor is a country Manor house set on a small estate in Suffolk. It has 12 immaculate and 
breathtaking bedrooms, Meeting rooms, Dining rooms and its own integral kitchen. It serves quality fine 
dining food served in the historically restored dining rooms. It also has a separate 
Conferencing/Banqueting complex, with bars and gymnasium. 
       

●​ Responsible for onsite private dining Chefs and employing high end caterers, such as Spice 
Outside, Le Talbooth and JLS Catering.   

●​ Developed customer requested, bespoke menus and pricing. 
●​ Planned organised and hosted all weddings and events. 
●​ Acted as Master of Ceremonies for several weddings and events. 
●​ Compiled Risk Assessment plan and set up Health and Safety, Fire and Food Hygiene 

packages.  
●​ Organised the setup and breakdown of functions and events 
●​ Designed a banqueting and conferencing kitchen, purchased all equipment and project 

managed the fit out.  



●​ Secured 6 months worth of clients. Sold and coordinated wedding packages and events. 
Maintained the high standard and image that Woodhall Manor projects. 

●​ Employed and trained staff, developed customer experience at the Sorrel Horse. 
●​ Organised the refurbishment of sorrel horse public house. 

 
COOKING LOCATIONS OF INTEREST: 
 
.Royal Ascot Race day 
.Newmarket Races 
.Glyndebourne Opera 
.Helmingham  
.Frenchmans key, Belize 
.Placencial Island,Belize 
Safari land lodge , Kenya 
.Carnivores Restaurant, Kenya 
.Le Talbooth restaurant suffolk 
.Golden jubilee, roasted cow. 
.Porsche Hospitality VIP Restaurants Silverstone Grand Prix. 
.24 Hr Le Mans. The corner village Trackside Restaurant.  
 
 

 

      
 
     TRAINING AND DEVELOPMENT 
 

●​ 706 / 3 Catering City & Guilds 
●​ Advanced food hygiene Certificate 
●​ VIP CSOR Private Household Chef 
●​ Master Chef HM Forces 
●​ D32 Assessor NVQ 
●​ Diploma in Management   
●​ Commendation Award (Outstanding performance in Management) 
●​ Managing the supplier relationship 
●​ Health and Safety for Managers 
●​ Health and Safety training update 2012 
●​ Fire Safety Management RR(FSO)2005 (2012) 
●​ Instructors Certificate (BIT) 
●​ ECDL 
●​ Logistical Planning 
●​ IOSH Waste Management 
●​ Energy efficiency certificate. 
●​ Stress Management 
●​ Infection control 
●​ Trading account analysis course 
●​ IDDSI Training certificate 
●​ Energy efficiency certificate. 
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