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MESSAI  AMRI
                CHEF 
Nationality: 

French / Tunisian
Current location:
Nice (South of France)
Email : 
                        messaiamri@hotmail.fr
Mobile:

           +33 (0) 695 988 978
QUALIFICATIONS 


- ENG1 / STCW/ CAP
        - Food and Safety level 2
EDUCATION


- “Mederic” Culinary Chef School (France)
     - Nutrition Courses Every year
LANGUAGE 




- Fluent English, French
MENUS LINK 
https://www.dropbox.com/sh/bb0zshnbvedlpp0/AADdB-nxeJjfjySfBVLCrpJYa?dl=0
PHOTOS LINK

https://www.dropbox.com/sh/g3ngm1lq9z5rnk1/AAD7hRdHqE2_YxBxnKWztgfwa?dl=0 
OBJECTIVE
To obtain a position as a Sole Chef on board a Motor Yacht from 30m up to 50m, seasonal or ideally permanent. Culinary trained in France then worked worldwide.                                                                                                                                                     The food that I create is inspired by my world travels and my curiosity of new ingredients and different cuisines. I bring a huge repertoire to my cuisine with strong French, Italian, Mediterranean, Middle-Eastern, Special Diets, Vegetarian and Asian influences.                                                                           Something very important for me I always make sure the Crew Team eat very well.
YACHTING  EXPERIENCE
Oct 22 – Jan 23     Sole Chef- MY HALARA 42m (replacement, crossing)  

Apr 20 - Mar 21    Sole Chef- MY CASTELLINA 38m (private, charter) Mediterranean, Caribbean 
Apr 19 - Oct 19     Sole Che f- MY LADY DIDA 32m (private) Mediterranean
Apr 18 - Oct 18      Sole Chef- MY LADY DIDA 32m (private) Mediterranean
Apr 17 - Oct 17      Sole Chef- MY RL NOOR 38m (private, charter) Mediterranean
Apr 16 - Oct 16      Sole Chef- MY RL NOOR 38m (private, charter) Mediterranean
Apr 15- Nov 15      Sole Chef- M/Y DOUBLE TROUBLE 50m (private) Mediterranean
Nov 14 – Feb 15
Sole Chef - PRIVATE ESTATE-Miami (Freelance) 
Preparing buffets for up to 30 guests, with worldwide cuisine, as well as

formal lunches and dinners, finger food and birthday parties. Variety and creativity were the key elements.
Sept 14 - Oct 14
Crew Chef - M/Y DEJA VU 50m (Private) short replacement contract


Oct 14 - July 14
Sole Chef - M/Y TOMMY II 24mCharter/Private/Estate) 

4 crew 10 guests - Indian Ocean/Mediterranean 
Catering for a large number of guests. Buffet, formal plated, taster menu, BBQ, baking, pastry, dessert (worldwide cuisine with local influences) and cooking lessons to charter guests. Traveling with the owners in villas and both yachts.
May 13- Sept 13
Sole Chef – M/Y OHANA 34m (Charter/Private)
                                 4 crew 8 guests - Mediterranean 

Preparing breakfast, lunch & dinner for the owner a family of 4 plus guests, they                                                                                                 
liked 3 courses meal mostly Mediterranean (vegetables, fruits, fish, seafood).
OTHER WORK EXPERIENCE
May 12 - Oct 12
Kitchen/Floor Manager – Puro-beach Restaurant Club, Montenegro 
Jan 00 - Mar 10
Head -Waiter – “Omeros-Brothers” Restaurant, Australia
Oct 97 – Dec 99
Chef / Owner - "Les Gourmets" Restaurant, Thailand 
Nov 92 - Aug 97
Head-Waiter – “Belgo” Restaurant, England 
Nov 88 - Dec 90
Commis Chef - France

Sept 87 - Sept 88
Apprentice Chef - "La Table Richelieu" Restaurant, France
Learning all the basics and classics of French cuisine, daily running and organization 
of a kitchen including going to culinary school.
HOBBIES 
Nutrition, Health, Sports, Learning new cuisine specialties and technics from all around the World.
REFEREES
	MY CASTELLINA
Captain David Frau
Phone: +33 647 792 139
davidfrau@hotmail.fr
 
	MY RL NOOR             

Captain Aland Agena
Phone: +33 678 043 012
alandagena@gmail.com
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