
Maëva Fallay
PRIVATE CHEF

Nationality : French

Languages : French (native),
English (fluent), Spanish (basic)

Current location : France

Availability : Prefers long-term assignments –
Available from September 2025

Mobility : Canada, Europe, international destinations

Driver’s license : Yes

Specialized in :
Mediterranean, French and Asian
cuisines
Light and healthy cooking
Creative vegetarian dishes
Custom, seasonal menus

Private Household - Newport, RI, USA
Private Villas - Sint Maarten / Saint
Martin, France
Project Chef - Farm-to-table
restaurant, France
Catering & Luxury Hotels - Park Hyatt
Paris Vendôme (1*), Shangri-La,
Fauchon, Marrou
Red Cross Chef - Post-disaster relief
program, 3,000 meals/day
International Expérience - France,
Australia, Caribbean, USA

Experienced with dietary needs :
Vegan / plant-based
Gluten-free, dairy-free, ketogenic
Child and teen-friendly meals
Allergy / intolerance conscious cooking

Service formats :
Daily family meals
Intimate gourmet dinners
Private receptions & cocktail events

Discreet, autonomous, and adaptable 
Strong communication with existing
teams
Attention to details and personalized
service 
Solid knowledge of nutrition and visual
balance on the plate

PROFESSIONAL QUALITIES

More information on www.chefmaevafallay.com

Technical skills :
Balanced, modern menu creation
Weekly meal prep & kit-style
organization
Inventory management & supplier
coordination
HACCP, hygiène & equipment
maintenance 
Elegant plating & visual cuisine

KEY SKILLS EXPERIENCE


