PROFIL

Private chef with international
experience in villas, luxury
hospitality, and humanitarian
settings. Known for calm energy,
thoughtful menus, and adaptable,
discreet service

FORMATION

Vocational Culinary Training
BEP Cuisine & Catering

2007-2009
Lycée Hoételier de Marseille, France

Agricultural Management
Certificate
Microgreens & Edible Flowers

2020 - 2021
CFPPA Ondes, France

LANGUAGES

French Native
English Fluent
Spanish Conversational

CONTACT

+336 18 22 48 71
MaevaFallay@gmail.com
www.chefmaevafallay.com

\Vlacva
IFallay

PRIVATE CHEF

EXPERIENCES

Private Chef - Villas & Residences
Various locations, Caribbean, France & USA — 2016 to present

Tailored daily meals and event catering for international
HNW clients. Managed full kitchen operations, sourcing,
menu development, and dietary adaptations in high-end
villa environments. Adapted seamlessly to each
household's rhythm and preferences.

Head Chef - Domaine de 'Oulivie
Montpellier, France — Seasonal 2022 & 2023

Created weekly menus based on fresh, local ingredients.
Managed a short supply chain and coordinated seasonal
restaurant operations. Supervised team, supplier
relations, and kitchen logistics.

Executive Chef - School Food Program, Red Cross
Sint Maarten — 2017-2018

Oversaw a team of 30+ to produce 3,000 meals/day post-
hurricane. Developed tools for stock forecasting and
compliance with dietary and budgetary constraints in an
emergency setting.

Catering Chef - Wedding & Event Services
Provence, France — 2014-2016 / 2019

Led menu planning, logistics and on-site execution for
private weddings and receptions. Developed direct client
communication and high-volume preparation techniques.

Chef de Partie - Shangri-La Hotel
Sydney, Australia — 2011-2014

Worked across multiple kitchen sections including hot line
and banquet. Developed precision and consistency in a
demanding, multicultural luxury environment.

Commis de Cuisine - Park Hyatt Paris Vendome
Paris, France — 2010

Brigade experience in one of Paris’s top hotel restaurants.
Gained exposure to fine dining expectations and kitchen
discipline.

Culinary Internship - Fauchon Traiteur
Paris, France — 2008



