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Susan Hunt

Cell: (954) 937-4549

E-Mail: sueliz_hunt@yahoo.com

Career Objective:
To continue utilizing my combined management skills and culinary

expertise in the workforce.

Aug 2008
Managed M/Y ‘Dream Seeker’ under Dream Seeker Charters. A 140ft

Feb 2010
Feadship. Full-time chef. Vessel sold. Present owner Nomikos Maritime. Greek cuisine.

April 2008
Interfoods of America Inc. – Popeyes Chicken & Biscuits. 

Ongoing
Fort Lauderdale. Trainee Manager Fast Foods.

Dec 2006
Managed 94ft Sunseeker for owner residing in Michigan. Performed all

Feb 2008
tasks aboard vessel! Freelance Capt. Vern Slaugher. Lebanese cuisine.


Vessel sold.

April 2005
Employed by Aquarius USA Inc.as Office Manager. Marine company.

Dec 2006
Managed office and organised daily staff. Prepared all tax, payroll and accounting of books. Hired staff.

Jan 2003
Managed corporate vessel for Pleasure Island Yachting, Inc. A 100ft

Apr 2005
Falcon – M/Y ‘The Program’. Employed and supervised crew, operated

charters as well as the daily maintenance of the vessel. Issued daily work 

and expense reports to the owner. Kept maintenance sheets on work 

performed in the engine room and exterior of the vessel. Managed refit 

schedule on generators, props and shaft replacement while in the yard. 

Chef on charters. International cuisine. Managed general operations for

owners’ sailing crew (sailing competitions). Hired a freelance captain when

needed. Owner Mr Robert Berg. Vessel sold.


Nov 2002
Chef/stew/deckhand/child carer on M/Y ‘Ciao Bella’ a 65ft Azimut.

Jan 2003
Exterior/interior.  East coast USA. International cuisine. Owner Mr Berg. Vessel sold.
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Oct 2002
Charter chef on M/Y ‘Peregrine’ a 93ft custom built Cheoy Lee.



Provisioning, menu planning and catering for 9 male guests with healthy 

appetites from California, 4 crew. One guest with pork and fish free diet. Provided separate menu plan. Budget unlimited. Voyage to the Bahamas for 10 days, 10/20/02 to 10/29/02.

July-Aug 02    Charter chef on ‘Pangaea’ a 185ft Halter Expedition ship. Provisioning,  

menu planning and catering for 24 persons of which 12 were crew and 12 guests (six children) from Salt Lake City. Two guests allergic to seafood thus provided a separate menu plan. International cuisine. Budget unlimited.Voyage to the USVI and the BVI for 4 weeks, 07/15/02 to 08/09/02.

2000-2002
Employed full time at a Marriott Hotel in Broxbourne - London UK as chef catering to the needs of a minimum of 250 guests at any one time. Duties included food ordering/food preparation for banquets, weddings, parties, business lunches, breakfast etc. Trained college students under work programs.

1992-1999
Freelance chef on Private Yachts, East Coast USA/Caribbean. Owned  sailing vessel and cruised/extensive sea miles.

1990-1991
Administrative Manager Food Trade Dept. Mitsui & Co. UK, London.

1981-1989 Joined the Navy/Catering certificate. 

1980 Completed final year at Springs Convent High School.

PERSONAL PARTICULARS

British National/Date of birth 08/14/62

Non-smoker/drinker

Clean Florida drivers’ license

Outdoor sports

US Employment Authorization Card
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