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Meet Executive Chef Chris Mark
—The Face Behind Our Exquisite Food

Executive Chef Chris Mark, C.E.C.
creates the culinary magic at Palmetto
Dunes Oceanfront Resort.

An accomplished professional with
more than 13 years of experience,
Chef Mark served as sous chef at the
Greenbrier Hotel, a five-diamond luxury
resort and hotel in White Sulphur
Springs, West Virginia, where he was
responsible for all food operations at
the prestigious Sam Snead’s Golf Club.
He also earned gold, silver and
bronze medals at the American Culinary
Federation’s Hot Food and Cold
Food Competitions.

Chef Mark proudly oversees menu
planning and food preparation for
all meetings, luncheons, cocktail parties,
weddings and private events at the
resort. His genuine passion for fine
cuisine makes catering at Palmetto
Dunes Resort dazzling and delicious.
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