JEFF

SOUS CHEF

Hails from Stoneham,
Massachusetts. Jeff started
his career in kitchens at the
young age of 15. After
graduating high school, he
earned an associate’s degree
in culinary arts from Essex
Agricultural and Technical
College. With experience
from respected restaurants
and resorts across the country,
Jeff brings a wealth of
knowledge, creativity and
passion to our Kitchen.

He is committed to delivering
exceptional food and
memorable dining experiences
for our members and guests.

MEET YOUR

D & BEVERAGE

EXECUTIVE CHEF

With over 20 years of
culinary experience, Chef Jon
brings his passion for food,
hospitality and community
to Naples Reserve. Throughout
his career, he has been
dedicated to creating
memorable dining experiences
through fresh, high-quality
cuisine, exceptional service
and strong leadership in the
kitchen. He believes great food
brings people together and
takes pride in creating a warm
and welcoming atmosphere
for residents and guests alike.

WE LOOK FORWARD TO
WELCOMING YOU!

-

SADIE

F&B MANAGER

Originally from Texas, Sadie
moved here after college.
She has two degrees from
The Culinary Institute of
America, one in Baking &
Pastry and one in Food
Business Administration.
Since graduation, she has
dedicated her career to food
and beverage and hospitality.
Sadie spent 5 years at Hyatt
Regency Coconut Point as the
Resort Operations Manager
and, most recently, Assistant
Director of Food & Beverage
at Copperleaf Golf Club.

DAMANI

F&B SUPERVISOR

Originally from Jamaica,
Damani Farquharson brings
more than 10 years of
hospitality experience and a
genuine passion for creating
memorable experiences for
others. His career began in
Jamaica, where he worked in
the hotel industry before
becoming a tour operator.
Before joining our team,
Damani completed extensive
Diamond Dining and Elevate
training at Moorings Park,
strengthening his knowledge
of hospitality, service, spirits
and wine.




