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ROYAL CARIBBEAN NAMES JOHN SULEY TO VICE PRESIDENT OF FOOD AND BEVERAGE 

 

MIAMI, May 4, 2015 – Royal Caribbean International, the world’s largest global cruise brand, 

today announced John Suley as the cruise line’s vice president of Food and Beverage 

Operations. Chef Suley will oversee more than 265 individual restaurants aboard 23 of the most 

innovative cruise ships sailing around the world.  

 “We are very excited to welcome John to Royal Caribbean,” said Mark Tamis, senior vice 

president of Hotel Operations for Royal Caribbean International. “John brings awesome 

experience and unmatched skill in delivering delicious dining experiences on land and at sea. 

His high-energy leadership will continue to elevate the onboard dining experience for our 

guests as part of the best vacations that only Royal Caribbean can deliver.” 

 Chef Suley was formerly the associate vice president of Food and Beverage Operations 

for Celebrity Cruises, where he led all menu development and implementation, chef 

recruitment and training. Most recently, he was instrumental in the brand’s many recognitions 

in the Wine Spectator 2014 Restaurant Wine List Awards, as well as the lauded launch of 

Celebrity’s suite-class restaurant Luminae. 

 Prior to joining Celebrity Cruises in 2011, he was the executive chef at three-time James 

Beard Award-winner Alfred Portale’s Gotham Bar and Grill in New York City and Gotham Steak, 

fomerly at the Fontainebleau Miami Beach. The innovative Chef Suley also has worked at high-

profile hospitality brands, including the Ritz Carlton, South Beach, Waldorf Astoria and St. Regis 

Hotels, and alongside some of the world’s most accomplished chefs, including Daniel Boulud. 

 Chef Suley has been recognized for his unique culinary vision and leadership with 

several nominations and awards, including being named 2010 James Beard Foundation “Rising 

Star Chef” nominee, and 2007 “Rising Star Chef of American Cuisine.” He is also a graduate of 

the Culinary Institute of America. 
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 Royal Caribbean International is an award-winning global cruise brand with a 45-year 

legacy of innovation and introducing industry “firsts” never before seen at sea.  The cruise line 

features an expansive and unmatched array of features and amenities only found on Royal 

Caribbean including, jaw-dropping, Broadway-style entertainment and industry-acclaimed 

programming that appeals to families and adventurous vacationers alike. Onboard, guests are 

catered to with the cruise line’s world-renowned friendly and engaging Gold Anchor Service by 

every staff and crew member. Royal Caribbean has been voted “Best Cruise Line Overall” for 12 

consecutive years in the Travel Weekly Readers Choice Awards. The cruise line sails 23 of the 

world’s most innovative cruise ships to the most popular destinations in Bermuda and the 

Caribbean, Europe, Canada and New England, Alaska, South America, Asia, and Australia and 

New Zealand. Media can stay up-to-date by following @RoyalCaribPR on Twitter, and visiting 

RoyalCaribbeanPressCenter.com. For additional information or to make reservations, 

vacationers should call their travel agent; visit RoyalCaribbean.com; or call (800) ROYAL-

CARIBBEAN.  
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