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PRESS RELEASE 
 
Baar, June 2009 
 
sea chefs celebrates its tenth anniversary  
 
Renowned for its well-trained staff, high quality products and many years of experience in 
hospitality on board cruise ships, river-going vessels and ferries, sea chefs is entering its 
eleventh year and is on course to continue its success. Since its founding in August 1999 the 
company has grown continually and is now well-positioned internationally with its three 
locations in Cyprus, Switzerland and Germany. During anniversary celebrations in its 
Hamburg offices at September this year, sea chefs will give thanks to its customers, business 
partners and employees. 
 
For ten years sea chefs has been successful in the cruising and ferry industry and offers its 
customers all-in-one solutions for hotel and ship management on cruise ships and river-
going vessels as well as on board ferries, and has become one of the leading providers in 
this sector. “We owe the stability, growth and success of our company to our constant 
pursuit of improvements in standards of quality and service – whether on a cruise ship or 
river boat or on board a ferry,” says Daniel Thiriet, Managing Director of the Swiss branch of 
sea chefs. “We thank our customers and partners for their excellent and friendly 
collaboration and for the loyalty and support of our employees.” 
 
It all began in 1999 with the founding of the offices of sea chefs in Limassol, Cyprus, and 
Hamburg. This was followed two years later by the opening of sea chefs in Basel, 
Switzerland. The company began by overseeing four cruise ships, but now sea chefs is 
responsible for the hotel management on a total of nine cruise ships and 16 river-going 
vessels. The company is built on friendly business relationships and high standards of 
quality that are reflected in all the services offered, from hotel and catering management, 
housekeeping and laundry, through the composition of the crew, to the perfect menu 
choices in the restaurant.  
 
For more information please visit www.seachefs.com, or contact PublicRelation@seachefs.com 
 
 


