
REED HOSPITALITY - 8  AND ROAST (October 2024 – January 2026) TH

Culinary Director

Food program designed to complement the specialty coffee program with a curated selection of
house-made, seasonal, bold yet approachable foods that appeal to a wide variety of dietary
preferences. Three street-side locations, catering program, wholesale pastry program.

REED HOSPITALITY - SINEMA RESTAURANT AND BAR (NOVEMBER 2023 – SEPTEMBER 2024) 
Executive Chef/Food & Beverage Director
 

Elevated, yet approachable, New American restaurant set in historic Melrose theatre. 

WOODMONT COUNTRY CLUB (APRIL 2021 – JULY 2023)
Executive Chef

Premier country club. 1,600 members – 200 person waitlist. 4 kitchens. Pastry department. 5 salaried
chefs and sous chefs. 120 Food and Beverage employees. 

OCEAN REEF CLUB (OCTOBER 2011 – APRIL 2021) 
Multiple Positions

Exclusive private club. Just over 8,000 members. Annual food sales of $24 million. Overall food cost
of 33%. 160 culinary associates. 19 food service outlets with varying themes. 10 kitchens. 

      Chef de Cuisine, CH PRIME AND 19  HOLE (2019 – APRIL 2021) TH

      Member’s only fine dining steakhouse - Lunch and dinner grill on the golf course

      Chef de Cuisine, Carysfort Kitchen (2017 – 2019)
      Cooking School and Special Event Facility

      Sous Chef, Banquets and Catering (2015 – 2017)
      Banquets and Catering events

      Chef, Islander Fish House and Sushi Bar (2011 – 2015)
      Banquets and Catering events

EXPERIENCE 

CHEF SHELBY BRIGGS

Education

INDIANA UNIVERSITY OF PENNSYLVANIA, ACADEMY OF CULINARY ARTS (AUGUST 2011)
Degree in Culinary Arts

Toscana Saporita Cooking School, Lucca, Tuscany, Italy (September 2018)
One Month Stage
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