
Jadran Božic
Personal information:

Nationality:   Croatian

Health status:  excellent (non smoker)

Languages:  Croatian – fluent, English – fluent, German – basic

Interests:   cooking competitions (silver medal, Sarajevo IGF)

Profile:

Jadran Bozic was Born in Split Croatia. Grew up in Pakleni island with the souround of fresh local food and views in vineyard.

Jadrans passion for food develope when he was youngster watching and helping in familyfriends restaurant. After earning his coulina-

ry degree, Jadran gain experience and knowledge working with some best chefs in Croatia and abroad.

Gaining employmets in Rodriguez Group Motoryacht Moon Glider, Restaurant Villa Rossina, Restaurant No Stress, Motoryacht Imai, 

Motoryacht Miracle, Motoryacht Mister Z, Lounge bar & Fish house Laganini. In 2012 he also gain Le Cordon Bleu course deggre and 

medal in internationale gastronomy festival, Jadran also posses someliere certificate.

He carefully select fresh ,locally sourced organic producte , menu planing for guest managment of galley safety standards and strict 

diet and alergie plans. With his expirience he is more than happy to host and take care of guest needs and aproach every meal with 

knowledge and passion. Jadran is extremely excited to join Spirit Of The Sea,combining hobi and buissnes wich is constantly pro-

gress in culinary artisty.

Qualifications:   - 2010    STCW Basic training VI/1

   - 2011    Motor vechile driving licence

   - „Le Cordon Bleu“ Course – preparation of fish meals

   - Sommelier Training Course

   - Secondary school for catering and tourism – Profession: Cook

can cater to your culinary 
wishes.

Our chef


