
 

  
  

 
  

 

Florent CATREVAUX  
19-06-1989  
15 Route de sainte hélène  
56680 Plouhinec, France 
Tél  : +64221 527 244 
E-mail  :  florent.catrevaux@gmail.com  
 

 

  INFORMATION

Jul 2014 -jul 2015           Cooking professional aptitude certificate 
Vannes - France              Apprentice Formation Center 

Oct 2013 -Jan 2014         Hospitality formation 
Lorient - France              Agora Center 

  
Sept 2007 -Jan 2011       Bachelor in environmental biology 
Vannes - France              Sud Bretagne University 

  
Sept 2004 -jul 2007         National Certificate of Educational Achievement in Science 
Hennebont - France        Victor Hugo High School 

    
Languages:                  English :   Fluent 

                                       French :    Native language 

                     German :  Basic  
           

  PROFESSIONAL EXPERIENCES 

Jun 2016 - Jan 2017        Christchurch Tramway Restaurant
Christchurch,          Chef
New Zealand      

Tasks performed : implementation of rules of hygiene and safety, Production of                                        
preliminary preparations and dishes, dish presentation, cleaning and maintaining of the kitchen, stocktaking.
Elaboration of the menu.

Jul 2014 - Jul 2015        Restaurant du Blavet. Rated as « quality cuisine » in the Michelin book. 
Hennebont, France        Chef apprentice 

   
Tasks performed : implementation of rules of hygiene and safety, Production of                                         

preliminary preparations and dishes, dish presentation, cleaning and maintaining of the kitchen, stocktaking. 

 



 

Feb 2014 - Jul 2014       Gemey L’Oreal Garnier, Cosmetics and Retail. Bretagne,
France                            Sales representative 
 

Tasks performed : Orders of goods, trades relations, store shelves, merchandise returns, implementation of 
new products. 
  

Jan 2014                         Restaurant Le Yachtman. Rated as « Good Standing Restaurant » in the        
Lorient, France              Michelin book. 
                                         Trainee 
 

Tasks performed : implementation of rules of hygiene and safety, Production of                           
preliminary preparations, dish presentation, cleaning and maintaining of the kitchen. 

Dec 2013                         Restaurant du Blavet. Rated as « quality cuisine » in the Michelin book. 
 

Hennebont, France       Trainee 

Tasks performed : implementation of rules of hygiene and safety, Production of preliminary preparations, 
dish presentation, cleaning and maintaining of the kitchen

Nov 2013          Restaurant Ar Ty Boued Mad. 
Riantec, France             Trainee 

Tasks performed : preliminary preparations, dish presentation, cleaning and  maintaining of: 
implementation of rules of hygiene and safety, Production of the kitchen. 

                             

Apr 2013 – Oct 2013      Intermarché Plouhinec (Supermarket). 
Jul 2012 – Sept 2012     Shop Worker 
Plouhinec, France       
   

Tasks performed : Ordering of goods, store shelves, stocktaking. 

 
Dec 2012 – Mar 2013      Au pair  
May 2011 – Dec 2012 
Perth, Australia             
 

Tasks performed : Preparing kids for school, drop and pick up at school, lunch                              and 
dinner preparation, cleaning, shopping, homework with kids. 

 

Jul 2010 – Aug 2010       Gemey L’Oreal Garnier, Cosmetics and Retail. Bretagne, 
France                              Sales representative 
 

  
Tasks performed : Store shelves, merchandise returns, implementation of new                           

products. 



Apr 2010 – May 2010     Plankton observatory. 
France                            Trainee 
 

Tasks performed : inventory of microscopic flora and fauna in Kerzine and Kervran                             
ponds (Bretagne). 
 
 
2007 – 2010      Thierry Hafnaoui’s bakery, chocolate factory, cake shop. Best french macaroon
during holidays           and many other national prizes. 
Bretagne, France       Seller, pastry aid, delivery man 
 

Tasks performed : Stocking shelves, sales, deliveries, basic pastry help, cleaning of the shop. 

INTERESTS

E-sport :             e-sport team manager for 2 years 
Sport :             Football, surf, Rugby 
Drawing and painting 
Music :             guitar player 
Travels :            Australia, South-est Asia, Western Europe 
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