Chef Mark Paolillo started his culinary career very young making sandwiches in his grandfather’s bar as a young boy in New Jersey. At the age of 15 he started working in restaurants and bars in his community in West Palm Beach, Florida. When he graduated from Fishburn Military School, where he also worked in the kitchen as a mess hall clerk, he took a job as a bus boy, black tie club in North Palm Beach, Florida. He worked his way up to captain. His tableside abilities lead the chef to bring him in the kitchen. He worked for the chef for about 9 months when the chef got him on at The Breakers Hotel in Palm Beach. Mark did a 2-year apprenticeship that was ACF/CIA accredited. He spent 6 years at the Breakers and worked his way up to banquet chef. While working at the Breakers, Mark work in many other restaurants in Palm Beach.

           He left the Breakers and worked for 5 years at Palm Beach Polo Country Club.

At Palm Beach polo mark was exposed to more very upscale cuisine. We was Executive Dinning Chef, where he did “white glove” dinning, and catered to many celebrities and statesmen.

           Mark moved to Georgia in the 90’s and worked in Buckhead at some very upscale establishments. Moving north to the mountains, he found more of his type of dinning, from Gold Creek Country Club, Brasstown Valley Resort and private in home dinning.

           In November of 2001 he made a move to work for the department of natural resources. Starting with the state of Georgia at Unicoi lodge and now he is the front man for Smithgall Woods in Helen Georgia. 

           Mark’s balance of being a single dad of one young daughter, and being a chef is what makes him stand-alone. His forte is upscale dinning, from the combinations of colors, tastes, textures, and sauces, to the outstanding plate presentations. Mark has many accomplishments under his belt. He demonstrates natural ability and a driven will to make every dish he creates special. With the use of a plate as his canvas, he has the ability to paint a picture that expresses his love for food and a passion to be a noticed chef in the Georgia culinary scene. .   

