
CHEF RAUL HERNADEZ
Originally from Mexico City, Chef Herhandez was 
drawn in by the kitchen at a very young age However, 
it was not until 2012 that he was presented with the 
opportunity to work professionally in the field, and 
venture into his culinary career in Playa del Carmen. 
There began an apprenticeship at a hotel from the AM 
Resorts Chain, where, working with Executive Chef 
Daniel Garcia, the opportunity arose to join restaurant 
Piaf at Grand Velas Riviera Maya resort under the 
guidance of Chef Michel Mustière.

While at Piaf in the Riviera Maya he had the 
opportunity to participate in a number of festivals and 
learn the various French culinary techniques, as well 
as earn the title of “Apprentice of Maître Cuisinier de 
France”.

Today, he is Executive Chef of restaurant Piaf at 
Grand Velas Riviera Nayarit, where he continues to 
transmit his experiences under the guidance of the 
resort’s Executive Chef Guillaume Morancé.


