CHRISTOPHER BLOBAUM APPOINTED EXECUTIVE CHEF

OF THE AWARD-WINNING INN AT PALMETTO BLUFF
Palmetto Bluff, S.C. (April 2, 2008) – The Inn at Palmetto Bluff, An Auberge Resort  announced the appointment of Christopher Blobaum as the new Executive Chef for the Inn at Palmetto Bluff. In this position, Chef Blobaum will oversee all culinary aspects of the resort including the Inn’s signature River House Restaurant and Buffalo’s and complements the Lowcountry’s culinary traditions with his progressive American style cuisine. 

“We are delighted Chef Blobaum has joined the Auberge team,” said Eric Calderon, Chief Operating Officer, of Auberge Resorts, “His unparalleled experience in award-winning restaurants and hotels coupled with his belief in using organic ingredients from suppliers who use sustainable practices make him an incredible asset to The Inn at Palmetto Bluff.”

Prior to this position, Chef Blobaum worked in kitchens all over the country cultivating his interest and expertise in melding global dishes and food styles. A graduate of the Culinary Institute of America with a national reputation for his creative, unpretentious approach to new American cuisine, Chef Blobaum’s renowned food style speaks of handcrafted, organic, sustainable and small farm food sources, all of which have become signatures in the industry.

Most recently, he served as Executive Chef and Partner for the acclaimed Wilshire Restaurant in Santa Monica, Calif.  Previously, Chef Blobaum served as Executive Chef in six famous hotel restaurants in California, including Surf & Sand Resort and Spa in Laguna Beach, Le Merigot Beach Hotel & Spa in Santa Monica, Beverly Prescott Hotel in Beverly Hills, and the Beverly Pavilion Hotel in Beverly Hills. 

Chef Blobaum is a member of The Slow Food & Chefs Collaborative.
About the Inn at Palmetto Bluff 

The Inn at Palmetto Bluff is situated on 20,000 acres of land overlooking the May River in the Lowcountry of South Carolina. The resort features 50 spacious guest cottages, cottage suites and Village Homes that pay homage to the region’s rich heritage; a Jack Nicklaus Signature golf course is woven seamlessly through the natural landscape; a world-class spa and movement studio; and signature River House Restaurant that draws upon the bounty of indigenous ingredients found in the area. Guests also have access to the Inn’s Wilson Lawn and Racquet Club and a number of recreational activities including guided nature tours, boating, kayaking and exploring miles of biking and walking trails. For reservations or more information, please call (866) 706-6565 or visit www.palmettobluffresort.com.
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