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The ‘Toques Blanches Lyonnaises’ & Club Med 
come together to promote culinary high standards

This year, Club Med unveils its brand new partnership of excellence in the same vein as their current 
collaboration with the famous Institut Paul Bocuse. As one of the pillars of Club Med’s customer 
experience, it is of the highest importance to provide its clients with the most delicious courses. To 
do so, the world’s leading provider of upscale, all-inclusive holiday packages with a French touch for 
families and working couples got together with the ‘Toques Blanches Lyonnaises’. This association 
counts more than 110 re-known chefs and pastry chefs including 20 French ‘MOF’ (French Worker 
Of The Year), representing a total of 48 Michelin stars. They vouch for a culinary legacy promoting 
French cuisine and its regional products all over the world. This partnership became obvious since 
Club Med’s base unit of Europe, Africa and the Middle East is located in Lyon, embodiment of the 
French gastronomy. This alliance relies on the sharing of the same passion and common views 
on what is good cuisine. 

The evolution of Club Med’s Food & Beverage offer in line 
with consumers’ new expectations
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Driven by its customers’ expectations, Club Med has made an exceptional move upmarket since 2004. 
This has resulted in the launching of Club Med Exclusive Collection such as Cefalù resort in Sicily, 
the 1st Club Med Exclusive Collection in the Mediterranean.

This move upmarket is also reflected in the revamping of Club Med F&B approach, which is now 
built on four pillars: Quality, Freedom, Emotion and Healthy.

Four members from the Toques Blanches Lyonnaises’ board and Club Med’s Da Balaia Resort Cooking & F&B managerial teams 
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Each year Club Med welcomes an increasing number of clients coming from all over the world. The 
chefs put all their efforts in creating new dishes more and more refined to satisfy them. This craving 
for innovation and perfection leans on partnerships with celebrated French cuisine talents.  

The ‘Toques Blanches Lyonnaises’ built their history on strong values such as sharing and 
passing on their knowledge as well as taking care of the quality of the products and customer’s 
satisfaction. As many values shared by Club Med. The alliance between these two local brands 
marks a valorization of the French savoir-faire to the eye of the world.

The Well-known French Savoir-faire at the heart of Club 
Med’s experience

Quality & Freedom: In addition to the buffet, which has made the success of its F&B offer, Club 
Med launched the Gourmet Lounges in 2014. More intimate, they aim at bringing regional cuisine 
to the guests in a gourmet and chic atmosphere. This all-day dining restaurant provides an evolving 
experience throughout the day: a refined picnic at lunchtime, an afternoon tea time or a discovery 
dinner. Club Med also offers recipes that are acclaimed around the world so that every customer, 
regardless of one’s culinary culture can feel at home in every resort.

Emotion: Club Med is famous for its buffet offer. With the move upmarket, it now includes high-
end products with show cooking formulas, where diners get a front-row seat to enjoy the action 
and a personalized service. The Family Experience, the latest offer launched by Club Med, promises 
festive moments of family reconnection with live activities and also culinary emotion. 

Healthy: Club Med currently expands its Healthy Corners, providing a balanced F&B offer meeting 
the specific dietary needs of each individual: vegetarian, gluten-free, etc. Club Med is very aware 
of its environmental responsibility and is constantly striving for reducing food loss and waste. 
Therefore, the company is committed to favor ready-to-be-served preparations or plate service 
and is also moving towards organic and local purchases. One of its latest actions to lessen its 
environmental footprint is to gradually remove disposable plastic in all of its resorts.
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This association between the ‘Toques Blanches Lyonnaises’ and the chefs at Club Med will help 
developing the pride of belonging to a team as motivated as they are in resorts. 

This is one of the reasons why Club Med invests in an attractive and inspiring employer brand 
focusing on three pillars: enhanced professional skills, incomparable personal development and 
making the most of life experiences.

The professional growth of Club Med’s employees will also be cultivated throughout contests such 
as the Food Talent Show reuniting F&B managers and Club Med’s chefs. The ‘Toques blanches 
Lyonnaises’ will also take part in live coaching. During this event, F&B teams will receive a sporty 
coaching too to highlight the importance of team spirit. Stay tuned for the results coming in October!  
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ABOUT CLUB MED
Club Med, founded in 1950 by Gerard Blitz, invented the all-inclusive holiday club concept, adding in activities especially 
for children with the creation of the Mini Club in 1967. Today, Club Med is the world’s leading provider of upscale, all-
inclusive holiday packages with a French touch for families and working couples. Club Med operates nearly 70 resorts, 
of which nearly 85% are Premium and Club Med Exclusive Collection Resorts. Present in 26 countries around the 
world, Club Med employs more than 23,000 Gentils Organisateurs (G.Os) and Gentils Employés (G.Es), representing 
110 nationalities.

Click on the picture to watch the video.

According to Christophe Marguin, president of the ‘Toques Blanches Lyonnaises’, this partnership 
was obvious: “When we met, we quickly noticed that we are sharing the same language and that 
it would be very interesting for both of us to come together. That made more sense as we saw how 
much we could bring to each other. We are well aware of Club Med’s brigades’ professionalism and 
soft skills in resorts. This collaboration is about bringing a new perspective in terms of technicity 
and advice.”

Thomas Feller, in charge of the F&B projects at Club Med and promoter of the first ‘Toques 
Blanches Lyonnaises’ immersion in resort declared: “We share the same passion for our job and 
for our clients as well as the desire to make them happy and build a team together. We are chefs, 
restaurateurs and together we will create the future of catering.”

https://www.youtube.com/watch?v=tn-RMX4Y8ZE&feature=youtu.be

