
 

Chef Gary Mawu creates a culinary destination at the  
newly redesigned Tideline Palm Beach Ocean Resort and Spa 

 

Palm Beach, FL- (May 13, 2024) The Tideline Palm Beach Ocean Resort and Spa Executive Chef 

Gary Mawu brings his internationally renowned, culinary style to the Tideline’s two 

signature restaurants, bar and to all aspects of cuisine of the resort’s weddings, catering events 

and meetings. 

Born and raised in Manado, Indonesia, Chef Gary’s culinary creations are influenced by the 

wealth of diverse archipelago cultures. Never dreamed of becoming a Chef, his passion for 

culinary began with his interest in trying something new. Immigrating from Indonesia in early 

2000s, he started his career in culinary as a Sushi Chef at Japonais Restaurant in Chicago then 

Benihana and Ginza in Indiana. His fame and food grew and he moved to the Sunshine State 

and worked as the Head Sushi Chef at Asian fusion restaurants in Palm Beach. His experience 

expanded during a two-year voyage in New Delhi, India ...where he rose to the esteemed 

position as Executive Chef at Nehru Place - Benihana.  

Creating a culture of world-class service in a welcoming manner, Chef Gary embodies modern 

Japanese cuisine featuring innovative dishes saturated with harmonious flavor that use the 

finest ingredients. Chef Gary’s decades of experience and love for art and music has shaped his 

avid creativity in cooking. His signature dish includes Omakase, which translates to “I’ll leave it 

up to you,” and has drawn many of his regular clients into his chef’s table. Chef Gary’s 

professionalism, and congenial attitude reflect in his culinary creation that brings infinite 

delight to his patrons. Chef Gary also is a private chef on Palm Beach Island and oversees the 

menu at The Greene School in West Palm Beach. 



Brandon’s is the resort’s destination restaurant, where guests can dine on the beach, on the 

beach-front patio or inside in the newly redesigned space. Brandon’s offers creative cuisine 

with a unique menu of fresh coastal cuisine, fine wines and nouveau crafted cocktails, all while 

gazing out at the Atlantic Ocean. Mizu, a minimalist designed sushi bar, follows a chef-driven 

menu with seasonal specialties set in a seaside atmosphere. 

 

Tideline’s celebrated grand ballroom provides breathtaking views of the Atlantic Ocean and the 

resort’s white sandy beach. The oceanfront terrace or the private beachfront is the perfect spot 

for a beautiful wedding or other special occasion. The resort is also the ideal location for 

corporate board meetings to exquisite cocktail receptions, with 7,000 square feet of flexible 

indoor and outdoor venues, including the dramatic pool deck and lush gardens. 

 

For reserva\ons and informa\on, visit www.\delineresort.com or telephone  

Hotel: 561.934.4040 | Reserva6ons: 888.278.8116. 

 

                                                                            ### 

 

For more informa+on and interviews, please contact Kathleen.Casper@yahoo.com or 

telephone 561.891.7841. 

 


