
 

Terry Port, CCC, OCT  

403-431-1685 
chef@terryport.com 
 

Work Experience 
 

Elite Chef Events- Kelowna, B.C. 
Owner and Operator 
 
Pursuit Banff/Jasper Collection - Banff/Jasper National Parks, Alberta 

 Columbia Icefield Discovery Center (Glacier View Lodge, Altitude and Chalet Restaurants and Staff Camp Kitchen) 

Executive Chef leading a crew of 32 BOH staff cooking for 6000/day between 3 revenue outlets 
 as well as a staff camp through the summer seasons - $7M rev. (in 7 months)  

 

 Sky Bistro/Northern Lights Café (@Banff Gondola) and Toque Canadian Pub 
 Support Chef during winter off season 
 
 Jasper Properties - 7 hotel group each with at least one FnB facilty of various concepts 

 Temporary Lead Regional Chef overseeing the BOH takeover of all units bringing them into the 
Pursuit Portfolio 

 

Aramark Canada - Etobicoke, ON 

Contract – Product and recipe testing for their retail line of 1100 units across Canada, as well as 
launching the retail foodservice contract at Sunnybrook Hospital 
 

Compass Group Canada – Brampton and Toronto, ON 
 The TED Cafe @ Rogers Office 
 Executive Chef launching an $8M renovation, 1000 seat, 11 restaurant concept dining facility  
 - $5M rev. 
  

RBC Plaza – Executive Business Dining  
Executive Chef overseeing three units - $9M rev. 

 

 Diwan Restaurant @ The Aga Khan Museum 
 Lead Executive Chef overseeing two units - $4M rev. 
 

Centennial College - Markham, ON 
Contract - Chef Instructor 
 

Aria Bistro and Lounge – Brampton, ON 

Server 
 

St. Aloysius Gonzaga S.S. - Mississauga, ON 
Contract - Hospitality and Tourism Instructor 
 

Cirillo’s Culinary Academy - Etobicoke, ON 
Chef Instructor 
 

Culinaria Restaurant and Chef School (formerly The Elliott House) - Mississauga, ON 

Restaurant Head Chef, Chef Instructor, Team Building and Recreational Class Leader, Server - $2M rev. 
 

Strada - Toronto, ON 
Opening Head Chef - $1M rev. 
 

Personal Chef Solutions - Mississauga, ON 

Owner and Operator - $400K rev. 
 

Saucys - Mississauga, ON 
Sous Chef and Grill 
 

Steak Frites - Toronto, ON 
Pastry Chef 
 

La Cote Saint Jacques (*** Michelin) - Joigny, France 
Stagier on all stations  
 

Auberge du Pommier - Toronto, ON 

Pasta, Entremetier, Banquets and Grill   
 

 

 
 
 
 
 
 

 
 

Jan ’22 to Present 
 
 
Dec ’17 to Dec ’21 
 
 
 
 
 
 
 
 
 

 
January ’12 to June ’12 and 
April ’17 to Nov ‘17 
 

 
May ’15 to Feb ‘17 
 

 
 
 
 

 
 

 
January ’13 to May ‘15 

 
May ’14 to May ’15  
 

 
September ’10 to June ’11 

 
July ‘10 to May ‘15 

 
November ‘06 to June ‘10 

 
April ‘05 to July ‘06 

 
March ‘04 to Nov ‘17 

 
August ‘03 to March ‘04    

 
December ‘02 to June ‘03 

 
March ‘02 to June ‘02 

 
July ‘00 to November ‘02 
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Work Experience - cont’ 
Rogues Ristorante - Mississauga, ON 
Gardemanger and Patissier  

 
Mustard Grille - Mississauga, ON 
Dishwasher 

Education 
 

Windsor University 
Windsor, ON 
Successfully completed Technological Studies diploma program, for the Ontario College of Teachers 
(O.C.T. designation) 
 

Humber College 
Etobicoke, ON 
Successfully completed Cook Apprenticeship program and the Certified Chef de Cuisine programs 
(C.C.C. designation). Red Seal Certified Cook and Red Seal Certified Baker/Patissier  

Le Cordon Bleu Paris Cooking School 
Ottawa, ON 
Successfully completed Basic, Intermediate Pastry and Basic Sugar course 
 
 

Competitions  
 
Lindt Chocolate Competition at The Fairmount Royal York 
Toronto, ON 

Placed third as a student amongst a field of 20 professionals  
 

Canadian Culinary Federation of Chefs and Cooks (CCFCC) 
Ottawa, ON 
Represented Ontario at the Annual National Conference Professional Competition and placed 2nd out 
of Canada 

 
 

Professional Organizations 
 
Canadian Culinary Federation of Chefs and Cooks (CCFCC) - Oakville Chapter 
Oakville, ON 
Chapter Vice President  
 
 

T.V. and Charity Work                                                                                                                                         
 
The Chocolate Ball and The Luxury Chocolate Show 
Toronto, ON 
Annual participant  
 

Chef Wars and The Iron Chef at The Delta Meadowvale 
Mississauga, ON 
Annual participant  
 

The United Way Chefs Challenge at The Delta Meadowvale 
Mississauga, ON 
Participant  
 

“Look I Cook” t.v. show 
Toronto, ON 
Filmed 2 episodes (1/2 hour each episode) as guest chef 

 

 
June ‘98 to June ‘00 

 
 
February ‘96 to Aug ‘97 

 
 

 
June to July ‘11 and June to July 
‘12 
 

 
 

September ‘98 to April ‘00 and 
Jan ’12 to June ‘12 
 
 

 

September ‘97 to April ‘98 
 
 
 
 
 
 

February ‘00 
 

 

 
May ‘14 

 

  
 
 
 
 

 

 
September ‘14 to June ‘17 
 
 
 
 
 
 
November  ’06 – ‘14 
 
 
 

November 2013 and 2014 
 
 
 

October 2008 
 
 
 

November ’09 and  
February ‘10 


