
 
 

 
 

 

Badrutt’s Palace Hotel with a new Executive Chef 
 

 

St. Moritz, 21st July 2020 – For 125 years Badrutt’s Palace Hotel has been synonymous 
with excellent service and a cuisine of the highest standard. From 1st August Maxime 

Luvara is assuming the position of Executive Chef in the traditional luxury hotel in St 

Moritz and with his international experience he will not only add his own special touch 

to the hotel’s gastronomic experience but will also lead it successfully into the future.   
 

Luvara began his career at well known addresses such as Troigros in Roanne and Hôtel de 

Paris in Monaco. He also worked with the French star chef Alain Ducasse for over ten years 

in Le Louis XV among others, so his long standing experience, international influences from 

France, Italy and Asia, as well as his great passion for the food industry are all a great 

premium for the five star Swiss hotel. After his time in France and Italy his career path led 

him to the One and Only Le St. Géran Hotel in Mauritius, as well as the Burj Al Arab in 

Dubai, before he started working at the Intercontinental / Regent in Hong Kong in 2017.  

 

“I am really looking forward to my role as the new Executive Chef in such a legendary hotel 
as Badrutt’s Palace. It is a fantastic opportunity for me to work with such a great team and to 

enhance and develop the culinary experience with new ideas. It is important for me to work 

with seasonal products and to allow them to speak for themselves. Even in the kitchen, 

sometimes less is more,” says Maxime Luvara.  
 

“It is so great for us to have won Maxime Luvara as Executive Chef and we are convinced 
we have found in him a chef who brings the right spirit to the hotel, along with his 

international experience,” says Richard Leuenberger, Managing Director of Badrutt’s Palace 
Hotel. There are eight restaurants under one roof at the five star hotel, including the well 

known «Chesa Veglia», the 2 Michelin starred IGNIV by Andreas Caminada, King’s Social 
House led by British star chef Jason Atherton and La Coupole - Matsuhisa by Japanese star 

chef Nobu, in addition to three bars.  

 

 

About Badrutt’s Palace Hotel  
 

At Badrutt’s Palace Hotel we pamper our guests with legendary service and the most 
magical atmosphere in the whole of St. Moritz. The Golden Era of travel never lost its allure 

here yet we still have our finger on the pulse. Thanks to our unparalleled cosmopolitan 

culinary offering and tradition of elegance we satisfy the needs of the discerning 

connoisseurs and curious explorers time and time again. With its fresh style, sport, fine 

cuisine and wellness Badrutt’s palace Hotel offers its guests the perfect place to get a taste 
of the Swiss Alps in winter or to explore the sun drenched Engadine Valley in summer.  

This summer season Badrutt’s Palace Hotel is open from 3rd July to 1st September 2020 


