
 
 

Sean Tweten Has Joined the Explorer Hotel’s  
Culinary Arts Department as Executive Chef 

 

 
 
Originally from Calgary, Alberta and a graduate from the Southern Alberta Institute of 
Technology, Sean has offered his experience as a first class Chef with extensive knowledge 
of all aspects of food preparation and presentation.  He has won several awards including the 
Chaine de Rotisseurs Competition in 1993.   
 
Sean has applied his craft at a number of International five star hotels, including Executive 
Chef at The Marco Polo Hotel in Xiamen, China, Sous Chef at the Hong Kong Hotel in Hong 
Kong and Westin Harbour Castle Toronto and Executive Sous Chef at the historic Westin 
Nova Scotian Hotel.  Sean then joined the Intercontinental Hotel Group in Toronto at the 
Crowne Plaza then transferred as Executive Chef/ Food and Beverage Director to the 
Crowne Plaza Mississippi before transferring with IHG to the Holiday Inn resort in Guam.   
 
Sean then took on the role as Executive Chef/Food and Beverage Director Delta Fredericton. 
Moving abroad again, Sean worked in the Turks and Caicos before returning to Hamilton as 
Executive Chef of the Crowne Plaza. He then made the move to the Pinestone Resort and 
Conference Center in Haliburton, a 18 hole golf course and winter fun destination in the role 
as Executive Chef.  
 
He has now joined the Explorer Hotel as the Executive Chef to lead the hotel’s Culinary Arts 
department. 


