
 
Chef Sean Blomgren’s passion for food and hospitality began early on, cooking holiday meals for his 
family in Lowell, Massachusetts. Driven by his passion for creating new dishes and the reaction from his 
family, at age 21 he enrolled in the famed Le Cordon Bleu. While on externship in Westchester, NY, 
Blomgren sought opportunities to further develop his own knowledge, taking monthly trips to 
Manhattan to experience the global food scene.  
 
Blomgren’s culinary repertoire flourished after graduating, first at the Five-Diamond Mandarin Oriental 
in Boston, MA where he was exposed to a vast array of different ingredients, techniques, and cultures. 
An opportunity arose to move to Colorado and assist in opening Chef’s Club by Food & Wine in the St. 
Regis Aspen. This first-of-its-kind concept incorporated Food & Wine’s Best New Chefs together on one 
menu. There, he also had the chance to work with Michelin-Starred chefs Mathieu Pacaud and Cyril 
Lignac of Paris, among other world-class chefs from around the country. He then went on to become 
Chef de Cuisine at the prestigious Kiawah Island Club on Kiawah Island, SC. This move really solidified his 
commitment to sourcing great products and presenting them with minimal intervention.  
 
In 2015, Blomgren returned to the Mandarin Oriental group as Chef de Cuisine at the brand’s iconic 
property in Washington, D.C. under the watchful eye of Chef Adam Tanner. Reconnecting with this 
globally-iconic brand allowed him to travel back to Japan and dive deeper into his love with Japanese 
cuisine. 
 
The allure of the West once again lead Blomgren to accept his first Executive Chef role at the Madeline 
Hotel & Residences, Telluride, CO, the only Four-Diamond Full-Service resort in one of the most 
captivating towns in the world.  
 
A true New Englander, Blomgren and wife Casey decided to return to the East Coast, specifically Stowe, 
Vermont to settle down and raise a family. He is currently the Executive Chef at the Lodge at Spruce 
Peak’s Solstice and Hourglass restaurants. Upon arrival, he re-concepted all menus to focus on locally-
sourced and farm-driven cuisine, building relationships with local farmers and vendors.   
 


