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https://www.linkedin.com/in/lee-morris-46212580/

WELCOME

Welcome to the Portfolio of Lee A Morris. In the following pages I am going to take you on
a visual tour of just some of the work that I have been involved in over the last several years.

Please Enjoy.
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ABOUT ME

Since 1000 NORTH’s conception in 2017, I have been
responsible for the flavor-driven cuisine and impeccable
service that our members have come to crave. A short time
after opening the managing partners and celebrity owners
realized that I was destined for an even greater role. Now, as
the General Manager and the Culinary Director, I oversees
the development of the clubs’ coastal dishes, oversee all
operations, all employees, manage all financials of the Club
and restaurant, all while ensuring that the members have

the best possible experience every time they visit.

My passion for the restaurant business began at a young age.
At Johnson & Wales University’s Charleston, S.C., campus, I
pursued degrees in the culinary arts, and food and beverage
management. My stay in the South gave me an appreciation
for modern, Low Country cuisine, and a desire to create

sophisticated comfort food.

My professional career has transported me to notable outlets,
including The Palm, Hillstone Restaurant Group, and Hall
Management. Eventually leading me to ultra-trendy Brick-
Top’s in Palm Beach and now 1000 North in Jupiter. I
believe that I am valued leader who has the ability to

implement ideas and positively influence my co-workers.

Today, when I am not inspiring my staff to exceed expecta-
tions, I am enjoying traveling and spending time with my
wife Page, daughter McKesson, and our family’s Boykin

spaniel, Luke.



ABOUT ME

What Does Lee Bring to The Table As General Manager of The Sailfish Club?



ABOUT ME

What is Lee Looking For by applying to the Sailfish Club of Florida?



EVENTS

The following pages are pictures and descriptions of events that I have personally
been responsible for creating and managing.

BOAT PARADE 2020
Includes a total restaurant buy out with sit down dinner, music, entertainment, and private
views of the parade.

Palm Beach Post press release, calling the Boat Parade Party one of the best parties of the year.




EVENTS

FRESH FISH PICK

Teaming with a local seafood purveyor I created an event that allowed members to visit a
wholesale fish truck that was filled with local fresh seafood and pick out their dinner. The
fish was delivered inside and prepared by the chef.




EVENTS

CIGAR AFICIONADO DINNER
Celebrity and owner’s dinner in the main dining room of 1000 North then followed by
cigars and tequila on the terrace.

Hosting Members Andy & Danette Simmons onboard their 65foot HCB for a “Dock
And Dine” evening where members can enjoy the full experience of the restaurant from
the comfort of their own vessel




EVENTS

NEW YEARS EVE BASH




EVENTS

CULINARY TASTING




EVENTS

LAMBORGHINI TEST DRIVE EXPERIENCE




EVENTS

RUM TASTING




EVENTS

TWO FOR TUESDAY—DOCKTAIL & TACOS




EVENTS

LOBSTER BAKE




EVENTS

LAMBORGHINI TEST DRIVE EXPERIENCE




MEDIA

BEST RESTAURANT AWARD - PALM BEACH POST




MEDIA

PALM BEACH ILLUSTRATED
“epicurean excursion: a must stop when visiting the north county”

PALM BEACH DAILY NEWS
Quoting David McClymont after the first Golden Baton Dinner held at 1000 North




MEDIA

PALM BEACH ILLUSTRATED
Where fashion meets food.

MODERN LUXURY MAGAZINE
1000 North makes the “FAB 5 list




MEDIA

DOCK AND DINE TV SERIES STOPS BY TO VISIT

I am pictured below, in the kitchen with host and Chef Peiera showing the film crew and
audience the final touches of our acclaimed Grilled Colorado Lamb Rack with Charred
Broccolini and Romesco Sauce.




MEDIA

Lee Morris had the kind of parents who took him along, no matter how
young he was, whenever they went out to a fancy restaurant for dinner.
Those occasions, along with the cooking lessons Chef Morris got every
Friday night from his foodie father — and working in restaurants during
high school — whet his appetite for a culinary arts career.

Soon after he graduated from high school, his dad dropped him off in
Charleston, S.C., with a few hundred bucks and a place to stay to see how
he would fare on his own.

“It was like a kid being thrown into an Olympic-size pool to see if he Chef Lee Morris has settled in at 1000 North,
could swim,” said Chef Morris, the executive chef at 1000 North, a new along the Intracoastal in Jupiter. PHOTO BY
restaurant and club on the Jupiter waterfront. At the end of his first year TRACEY BENSON

in Charleston, he enrolled in Johnson & Wales. He has been in love with

the profession ever since.

“Charleston is a great food town, with beautiful restaurants, beautiful people,” he said. “It's a hospitality-driv-
en town with a great college feel to it with the College of Charleston. It has tons of history and beaches. Talk
about an A-plus town, it's Charleston!”

After college, he worked for Hall Management Group, the Lowcountry's leading collection of fine dining
restaurants. He gained an appreciation for the area'’s distinctive produce, seafood and classic dishes as he
worked alongside well-known Charleston Chef Frank Lee, who had previously worked at North of Broad.

Chef Morris spent years in upscale corporate restaurants such as Hillstone restaurants and Bricktop's and was
executive chef at Bricktop’s Palm Beach.

But his current focus is at 1000 North, which officially opened in February in the Jupiter Inlet district. Two of the
owners are former NBA superstar Michael Jordan and professional golfer Ernie Els.

"lt's an open-air restaurant with beautiful views with large windows, big open kitchen and it's sort of pictur-
esque everywhere you look,” he said. “It captures a lot of the great views of the inlet — the lighthouse and the
dock, the mangroves and of the Loxahatchee. We've had rave reviews about the view.”

The food is getting good buzz, as well.
"We wanted to take a little of the Lowcountry feel, taking advantage of local seafood, being on the river, being
on the Intracoastal, being seafood-centric, and then we tied that into a couple of our dishes such as bourbon

and hay-roasted oysters and Charleston she crab soup,” he said.

The eatery also has a steakhouse feel and serves six prime cuts, mac and cheese a la carbonara, truffle salt
fries and charred broccolini and small bites, too. Lots of choices.

Chef Morris met his wife, Page, when they both worked at Houston's in Irvine, Calif. They have a 2-year-old
daughter, McKesson. When he’s at home, Chef Morris like to cook outside, barbecuing by the pool.



REVIEWS & STATISTICS

We currently hold a consolidated average rating of 4.45%.

Statistics regarding the retention of our members.




STAFF & MANAGEMENT

I manage a staff of 140. Below are photos that display my happy and motivated staff.




COVID PROTOCOLS




COVID PROTOCOLS




COVID PROTOCOLS

1000 NORTH OPENING
https://youtu.be/VcJbteDmYKw

WELCOME BACK VIDEO
https://www.youtube.com/watch?v=Nrqgo36bAkA




COVID PROTOCOLS




FINANCIALS

Examples of year over year growth.




PROJECT MANAGEMENT

Pre-Opening Construction

Completed Construction



PROJECT MANAGEMENT

Pre-pergola Construction

During Pergola Construction



PROJECT MANAGEMENT

Completed Pergola

Completed Pergola



FOOD & BEVERAGE

Original Menu




FOOD & BEVERAGE

Updated Menu




FOOD & BEVERAGE









