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MOUNT CINNAMON RESORT STAFF HONORED FOR EXCELLENCE AT THE GRENADA 
HOTEL & TOURISM ASSOCIATION’S INAUGURAL INDUSTRY GALA AWARDS

GRENADA W.I. (April 13, 2018) – Mount Cinnamon Resort continues to shine with media and 
industry recognition for its generous accommodations and warm, personalized staff and service. 
Maintaining this winning streak, Mount Cinnamon staff  members were recently awarded for their 
exceptional leadership and accomplishments at the Grenada Hotel & Tourism Association’s first-
ever Industry Gala Awards held on Saturday, April 7. 

Mount Cinnamon Resort is proud to share that Janice Edwards was named Chef of  the Year for 
her outstanding culinary achievements offering international and regional dishes with inspired local 
island flavors. The resort also congratulates Shanell Joseph for being awarded Employee of the 
Year for managing the beach cabana bar and bringing her vibrant smile and energetic personality 
to everything she does. Mount Cinnamon is thrilled to have the food and beverage team honored, 
as it’s a highlight of the resort’s experience that keeps guests returning again and again.   

A special recognition also goes to Troy Felix, security supervisor, who was one of two finalists in 
the Supervisor category where he finished notably in second place. 

“Warm gratitude and congratulations go to all the staff at Mount Cinnamon Resort for an 
outstanding job well done. We continue to elevate our service standards to provide guests with the 
best of what Grenada has to offer,” say General Manager Mark Kitchen. 

These acknowledgments come on the heels of Mount Cinnamon Resort being named Best Resort 
in the Caribbean 2018 by USA Today and as a recipient of Trip Advisor’s 2017 Traveler’s Choice 
Award. In addition, Expedia recently honored the island of  Grenada as Caribbean Destination of 
the Year for 2017.
Known as the Spice Island, Grenada’s lush rainforest and an abundance of natural local spices, 
organic produce and sustainable seafood puts Grenada’s culinary offerings at the forefront, so 
visitors will enjoy delicious local ingredients straight from the sea and garden onto the plate. The 
island invests in sustainable tourism and quality of life keeping the purity and integrity of  the 
island’s community and natural eco offerings intact, like their pristine beaches, stunning waterfalls, 
natural sulphur springs, and world-class scuba diving. 
Located on the southern tip of Grenada, Mount Cinnamon entices guests with spectacular views 
over turquoise waters; accommodations nestled in lush tropical hillside gardens, and easy access 
from the East Coast with direct flights from Atlanta, Miami and New York. 

For more information and reservations please visit www.mountcinnamongrenadahotel.com, 
email info@mountcinnamongenada.com or call +1 866 720 2616 (from US & Canada). 

ABOUT MOUNT CINNAMON RESORT & BEACH CLUB: Mount Cinnamon Resort & Beach Club 
is located just 15 minutes from Maurice Bishop International Airport. Where Grenada’s legendary 
powder white sand meets crystal turquoise waters, this understated luxury boutique retreat 
welcome couples, families and groups. 31 suites and villas all have airy sitting rooms with kitchens 
and breakfast bars, stunning outdoor living spaces surrounded by tropical gardens and 
breathtaking views of  the Caribbean Sea, including the chic new  Cinnamon Suites. Resort 
amenities include a Dive Grenada facility, the popular Savvy’s Restaurant, with stunning panoramic 
views of  the dramatic mountainous shoreline, the poolside cocktail bar, the exclusive beach club, 
the indulgent and rejuvenating Cinnamon Spa, daily yoga classes, a wide range of water sports 
and activities all of which is provided with exceptionally friendly service on this magical West Indian 
Island. Mount Cinnamon Resort & Beach Club is also proud to be Green Globe certificated in 
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recognition of the commitment by management and staff  to environmental and social sustainability 
practices. 
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Pictured below left: Janice Edwards, Chef of the Year

Pictured below right: Shanell Joseph, Employee of the Year


