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A B O U T 
M E

Bonjour,

I was Born in Paris, France and grew up in a small village of the Loire Valley, where my  
parents had restaurants with my two siblings.  My oldest brother, Bruno, is a Master Butcher & 
Charcuterie, and my youngest brother, Sebastien, retired from the French Special Forces after 
25 years of services, now works for private company that services the build of French missile 
systems.

My culinary career began in that small village in the Loire Valley, with my father at the family 
restaurant, where I spent several years apprenticing with my father and brother Bruno. When 
called to serve under the French Arms, I was transferred to Baden-Baden, Germany, where I had 
the opportunity to served meals to commanding officers and government officials. Due to my 
passion for cultures, people and history, I decided to expand my culinary knowledge. I moved to 
Italy and apprenticed at world renowned properties such as the Antica Trattoria dello Sperone, 
overlooking the famous horse track of Milan, and also at Villa D’ Este on Lake Como, and the 
world-famous Enoteca Pinchiorri in Florence.

Traveling the world, I found myself in Los Angeles, CA, as Chef de Cuisine and later Executive 
Chef of the Five Star award-winning restaurant La Bruschetta. In my three years at La Bruschetta, 
I received several restaurant and individual culinary awards. I later took the leap and opened 
my own restaurant, The Gypsy Grill, in Encino, California, where I received many exhilarated 
reviews.

Starting in 1998, and for 10 years, I was the Jonathan Club’s Executive Chef, one of the na-
tion’s leading (ranked #3 on the “Platinum Clubs of America” list than) and most prestigious 
private clubs located in Los Angeles, California.  I was constantly working on the concept of fine 
dining on a grand scale. My careful blend of time-honored techniques mixed with fresh vibrant 
products has won many acclaims.

In 2008, I became the Executive Chef for the El Dorado Royale in Playa del Carmen, Mexico, 
on the Mayan Riviera. I was instrumental in developing new menus for the Gourmet Inclusive, 
high- end spa resort, consisting of eight restaurants when I arrived, ranging from Mayan to Jap-
anese cuisine. I successfully opened the ninth restaurant on the 2.5 mile-long spa resort property, 
a restaurant focusing on southern-Italian cuisine.

My parents Me and my wife, Lisa in Paris Me and my wife, Lisa in Italy
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I went back to California from Mexico in late 2009, where I took the helm of the Executive Chef 
position for one of America’s oldest private and prestigious clubs, The Pacific Union Club, locat-
ed on Nob Hill, in San Francisco. 

In 2011, I was offered an opportunity to return to southern California, where my daughter lives, 
as the Executive Chef at the Thunderbird Country in Rancho Mirage, of which the name inspired 
the build of the famous Ford Motor Company car, the Thunderbird, in 1955.  Here, I focused on 
building the social aspect for membership at the club.

In 2013, I stepped away from the private club industry and joined the largest ahi tuna compa-
ny in the world, Norpac Fisheries Export, a wholesale distributor.  I developed recipes, such as 
multiple tuna poke style recipes for Costco, ceviche for Albertson’s Market and multiple frozen 
clam and sauce dishes for high end supermarkets, such as Bristol Farms in California, AJ’s Super-
market in Arizona, and Central Markets in Texas, as well as developed a Business to Consumer 
program.

In 2014, I established Cuisine Consulting Solutions consulting company to assist in developing 
and improving all culinary and F&B strategies in any aspect for new and existing companies, 
bringing not only years of experience, but fresh and new concept ideas to develop businesses. 

The California Yacht Club in Marina del Rey welcomed me as Executive Chef in 2015.  I worked 
closely with the General Manager to complete renovation of the 40+ year old kitchen.  As with 
the Thunderbird Country Club, I was hired to increase the social aspect of the membership at 
those clubs.

2018 led to a move to New Mexico, where my wife, Lisa was offered a CFO role for a start-
up Medicaid Health Plan in Albuquerque.  With few private clubs available in the area, I re-
searched where my expertise would be valued, and was able to land originally an Executive 
Chef role with Heritage Hotels and Resorts, moving into the current role, VP of Culinary Opera-
tions for all properties.  Heritage is a boutique hotel and restaurant company that has 14 hotels 
in New Mexico, scattered between Taos in the north, to Las Cruces in the south. In July of 2022, 
I had the pleasure of being in Las Cruces, NM for the launch of Unity 22, and serving the Unity 
22 crew and Richard Branson, as well as 550 people after the successful launch and sub-orbital 
space flight.

Academie Culinaire de France at Thomas Keller Argentina wine making Actively making the wine
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Heritage Hotels and Resorts also has an artisanal food hall located in a trendy warehouse with 
an eclectic collection of bars & eateries, celebrating culinary traditions and trends alike.  In 
February 2023, I opened Little Madrid, a tapas restaurant, which is modeled off of the Madrilen-
ian market, with a menu featuring paella, charcuterie and other small plates for sharing, such as 
montaditos and pintxos.

I’ve had the opportunity to cook for many notable individuals, including United States Presidents 
Ronald Reagan and Gerald Ford, Reverend Billy Graham, first Secretary George Shultz, and 
more. I was invited to prepare the cuisine for Pierre Cardin’s 50-year Retrospective of Fashion 
and received Chef of the Year 2003 by the Club Culinaire. I’ve also participated in various fund-
raisers including March of Dimes, Breast Cancer Foundation, UCLA Johnson Kidney Foundation 
and Children’s Hospital. I co-led the 2005 Ray, Oscar Night Party for Children Uniting Nations 
with Robert Irvine, including celebrity chefs Todd English, Ming Tsai, Roberto Donna, among 
many others

In 2005, I was inducted to the Académie Culinaire de France, where the mission is to “Defend, 
Improve, and Transmit French Culinary Art in the World”.  I was also knighted to the rank of 
Chevalier of Merit by the French Government for the same valor of the Académie, and my com-
mitment and contributions to improving the quality of life for children in the Los Angeles area by 
creating cooking and gardening programs after school.

Chevaliers of the Merite NYC 2022

My brother, Sebastian

Children United Nation 2005 with 
Robert Irvine and Roberto Dona

Oscar night with Shakakan

My Bday wines with Friends 2021

Re-opening of the Cylde Hotel
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In the years of holding Executive Chef positions, I’ve had the privilege to work in private clubs 
under well-regarded GMs such as Paul Astbury, Norm Rich, Tom Gaston, David L. Shepler and 
Michelle Underwood, who mentored me.

I have the ability to provide an array of cuisines with a traditional foundation and a learned 
evolution of cooking techniques. Being an avid food historian, I have had the privilege to rec-
reate many historic meals in both small and very large functions. My knowledge in wines has 
made me a valuable asset to beverage programs in working with great sommeliers and specialty 
dinners. 

Several successes for me have included the rebuilding culinary departments, re-aligning F&B 
operation, and taking large projects to completion.  The accomplishment of bringing F&B culture 
into a well diverse society of constant value changes, can be challenging, however, nothing is a 
barrier to my willingness and determination.

Traveling and experiencing different cultures, culinary techniques, and management style from 
France to Italy, Germany, Spain, Mexico and the USA (CA, NM), has provided me with strong 
competencies both personally and professionally.

I have a beautiful daughter, Kayla, who is attending University of California at Northridge, 
studying for a Bachelor of Science in Business with in focus in Healthcare Management.  My 
wife, Lisa and I enjoy living in Albuquerque, NM which is steeped in Native American and 
Spanish influence, with our three rescued Siberian Huskies, and hiking in the beautiful Sandia 
Mountains.  We love gardening in the summer and preparing various dishes, tomato sauces, 
marmalades from our petit orchard and vinegar, to enjoy until the next season.  I fell in love with 
Mexico when I worked there, and have shared this passion with my wife.  We love to travel to 
Mexico for sun and relaxation, and to Europe, North Carolina, Florida, New Hampshire and 
California, to spend time with family and friends.  I am a wine aficionado, with a personal wine 
cellar of about 700 bottles of various styles and countries, and am currently an investor in a lo-
cal NM winery, VARA Winery & Distillery. My wife and I enjoy throwing dinner and pool parties 
for our friends, where our huskies are the hosts with the most!

My daughter, Kayla’s graduation The Three HuskateersKayla in New Mexico
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NORPAC FISHERY
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COOKING CLASS

JC BRIGADE

Xmas Employee CYC SP Event 2017 R&D at the Farm in HI
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LITTLE MADRID CONCEPT
Little Madrid Market will be divided in  
4 different food concepts plus Merchandise.

All the items are sold throughout the 4 POS  
stations.From all POS system, customer can  
purchase the following food packages:
1 item - $8		  3 items - $21
5 items - $35		  7 items - $47

A kiosk will be added in the future for self service.
At Start the counter attendant helps the customer  
to place their package order on POS device. 
 
The POS will then pivot to customer to finish the transaction by swiping their card and adding an optional tip. 

Wine and tap beer will be priced separately of the tiers program. Wine and beer are purchasable through all POS  
system (and future kiosk).  Wine & beer will be redeemable from Stations 3 only (I.D Check Point)  

Alcohol selection is priced at $8.
One Red, White, Rose & Cava will be offered on a 5oz pour. 
Beer will be a local NM brewed Spanish style beer and will be served on a 12oz pour (until we can get a Spanish beer 
into New Mexico)
	
Paella must be redeemed at the PAELLA STATION (1) only
Basque Cheesecake Must be redeemed to the BASQUE CHEESECAKE SATION (4) only

Merchandised such as canned seafood and pre packaged cold cuts are sold under merchandising.
Food Cost for “Little Madrid” will be budgeted at 30%. Beverage cost will be budgeted at 20%.

PAELLA BAR
The Paella bar will be offering 2-3 
paellas fix on the menu and 1 in 
rotation, depending on weekdays, 
weekends winter season vs warm 
season.
Paella Valencia - Rice, Saffron, 
Chorizo, Chicken, Pork, Bell Peppers, 
Peas & Green beans
New Mexican Paella - Green Chile 
Hatch, Pork, Chorizo, Tomatoes, 
Calabasas,  
Paella de Verduras - Rice, Saffron, 
onion, Garlic, Peppers, Fava & Green 
Beans, peas, Vegetable Stock
In Rotation: 
Paella Mar y Tierra – Rice, Saffron, 
Chicken, Shrimps, Mussels, Clams
Arroz Negro – Squid ink, Calamari, 
Shrimp & Mussels, Grated Tomatoes
Paella Marinera – Rice, Saffron, 
Shrimps, Calamari, Mussels, Clams

TAPAS
The Tapas menu will reflect already pre-
pared item in the warm and cold showcas-
es, presented in large platter and served in 
portioned small plates
The cold section is divided in 3 different 
offerings
Salads: (4 Salads will be on display)
Ensalada de Alcachofas - Artichokes Salad 
with Radish & Saffron Yogurt Dressing
Pulpo a la Gallega - Octopus with Olive Oil 
& Pimenton
Ensalada de Sandía y Tomate - Watermel-
on-Tomato Salad, Goat Cheese & Corn Nuts
Escalivada, Roasted eggplant
Ensalada de Remolacha - Roasted Beet 
Salad with Candied Oranges, Manchego & 
Marcoma Almonds
Ensalada Catalana de Garbanzo - Catalan 
Chickpea Salad
Ensalada de Papas
Corn, Black Bean, bell Peppers and Scallion 
Salad

BOCADILLO/ PINTXOS SECTION 
(3 to 4 selections on display)
Chorizo, Manchego & Piquillo Peppers
Grilled Steak & Spanish Blue Cheese
Egg Quesadilla
Veggie, Tomato, Eggplant, Peppers,  
Garlic-Saffron Aioli
Piperade toast

COLD SECTION OFFERING  
(6 minimum items will be on display)
Boquerones & Saffron Potato
Manchego y Marcona Almonds
Champinones al Ajilo (White Mushroom 
with Garlic)
Gazpacho shooters (warm days)
Marinated olives
Assorted Skewers 
Tomato & Watermelon Skewers
Marinated Cheeses in olive oil & Herbs
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Thomas Keller

Pete Carol

President Gerald Ford

Eileen Collins

Pierre Cardin

Daniel Boulut
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F I N A N C I A L S

Financials are reviewed with each of the Executive Chefs of the various venues on a bi-weekly basis,  
focusing on Payroll, Food Cost, Total Expenses and Net Profit ratios.
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F O O D  
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Click for Full Video
https://mediazilla.com/q1X9wcQw5v

Salad

Dessert

https://mediazilla.com/q1X9wcQw5v
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Click for Full Video
https://mediazilla.com/q1X9wcQw5v

Filet

Cocktails

Coffee

https://mediazilla.com/q1X9wcQw5v

