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Our stars are still out in the morning.



Welcome to the 13th year  
of Vegas Uncork’d
EDITOR IN CHIEF, BON APPÉTIT

Adam Rapoport

We are thrilled you are joining us here in fabulous Las Vegas  
for the 13th annual Vegas Uncork’d festival. This year promises 
to be nothing short of incredible, featuring exclusive, one-of- 
a-kind dining experiences that capture the heart and imagination 
of food lovers from around the globe. 

Vegas Uncork’d by Bon Appétit is the only place where those 
with a passion for superior cuisine can dine with, learn from, 
and connect with the world’s most iconic chefs. Nowhere else 
can you experience this stellar lineup of culinary experts,  
resort partners, and brands. 

We, along with the Las Vegas Convention and Visitors Authority 
and our wonderful resort partners—Caesars Entertainment,  
The Cosmopolitan of Las Vegas, MGM Resorts International, The 
Venetian, and The Palazzo Las Vegas, and Wynn Las Vegas—
thank you for being here. 

Cheers!
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A remarkable food lovers opportunity
CEO AND PRESIDENT, LAS VEGAS CONVENTION
AND VISITORS AUTHORITY

Steve Hill

The Las Vegas Convention and Visitors Authority welcomes you to Las 
Vegas to celebrate the 13th annual Vegas Uncork’d by Bon Appétit. This 
incredible opportunity takes food lovers on an exciting culinary journey 
and offers access to the exclusive experiences and events that make Las 
Vegas a premier travel destination. 

As Las Vegas constantly evolves, we continue to reinvent the food and 
beverage scene, and we take tremendous pride in creating unique, 
memorable experiences. Collaborating with Bon Appétit, and this year’s 
hospitality industry partners—Caesars Palace, MGM Resorts International, 
The Cosmopolitan of Las Vegas, The Venetian, and The Palazzo Las Vegas, 
The Mob Museum, and Wynn Las Vegas—we’ve brought together an 
unmatched collection of celebrity chefs, Master Sommeliers, and cutting-
edge mixologists.

This unparalleled festival allows guests the opportunity to get up close and 
personal, interacting with and learning from world-renowned culinary 
icons throughout the weekend. Rarely can a destination offer such an 
amazing lineup in one location, at one time. 

Las Vegas’ comprehensive culinary portfolio is unlike that of any other 
place in the world and is complemented by award-winning shows, 
electrifying nightlife, thrilling sporting events, exceptional shopping, 
luxurious spas, and unforgettable only-in-Vegas moments. Thank you for 
joining us for what will be another wonderful Vegas Uncork’d by Bon 
Appétit. Please enjoy this spectacular event and everything the destination 
has to offer.
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Adam Rapoport
Adam Rapoport joined Bon Appétit in 2011 as editor in chief, 
and with his distinct point of view reinvented the food lifestyle 
category. With 28 National Magazine Award nominations, 
including wins in 2014 and 2017 for General Excellence; 22 
James Beard Foundation Journalism Award nominations, and 
74 Society of Publication Designers nominations, he has made 
Bon Appétit the most decorated food brand in the industry. As 
editorial director of Epicurious, he relaunched and re-branded 
the iconic cooking website. Under Adam’s leadership, Bon 
Appétit has soared to new digital heights. It boasts a robust 
video platform, the No. 1 food podcast on iTunes (which 
Adam hosts), and more than 2 million social followers each on 
Instagram, Facebook, and Twitter. Adam is a frequent guest on 
the TODAY show, Good Morning America, and NPR. 

 RAPOPORT  @ANDYBARAGHANI  |   ANDYBARAGHANI

Andy Baraghani
At 17, Andy Baraghani began working at world-renowned 
restaurant, Chez Panisse. From there, he continued his culinary 
training in some of the top restaurants around the country, 
including Gary Danko, Corton, and Estela. By the time he 
was 21, he was running a monthly pop-up featuring seasonal 
Iranian food outside of his Brooklyn apartment. In 2015, he 
joined Bon Appétit as senior food editor where he develops 
recipes and hosts a regular video series for the brand. In 
addition, Andy is featured on Bon Appétit’s new TV show 
“Making Perfect.”

EDITORS

Alex Delany
Alex Delany is an associate web editor at Bon Appétit. If 
Alex isn’t drinking a beer, he’s drinking a cortado. And if he 
isn’t drinking a cortado he’s drinking an amaro. If he isn’t in a 
pizzeria, he’s in a record shop. And if he isn’t in a record shop, 
well, he’s probably late for a meeting. Tell him if you see him. 

 @ALEX_DELANY  |   ALEX_DELANY



COSMOPOLITANLASVEGAS.COM/RESTAURANTS

Momofuku • Estiatorio Milos • Blue Ribbon Las Vegas • STK • Jaleo • Scarpetta • Rose. Rabbit. Lie. • Red Plate • Zuma
Beauty & Essex • é by José Andrés • Wicked Spoon Buffet • China Poblano • Milk Bar • The Henry • Overlook Grill • Eggslut • Holsteins

The Juice Standard • District: Donuts. Sliders. Brew. • Hattie B’s Hot Chicken • Lardo • Pok Pok Wing • Tekka Bar: Handroll & Sake

F E E D  YOU R curiosity.
The Restaurant Collection. A taste of the unexpected.



10 @CHRISTINACHAEY  |   SEECHAEY

Christina Chaey
Associate editor Christina Chaey edits the Home section of the 
magazine, writes for Basically, Healthyish, and Bonappetit.
com, develops the occasional recipe, and occasionally hosts 
the BA Foodcast. She has also worked as a line cook at 
Untitled at the Whitney Museum of American Art. When she’s 
not eating or cooking, you can probably find her on her road 
bike.

EDITORS

 @BENJYHB  |   BENJYHANSENBUNDY

Benjy Hansen-Bundy
Benjy Hansen-Bundy oversees lifestyle content for GQ.com, 
and edits in-book stories on grooming, success, and wellness. 
He has been at the brand in various roles for five years. Each 
November, Hansen-Bundy spearheads the annual Grooming 
Awards. He was a major force behind the launch of the GQ 
Grooming Box subscription, and edits the weekly churn of up-
to-date How Tos and product guides for GQ.com’s grooming 
vertical. Hansen-Bundy is based in New York City.

Chris Legaspi
Chris Legaspi is the Menswear Editor at Vanity Fair. Previously, 
he worked at GQ and Details Magazine. He was born in New 
York City and grew up in Tokyo, Japan. 

 @CHRIS_LEGASPI  |   CHRIS_LEGASPI



ALL  THE  BEST  CHEFS .  ALL  ON ONE STAGE .

Book now at MGMresorts.com/CelebrityChef

JULIAN 
SERRANO

SHAWN 
MCCLAIN

CHARLIE
PALMER     

ALAIN 
DUCASSE 

WOLFGANG 
PUCK

MASAHARU
MORIMOTO

SUSAN 
FENIGER

JEAN-GEORGES
VONGERICHTEN

MICHAEL
MINA

MARY SUE 
MILLIKEN

TOM 
COLICCHIO

EMERIL 
LAGASSE



12 @MARK_A_GREEN  |   MARKANTHONYGREEN

Mark Anthony Green
Mark Anthony Green is the special projects editor for GQ. 
He joined the brand in 2011, focusing on style and sports 
coverage, and in 2015, he was appointed GQ’s new “Style 
Guy,” ushering in a modern revival for the popular longtime 
fashion advice column. In 2018, Style Guy transformed into 
Ask MAG, capitalizing on Green’s large online following. The 
recurring column helps men navigate the way they interact with 
changing style from street style casual-wear to formal-wear for 
all occasions.

Since joining GQ, Mark Anthony Green has earned several 
honors including Complex’s 25 Under 25, Most Stylish Men 
in Media, among others. As an editor, he has penned some 
of the magazine’s most lauded celebrity features including 
notable profiles on Dave Chappelle, LeBron James, Chance 
the Rapper, Nipsey Hussle, and Jared Leto. Prior to joining 
GQ, Mark Anthony contributed to SPIN, Creative Loafing and 
GQ.COM.

EDITORS

 @TOUSEYJEFFREY  |   JEFFREYTOUSEY

Jeffrey Tousey
Jeffrey Tousey is the founder and CEO of Beekman Social, a 
collective of social first storytellers that specializes in creating 
social-first and platform-specific content that is optimized for 
maximum engagement. He is also a founding partner and 
board member of the holding company Plan A, a global 
federation of agencies that has been featured in the Wall Street 
Journal, PressWire, AdWeekly, and more. Originally from Fort 
Myers, Florida, Jeffrey moved to NYC after receiving his BFA 
in theater from the University of Florida.

Some of his most notable social campaigns have included 
#CallMeCaitlyn for the debut of Caitlyn Jenner on Vanity Fair’ 
s cover, as well as the Vanity Fair Hollywood Issue Discover 
channel on Snapchat, in which him and his team were 
awarded an honorary Webby Award for best print magazine 
on Social media, and nominated for an ASME award for his 
work creating Vanity Fair’s Snapchat Discover pop-up called 
the Breakout Bunch, which profiled 12 breakout stars under 25.

 MAYER.RUS

Mayer Rus
Mayer Rus is the West Coast Editor of Architectural Digest. 
Previously, he was the Design & Culture Editor of the Los 
Angeles Times Magazine. He moved to California in 2007 
from New York, where he was the Design Editor of Conde 
Nast’s House & Garden and the author of its popular Testy 
Tastemaker column. He was also Editor-in-Chief of Interior 
Design magazine. Rus has written for the New York Times, 
Vogue, Artforum, and W, and he has contributed essays to 
recent monographs on the work of Atelier AM and Francois 
Halard. He lives in Silver Lake with his dog, Linus.





14 @WHEMBLEYSEWELL  |   WHEMBLEYSEWELL

Whembley Sewell
Whembley Sewell is the executive editor of them. In her 
role, Sewell oversees the brand’s editorial content across all 
platforms and experiences. 

Previously, Sewell was channel manager at Teen Vogue, 
where she led the brand’s emerging platform programming 
strategy and helped maintain overall content strategy and 
audience development. 

Before joining Condé Nast, Sewell was a social media editor 
at Hearst, managing programming strategy across platforms 
for Seventeen, where her work was recognized as an ASME 
National Magazine Awards finalist. Prior to that role, Sewell 
supported social media and digital content strategy for 
Refinery29. 

EDITORS

Paulie Dibner
Paulie Dibner is the Director of Operations at Condé Nast 
Traveler, where she oversees print and digital content 
production, editorial operations and partnerships. Paulie 
was at the forefront of leading the US editorial team through 
Condé Nast Traveler’s US / UK transition to one international 
brand in 2019. She is a frequent guest on the Women Who 
Travel podcast and has been featured in Travel Weekly, 
Royal Gazette, and more. Prior to joining Traveler, Paulie 
held a number of editorial roles at Brides and Martha Stewart 
Living magazines. Paulie’s next trip is a cruise through the 
glaciers of Alaska and you can count on her to have a book 
recommendation for any destination at the ready. 

 MATINAUXSAULES  @MILKKARTEN  |   MILKKARTEN

Rachel Karten
Rachel Karten is the Associate Director of Social Media at 
Bon Appétit and Epicurious. Prior to her current role, she was 
the social media manager at Plated, the meal-kit delivery 
company. She graduated from Pitzer College with a BA in 
Organizational Studies. If you need her, she’s wherever the 
cheese is.



Master the art of eating while your jaw is dropping.
(702) 770-3463  |  wynnlasvegas.com
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6:30PM—9:00PM 
THE CROMWELL  | GIADA

Escape to Giada’s Italy with Giada  
De Laurentiis

7:00PM—10:00PM 
THE VENETIAN RESORT | ROSINA COCKTAIL BAR

Behind The Scenes with  
the Master Chefs of France

7:00PM—9:30PM
CAESARS PALACE | OLD HOMESTEAD

Master Series: An Evening of 
Steak and Scotch with Greg and  
Marc Sherry, featuring Macallan

SCHEDULE | THURSDAY, MAY 9

10:00PM—11:59PM
ARIA | CATCH 

Sip & Savor: An Evening  
with CATCH and GQ

8:00PM—10:00PM
CAESARS PALACE | VANDERPUMP COCKTAIL GARDEN 

Roses and Rosé with Lisa Vanderpump
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SCHEDULE | FRIDAY, MAY 10

10:00AM—12:00PM
THE VENETIAN RESORT | MOTT 32 

Mott 32 Dim Sum Brunch

10:00AM—12:00PM
THE WYNN | WING LEI 

Perfect Peking Duck and Other  
Secrets of Chinese Cooking

12:00PM—2:00PM
CAESARS PALACE | NOBU 

Master Series: Beyond the Blade  
with Chef Nobu Matsuhisa

2:00PM–4:00PM
THE VENETIAN RESORT | THE FACTORY KITCHEN 

Think Italian: The Art of Italian  
Eating and Drinking

3:00PM—5:00PM
CAESARS PALACE| PRONTO BY GIADA 

Aperitivo Hour with Giada De Laurentiis

7:00PM—10:00PM
CAESARS PALACE  | GARDEN OF THE GODS POOL OASIS 

The Grand Tasting
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SCHEDULE | SATURDAY, MAY 11

11:00AM—1:00PM
THE COSMOPOLITAN OF LAS VEGAS | ROSE. RABBIT. LIE.

Champagne Brunch & Truffle-Making 
with Christina Tosi

2:00PM–4:00PM
PARIS LAS VEGAS | MARTORANO’S

Yo Cuz! An Italian Afternoon  
with Steve Martorano

2:30PM—5:00PM
CAESARS PALACE | GORDON RAMSAY PUB & GRILL

Master Series: Gordon Ramsay’s 
Favorite Things

11:00AM—3:00PM
MGM RESORTS’ THE PARK

Picnic at The Park

12:00PM—2:00PM
WYNN LAS VEGAS | COSTA DI MARE

From Amalfi, with Love

3:00PM—5:00PM
THE VENETIAN RESORT | ELECTRA COCKTAIL CLUB

Behind the Bar: Learn the Complexities  
of Cocktails with the Masters of The 
Venetian Resort Cocktail Collective
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SCHEDULE | SATURDAY, MAY 11

6:00PM—8:30PM
MANDALAY BAY| BORDER GRILL 

A Smokin’ Good Time with Susan Feniger

9:30PM—11:30PM
OFF STRIP | THE MOB MUSEUM

Raise a Glass to the Past: A Speakeasy 
Tasting and Distillery Tour at The Mob 
Museum

6:30PM—9:30PM
CAESARS PALACE | SPIEGELTENT

ABSINTHE Uncork’d: Get Lit  
with Gazillionaire Under the Absinthe  
Electric Oak™

6:30PM—9:00PM
CAESARS PALACE  | RESTAURANT GUY SAVOY 

Master Series: The World’s Best,  
An Epicurean Affair With Guy Savoy

7:30PM–11:30PM
NOMAD LAS VEGAS | THE NOMAD POOL

Dinner Under the Stars with Vanity Fair, 
Will Guidara and Leo Robitschek at 
The NoMad Pool

8:00PM—11:00PM
THE VENETIAN RESORT | SUGARCANE

Tour The Night Market at SUGARCANE 
with Chef Timon Balloo
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SCHEDULE | SUNDAY, MAY 12

10:00AM—12:00PM
THE VENETIAN RESORT | CHICA 

CHICA “Mom-Mosa” Brunch  
with Chef Lorena Garcia

11:00AM—1:00PM
CAESARS PALACE | RAO’S

Master Series: Rao’s Italian Brunch 
with The Rao’s Family
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Alan Ji
As Executive Chef of Mott 32 Las Vegas at The Palazzo, chef 
Alan will bring patrons delicacies derived from Cantonese, 
Szechuan, and Beijing cuisine, to name a few. He strongly 
believes in using the finest, seasonally-focused ingredients and 
allowing their authentic flavors to shine in his dishes. “Chinese 
cuisine is one of the world’s most marvelous culinary cultures,” 
said chef Alan. “Our goal is to provide a new, modern twist on 
authentic Chinese cuisine, and we hope to express this through 
our food to all the customers at Mott 32 Las Vegas.”

 MOTT32VEGAS  THEFACTORYKITCHEN

Angelo Auriana
Angelo Auriana is Chef and partner of Factory Place 
Hospitality Group, with three restaurants in Downtown Los 
Angeles, and The Factory Kitchen in The Venetian Resort 
Las Vegas. Auriana was born in Bergamo, Italy, where he 
graduated with honors from the prestigious San Pellegrino 
Hotel School. Chef Auriana masterfully translates Italian 
recipes from his childhood for the American diner in his 
approachable, modern restaurants.

Brian Lhee
Chicago native Brian Lhee attended the University of Iowa, 
where he fortuitously discovered his love for cooking. This 
passion has taken him from Iowa City to Seoul, Korea, back 
to Chicago, and now Las Vegas. Chef Lhee was voted Eater’s 
“Vegas Chef of the Year” in 2014. With a culinary background 
in French and East Asian Cuisine, TAO has benefited from his 
range and leadership. TAO continues to thrive in the Las Vegas 
dining scene.

CHEFS + PERSONALITIES



ORGANIC WORLD-CLASS TEQUILA
GOLD 
MEDAL
CASA NOBLE

CRYSTAL TEQUILA
THE TEQUILA MASTERS

2019

BEST 
BLANCO

CASA NOBLE
CRYSTAL TEQUILA
WORLD TEQUILA AWARDS

2016

96 POINTS
CASA NOBLE

CRYSTAL TEQUILA
CIGAR & SPIRITS WORLD 

SPIRITS COMPETITION
2017

Be Noble. Drink Responsibly. © 2019 Casa Noble Imports, Canandaigua, NY. Tequila. 40% alc. by vol.  |  Product of Mexico  |  Produced and bottled by La Cofradia 
S.A. de C.V., Calle La Cofradia 1297, Col La Cofradia, Tequila, Jalisco, Mexico C.P. 46400  |  Certified organic by CCOF Certification Services, LLC. 
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Brigitte Contreras
Pastry Chef Brigette Contreras brings an artistic and 
multi-inspirational style to the desserts she creates for STK 
Restaurants. Prior to joining STK, Contreras cooked and baked 
her way to excellence at some of the most prestigious venues in 
the U.S., from the James Beard House to the two-time Michelin 
Star restaurant Providence in Los Angeles.

Contreras joined The ONE Group as the pastry chef of the 
L.A. location in 2012 and then moved to STK Las Vegas in 
2014 to fill the role as pastry chef at the location inside The 
Cosmopolitan. In 2016, she was honored as Pastry Chef of 
the Year by the Nevada Restaurant Association for her work 
at the Las Vegas restaurant. Now as national executive pastry 
chef, a role she took on in 2017, Contreras oversees pastry at 
all existing continental U.S. kitchens, from Los Angeles to New 
York City and everything in between.

 BRUCERIBBON

Bruce Bromberg
Bruce Bromberg is half of the chef-founder-brother duo of Blue 
Ribbon Restaurants. Family trips to the South of France fostered 
his appreciation for French cuisine. He attended Le Cordon 
Bleu in Paris and went on to apprentice at Le Recamier, Bistro 
du Louvre, and the Michelin two-star Duquesnoy. He learned 
the art of bread baking at Boulangerie Poilâne in Paris and 
haute cuisine at Michelin three-star restaurant Pierre Gagnaire 
in Saint-Etienne.

After both brothers honed their skills in restaurants of France 
and New York, the Brombergs opened a restaurant, with 
friends and colleagues who still make up the core team, where 
they’d not only want to eat at but also work—the original Blue 
Ribbon Brasserie in 1992 on Sullivan Street in Manhattan. The 
brothers currently own and operate Blue Ribbon Restaurants 
with a range of cuisines in New York City, Los Angeles, Las 
Vegas, and Miami.

Bryan Forgione
Bryan Forgione, son of famed chef Larry Forgione and 
brother to Iron Chef Marc Forgione, began his career in his 
father’s Manhattan restaurant, An American Place. In 2003, 
he graduated from The Culinary Institute of America in Hyde 
Park, where he discovered a passion for cooking traditional 
American barbecue. After a brief stint in St. Louis, he went 
back to New York where the barbeque scene was beginning 
to flourish and opened Swingbelly’s Beach Side BBQ in Long 
Beach, NY.

In 2008, Forgione headed to Las Vegas to work with Wynn 
Resorts as Executive Chef at Society Café, after working a 
number of years under chef Kim Canteenwalla of Blau + 
Associates. In 2013, Bryan teamed up again with Blau + 
Associates and Buddy “The Cake Boss” Valastro to open 
Buddy V’s Ristorante located in the Venetian Resort Las Vegas, 
where he holds the title of Executive Chef.

CHEFS + PERSONALITIES
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Bryan Voltaggio
Chef Bryan Voltaggio is the executive chef and owner of VOLT 
and Family Meal, in Frederick, Maryland, a role he stepped 
into after a stint at Michelin three-star Pic restaurant in Valence, 
France, and after a decade as executive chef at one of his 
mentor’s restaurants, Charlie Palmer Steak in Washington, D.C. 
Voltaggio also collaborated with his brother, chef Michael 
Voltaggio, to open Voltaggio Brothers Steak House at MGM 
National Harbor in Maryland as well as STRFSH in Santa 
Monica, CA. In early 2019, the brothers will open their third 
collaborative restaurant venture, Estuary, at the Conrad hotel in 
Washington, DC. As a finalist on Top Chef Season 6 and Top 
Chef Masters Season 5, Voltaggio is the first chef to compete 
on both hit shows. The James Beard Foundation Award 
finalist co-authored the cookbook, VOLT.Ink, with his brother, 
Michael, and released his cookbook HOME in 2014.

 @BRYANVOLTAGGIO  |   BRYANVOLTAGGIO  @CHARLESPHANSF  |   SLANTEDDOOR  @CHEFTETEDOIE

Charles Phan
Charles Phan is the inventor of modern Vietnamese cuisine in 
America and Executive Chef and Owner of the Slanted Door 
family of restaurants. Born in Da Lat, Vietnam, Charles Phan 
and family relocated just before the fall of Saigon in 1975. 
Phan opened his first restaurant, The Slanted Door in 1995. 
Phan’s current restaurants in San Francisco are: Out the Door, 
OTD, Hard Water and the newly opened Rice & Bones in 
Berkeley. Charles has been featured on Food Network’s Iron 
Chef America and Mark Bittman’s How to Cook Everything. In 
2004, Phan won the James Beard Foundation award for “Best 
Chef: California.” Charles wrote two cookbooks: “Vietnamese 
Home Cooking” and “The Slanted Door.”

Christian Tetedoie
Christian Tetedoie was born near Nantes in 1961 in a family 
where his parents were market gardeners and his love for 
good and fresh products undoubtedly generated his interest 
in cooking.  “Meilleur Apprenti de France” at 17, Christian 
TETEDOIE continued developing his culinary skills at Paul 
Bocuse, Georges Blanc and even the kitchens of the Elysee 
where he was taking care of the presidential meals. In 1986, 
he decided to open his first restaurant in Lyon, on the Quai 
Jean Moulin. Ten years later, he reaped a rich reward from 
his efforts by winning the title of Meilleur Ouvrier de France, 
before obtaining in 2000 his first star in the Michelin Guide. 
In March 2010 he opened a new restaurant, where he shares 
his love for good food while enhancing the French culinary 
heritage in a very exclusive location on top of Lyon’s hills.

CHEFS + PERSONALITIES
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Christina Tosi
Christina Tosi is the chef, founder, and owner of Milk Bar 
with multiple locations in New York, Las Vegas, Los Angeles, 
Toronto, and Washington, D.C. Christina founded the dessert 
programs at Momofuku and went on to build a culinary 
empire of her own. The culinary trendsetter is a two-time James 
Beard award winner and the author of highly acclaimed 
cookbooks, Momofuku Milk Bar and Milk Bar Life. Christina 
has made headlines in top publications and television 
programs, including the New York Times, Late Night with 
Jimmy Fallon and the TODAY Show, has graced the covers of 
AdWeek and Cherry Bombe and was named one of the most 
innovative women in food and drink by Food & Wine and 
Fortune Magazine for her tremendous work ethic and creative 
ingenuity. Her unstoppable and free-spirited approach to life 
and inspiring achievements make her one of the most well-
rounded chefs in the world.

 @CHRISTINATOSI  @CLAUDELETOHIC1

Claude Le Tohic
Claude Le Tohic, Chef Partner, and conceptual visionary of 
ONE65, brings a combined 12 Michelin-star experience to the 
San Francisco culinary scene. ONE65 represents an exciting 
new chapter in Le Tohic’s decorated career, presenting four 
distinct, modern French dining experiences under one roof. 
Le Tohic’s vision is to celebrate modern French cuisine without 
pretense, incorporating California’s fresh produce at its finest, 
and to offer a full range of menus—from casual pastries and 
coffee to French-California fine dining—for every taste, every 
hour, every occasion. 

Le Tohic’s culinary journey began with crêpes. Born into a 
restaurant family in northern France, Le Tohic recognized at 
an early age that the culinary arts were his calling. He started 
waiting tables but was soon working side by side with his 
parents, learning all aspects of running the business.

Clayton Turnbow
Clayton Turnbow grew up around food in Grantsville, 
Utah—his mother was the town baker—but it was moving to 
Bordeaux, France, at 20 years old that made him fall in love 
with food. In 2005, he attended Le Cordon Bleu Las Vegas, 
and went on to work in the kitchens of The Ritz Carlton, The 
Cosmopolitan, Hard Rock Casino, and Trump Tower. 

Today, as Executive Chef of Guy Fieri’s, Clayton has achieved 
one of his greatest goals. He began his career at the restaurant 
by applying for a Master Cook Position, but was offered the 
Chef Tournant position instead. After two-and-a-half years in 
this role, he became Executive Sous Chef for one-and-a-half 
years. In January of 2018, when the Executive Chef position 
opened up, Turnbow worked tirelessly to secure the role, one 
he has held for over a year now.

CHEFS + PERSONALITIES
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Craig Schoettler
Craig Schoettler’s career began at the three-star Michelin 
restaurant Alinea, but it was his work at Chicago’s Menin 
Hotels, transforming Drumbar into a sophisticated speakeasy 
concept, that caught the attention of the AAA Five Diamond 
ARIA Resort & Casino in Las Vegas. He became the resort’s first 
property mixologist. Schoettler currently serves as executive 
director of beverage and corporate mixologist for MGM 
Resorts International, where he oversees the entire beverage 
division for the global entertainment and hospitality company. 

Schoettler’s dedication to his craft has led him to win several 
awards including Beverage Professional of the Year from the 
Chicago Tribune and National Bartender of the Year from 
Eater National. His groundbreaking concepts also have been 
recognized through titles his bars have received such as Best 
New Bar from Time-Out Chicago, Ten Best Whiskey Bars 
in America 2013 from GQ Magazine and Outstanding Bar 
Program from the James Beard Foundation. 

 @CSCHOETTLER

Dan Krohmer
Other Mama Hospitality’s Executive Chef and Owner Dan 
Krohmer brings fresh, seasonal, and sustainable seafood to the 
Southwest Las Vegas valley at his flagship restaurant, Other 
Mama. The celebrated local off-Strip hot spot’s centerpiece 
is the raw bar, which offers sushi, sashimi, ceviche, and 
a rotating selection of the freshest available oysters. The 
food is accented by large variety of libations that include a 
selection of craft beers, wine, and a craft cocktails. Expanding 
to Downtown Las Vegas’ ever-evolving Fremont East 
neighborhood, Other Mama Hospitality recently announced 
its newest highly anticipated restaurant concepts, Hatsumi and 
La Monjá, slated to debut at Fergusons Downtown this spring.

David Mangual
David Mangual, a culinary arts graduate from  the College 
of Southern Nevada, brings nearly 25 years of culinary 
experience to his position as corporate executive chef, where 
he oversees the culinary staff and is responsible for the creative 
development, preparation, and cost analysis for all Hospitality 
Boulevard venues. 

Chef Mangual began working in restaurants when he was 
14-years-old; his first position was as a cook at Shoney’s 
at Caesars Palace. Since then, he has been a vital part of 
numerous restaurant openings such as Melange French Bistro, 
Double Barrel Roadhouse, and the bakery at Vdara Hotel & 
Spa. In addition, he served as executive chef at renowned 
restaurants, including the first AAA Five Diamond Award 
recipient in Las Vegas––Renoir by chef Alex Stratta, as well as 
Osteria del Circo; Le Cirque; Hyde; Hyde Lounge at T-Mobile 
Arena; and Sensi at Bellagio Las Vegas.

CHEFS + PERSONALITIES
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Erin Fouhey
A Boston native, Erin Fouhey graduated from The Culinary 
Institute of America in 2005, and has gone on to work for 
some of the most notable brands in the hospitality industry. 
Fouhey began her career at Winnetu Oceanside Resort on 
Martha’s Vineyard before making her way to Las Vegas, 
where she held multiple chef positions within Wynn Las Vegas 
and Wolfgang Puck Catering. In 2014, Fouhey joined Caesars 
Entertainment, where she was promoted to Assistant Executive 
Chef of Bally’s Las Vegas, Paris Las Vegas, and Planet 
Hollywood Resort & Casino in 2016.

 EVAN_SINCE_86  FLORENT.CHEVEAU

Evan Hosaka
As the lead bartender at Electra Cocktail Club, Evan Hosaka 
has nearly a decade of experience in the hospitality industry. 
He quickly garnered a love for the service industry having 
worked in various positions from doorman to mixologist in 
cities such as Waikiki, Portland, San Francisco, and Las Vegas. 
Hosaka cares about every aspect of the customer experience 
and has set a unique tone at Electra among colleagues and 
customers alike of comradery, craft cocktail knowledge and 
advice, and unmatched service that elevates everyone’s 
collective experience. Hosaka previously worked at The 
Cocktail Collective’s The Dorsey before being promoted to 
lead bartender at Rosina.

Florent Cheveau
Globally recognized and internationally trained pâtissier and 
chocolatier, Florent Cheveau, began a pastry apprenticeship 
at the age of 15 in North-Central France, spending his late-
teen and early-adult years working at local bakeries. In 1998, 
he was selected for the prestigious “Best Apprentice of France” 
competition in baking by la Société Nationale des Meilleurs 
Ouvriers de France. Cheveau moved to Las Vegas in 2007 to 
train and work under World Pastry Champion Jean-Philippe 
Maury at Bellagio Resort & Casino.

In 2015, Cheveau earned the title of executive pastry chef at 
MGM Grand, where he utilizes his extensive knowledge to 
oversee preparation, creation, execution, and presentation of 
pastry operations for the 5,044-room-hotel-casino’s notable 
restaurant portfolio, exemplary catering and banquets, 
and beyond. In 2018, Cheveau competed on behalf of the 
United States in the Cacao Barry World Chocolate Masters 
competition in Paris, France, where he placed third among 20 
international competitors.

CHEFS + PERSONALITIES
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Frank Cervantes
Frank Cervantes is a classically trained chef who began his 
career in high school while working as a dishwasher in his 
hometown of Ontario, California. His spark for food and knack 
for perfectionism propelled him to pursue a degree from Le 
Cordon Bleu Culinary Academy in 2001. After graduation, 
Frank trained under renowned chefs Alain Gerard and Ludo 
Lefebvre at Bastide, and then spent three years learning from 
Thomas Keller at The French Laundry. His career with TAO 
Group took off in 2008 with the opening of LAVO Las Vegas. 
Since then, Frank has ascended the ranks to serve as Executive 
Chef in multiple restaurants in both New York City and Las 
Vegas.

 @RAOSHOMEMADE  |   RAOSHOMEMADE

Frank Pellegrino, Jr.
Frank Pellegrino, Jr., co-owner of the original Rao’s in Harlem 
and Rao’s at Caesars Palace in Las Vegas, knows that a 
successful restaurant is made by making guests feel like they’re 
part of the family. Pellegrino moved to Las Vegas to open Rao’s 
at Caesars Palace in 2006 and has since brought the same 
Southern Italian fare and sense of family and camaraderie 
that one used to only be able to get if they had their standing 
reservation at the original Rao’s. In 2012, Pellegrino released 
Rao’s On the Grill (St. Martin’s Press), which is full of signature 
Rao’s dishes and new creations from “Uncle Vincent’s Lemon 
Chicken,” to pastas, salads, and even desserts.

CHEFS + PERSONALITIES

Garry Valiente
Los Angeles native and Le Cordon Bleu graduate Garry 
Valiente began his career as part of the opening team for SW 
Steakhouse in 2005 as a cook under chef David Walzog. 
Since then, he has worked as Banquet Sous Chef for the 
Bellagio Hotel, as Sous Chef for Todd English Olives inside 
the Bellagio Hotel, and in 2015, was part of the opening team 
for HEXX Restaurant at the Paris Hotel under chef Matthew 
Piekarski. 

A short venture to San Diego took chef Valiente to his first 
boutique hotel, working as Sous Chef at the Inn at Rancho 
Santa Fe at Morada restaurant under former Top Chef 
contestant Casey Thompson. It wasn’t long before he and his 
family missed Las Vegas, and he accepted the position as 
Executive Chef for Chayo in February 2018.
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Giada De Laurentiis
Emmy Award-winning, globally renowned celebrity chef, 
television personality, and New York Times best-selling author, 
Giada De Laurentiis brings her extensive culinary background 
to every one of her projects. De Laurentiis cultivated her staple 
Italian cuisine in her family’s kitchen in Rome and Le Cordon 
Bleu in Paris. Since her debut in 2002, De Laurentiis has 
become one of the Food Network’s most recognizable faces, 
starring in many TV shows, the most recent being, Giada 
in Italy, Giada Entertains and Giada’s Holiday Handbook 
alongside the highly popular series, Food Network Star. She 
is also a correspondent on NBC’s Today Show, where she 
highlights current trends in travel, cuisine and lifestyle. De 
Laurentiis is the author of nine cookbooks. She currently has 
two restaurants in Las Vegas, GIADA at The Cromwell, and 
Pronto by Giada at Caesars Palace, and her first East Coast 
eatery, GDL Italian by Giada at Horseshoe Casino Baltimore.

Gordon Ramsay
Gordon Ramsay’s dedication and natural talent led him to 
train with some of the world’s leading chefs, such as Albert 
Roux and Marco Pierre White in London, and Guy Savoy and 
Joël Robuchon in France. In 1993, Ramsay became chef of 
Aubergine in London, which was awarded two Michelin stars. 
At the age of 31, Ramsay opened his namesake restaurant, 
Restaurant Gordon Ramsay, which received three Michelin 
stars. Now internationally renowned, Ramsay has opened 
a string of successful restaurants, from Italy to the U.S. He 
currently has 36 restaurants worldwide, including, Gordon 
Ramsay HELL’S KITCHEN, which opened in January 2018 to 
critical acclaim.

CHEFS + PERSONALITIES

Greg & Marc Sherry
With nearly a century of experience in the restaurant industry 
between them, brothers Greg and Marc Sherry have guided 
the dramatic modern-day growth and expansion of Old 
Homestead Steakhouse into one of the most iconic and 
venerable culinary establishments in America. The flagship is 
located at 56 Ninth Avenue in the heart of New York City’s 
Meatpacking District, in what has become one of Manhattan’s 
trendiest neighborhoods for entertainment, fashion, culture, 
hospitality, and nightlife. They opened a second Old 
Homestead Steakhouse at Borgata Hotel Casino & Spa in 
Atlantic City, New Jersey. In December of 2011, they added a 
third restaurant when they opened Old Homestead Steakhouse 
at the iconic Caesars Palace Las Vegas.

 @OLDHOMESTEAD  |   OLDHOMESTEAD_
STEAKHOUSE
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Guy Fieri
Guy Fieri, chef, restaurateur, New York Times bestselling 
author and Emmy Award-winning host began his love affair 
with food at an early age. In 2006, Guy won the second 
season of Food Network Star and his own show, Guy’s Big 
Bite. Since then, he’s created a thriving culinary empire as the 
host of top-rated TV shows including Diners, Drive-Ins and 
Dives, Guy’s Grocery Games, and Guy’s Ranch Kitchen. He’s 
opened over 70 restaurants around the world, from the Las 
Vegas Strip to the Atlantic City boardwalk; from South Africa 
and Dubai; as well as authored six best-selling cookbooks.

Guy Savoy
Growing up near Lyon, France, Guy Savoy was surrounded by 
a culinary culture where seasonal food products were a part 
of everyday life. The 2006 launch of Restaurant Guy Savoy 
Caesars Palace, Las Vegas, was one of the most eagerly 
anticipated restaurant openings in the U.S. This intimate fine-
dining venue is located in the resort’s luxury Augustus Tower—
part of the Forbes Four-star Laurel Collection.

Guy Savoy and Caesars Palace hired Jean-Michel Wilmotte, 
the celebrated architect and designer who redesigned his Paris 
location, to perfectly recreate the original. Restaurant Guy 
Savoy in Paris was recently named the 2019 best restaurant in 
the world by La Liste for the third year in a row.

CHEFS + PERSONALITIES

Hedy Goldsmith
Yardbird Executive Pastry Chef Hedy Goldsmith has a storied 
career rooted in both Miami and Los Angeles. She is a 2012 
and 2013 James Beard Award Finalist for the nationally 
contested Outstanding Pastry Chef category. She helped 
launch Yardbird Beverly Hills at its new location in the Beverly 
Center, and her first cookbook, Baking Out Loud: Fun Desserts 
with Big Flavors (Clarkson Potter), was released in October 
2012.

She and her desserts have received coverage on the TODAY 
Show and Food Network, in The New York Times, PEOPLE 
magazine, Wall Street Journal, Wine Spectator, Food & Wine 
magazine, and more. Goldsmith appeared on six seasons 
of Cooking Channel’s Unique Sweets. She creates seasonal 
recipes for CookingChannel.com and blogs about all things 
sweet on FoodNetwork.com.
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Jamie Tran
Jamie Tran was only four years old when she made her first 
dish, standing on top of a milk crate to cook fried rice with her 
mother. At 15, she began working in her father’s restaurant 
kitchen as a dishwasher. After graduating from San Francisco 
State with a business degree and then Le Cordon Bleu, Jamie 
moved to Las Vegas, starting as a part time line cook at Charlie 
Palmer’s Aureole. She honed her craft under Executive Chef 
Vincent Pouessel, climbing the ranks to Executive Sous Chef. 

She then went to the banquets department at The Venetian 
before being recruited to DB Brasserie as Executive Chef. In 
May 2017, she opened The Black Sheep, serving her original 
take on casual modern Vietnamese-American food in an 
elevated neighborhood environment at an approachable 
value. The name is an homage to Jamie’s playfully rebellious 
spirit and her breaking through in a male-dominated industry.

Jason Smith
Master Sommelier Jason Smith serves as Executive Director of 
Beverage, Strategic Sourcing, for MGM Resorts International, 
the global entertainment and hospitality company with 
13 iconic Las Vegas properties including Bellagio, ARIA, 
MGM Grand, and more. In his role, Smith manages wine 
inventory and procurement, oversees a team of more than 50 
sommeliers, and assists with the design of each resort’s wine 
program.

A 20-year veteran of the food & beverage industry, he was 
previously Director of Wine at Bellagio Resort & Casino, 
as well as held positions at Mobil Five-Star and AAA Five 
Diamond Award winners including The Little Nell in Aspen and 
Charlie Trotter’s in Chicago. Smith has been awarded “Wine 
Director of the Year” by Wine Enthusiast in 2016 and has been 
featured in Wine Spectator, Cigar Aficionado, Wine & Spirits, 
and FOOD & WINE.

CHEFS + PERSONALITIES

Jean-Georges Vongerichten
Jean-Georges Vongerichten began his training in a work-
study program at Auberge de l’Ill, then went on to work under 
Paul Bocuse and Master Chef Louis Outhier at L’Oasis in 
southern France. Today Vongerichten is responsible for the 
operation and success of a constellation of three- and four-
star restaurants worldwide. With a portfolio of 37 restaurants 
globally, Vongerichten prides himself on being involved in 
every aspect of his operations in an ongoing effort to create 
restaurants that are both timely and enduring.

Vongerichten is constantly developing fresh concepts and 
evolving as a chef and restaurateur, both adapting to and 
impacting the global culinary landscape. His two Las Vegas 
ventures include Prime Steakhouse at Bellagio Resort & Casino 
and Jean Georges Steakhouse at ARIA Resort & Casino. 
Along with publishing multiple cookbooks, he’s appeared on 
Live! With Regis and Kelly, the Today Show, Good Morning 
America, Late Night with Jimmy Fallon, and more.

 @JEANGEORGES  |   CHEFJGV
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Jesse Maldonado
Born and raised in Mexico, Jesse Maldonado moved to the 
United States by way of Arizona, where he discovered his 
love for the food and beverage industry as a pantry member 
at Mastro’s—an award- winning steakhouse in Scottsdale. 
Since then, he has worked in a multitude of different restaurants 
including Brio, The Cheesecake Factory, Crave, Nisi/
Philoxenia Group Miami, and Estiatorio Milos in Miami and 
Las Vegas. 

Fourteen years later, Maldonado is the Head Chef of Estiatorio 
Milos in Las Vegas. Boasting some of the freshest seafood on 
The Las Vegas Strip, Milos has made a name for itself as one 
of the most popular restaurants in the city. A former law student 
who found his dream in cooking, Maldonado plays an integral 
role behind the scenes, captivating guests with his authentic 
approach to upscale Mediterranean cuisine.

Joel Versola
With his culinary degree and kitchen manager experience, 
Hawaii native Joel Versola moved from Hawaii to Las Vegas to 
work at Shintaro, a Japanese restaurant in the Bellagio, before 
moving to Nobu Las Vegas to work under acclaimed chef and 
restaurateur Nobu Matsuhisa. With Matsuhisa as his mentor, 
Versola became adept at Peruvian and Japanese cuisine, and 
went back to Shintaro as Executive Chef. Under his leadership, 
the restaurant earned one of the top rankings in 2004 Zagat 
and the AAA Four Diamond award in 2005, among other 
accolades.  

In 2007 he revisited Nobu Las Vegas as Executive Chef, 
earning them a Michelin Star for 2008 and 2009. In 2012, 
Versola was promoted to Executive Chef at Nobu in Caesars 
Palace. Today he brings an unrivalled passion for cooking and 
a wealth of experience to SUSHISAMBA’s largest location in 
Las Vegas at The Shoppes at The Palazzo.

CHEFS + PERSONALITIES

Julian Serrano
Award-winning chef Julian Serrano is widely regarded as one 
of the finest culinary talents in the nation. His distinguished 
career includes two prestigious James Beard Foundation 
Awards for Best Chef Southwest 2002 and Best Chef 
California 1998.

In 1998, Serrano brought his memorable Mediterranean-
French cooking to Bellagio in Las Vegas as executive chef of 
Picasso. Serrano then turned his unerring eye to the cuisine of 
his native Spain as executive chef of his eponymous restaurant, 
Julian Serrano Tapas at ARIA Resort & Casino, which opened 
in 2009. In 2010, Esquire named Julian Serrano Tapas 
one of the Best New Restaurants of the year. The restaurant 
also received the Best of Award of Excellence from Wine 
Spectator in 2011. In 2015, Serrano debuted his first Italian 
tapas concept, LAGO by Julian Serrano at Bellagio, before 
expanding operations overseas with the debut of LAGO’s 
second location at Bellagio Shanghai in 2018.
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Juyoung Kang
As the lead bartender at The Dorsey inside The Venetian 
Resort Las Vegas, Juyoung Kang has become an industry 
icon by working her way up in the ever-expanding world 
of bartending. Kang began her career in her hometown of 
Philadelphia, shortly before making her way to Los Angeles, 
where she worked at prestigious luxury resorts including The 
Peninsula Beverly Hills and Thompson Beverly Hills Hotel. In 
2017, Wine Enthusiast named Kang on its list of “40 Under 
40 Tastemakers,” and was nominated by Eater Las Vegas 
as “Bartender of the Year.” In 2015, she was the Nevada 
Restaurant Association’s “Bartender of the Year” and, in 
2014, won recognition as GQ and Bombay Sapphire’s “Most 
Imaginative Bartender.”

CHEFS + PERSONALITIES

Ken Aoki
New York-born Ken Aoki grew up in the restaurant industry 
among his parent’s sushi restaurant in Manhattan. When Ken 
moved to Las Vegas, he worked for many different restaurants 
along the strip in a multitude of positions: back of house, 
busser, server, and chef. In October 2015, he opened his 
own restaurant, Jaburritos, which has one location on the Las 
Vegas Strip, and another in the southwest neighborhood of Las 
Vegas.

Khai Vu
Born in Vietnam in 1980, Chef Khai Vu came to the United 
States at age 11. His greatest love and passion has always 
been food. Inspired as a child by his grandmother’s cooking, 
and later by his father, who helped him become a successful 
businessman, he credits his family’s shared love of food his 
career. Today he produces some of the most modern and high-
quality cuisine at each of his restaurants: District One & Bar, Le 
Pho, and his newest concept, MORDEO Boutique Wine Bar in 
Las Vegas.
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Kiko Ojeda
This year Kiko celebrates his 35th year with the Palm 
Restaurant Family. Born in Durango, Mexico, he moved to 
the U.S. in 1982. In 1984, he began a food service career 
as a dishwasher in the West Hollywood Palm Restaurant in 
Beverly Hills. He was mentored by chef Americo Osorio, and 
in 1992 became the sous chef of the West Hollywood Palm. 
In 1997, Kiko transferred to Las Vegas as a sous chef and was 
promoted to executive chef in 2005. Kiko loves being the chef 
of a $14-million-a-year restaurant. He and his wife, Sofia, 
have a daughter and three sons—all three of which are current 
Palm team members.

Lee Man Sing
With over 35 years of experience working in the restaurant 
industry, chef Lee Man Sing has mastered the skill of 
integrating international flavors when creating Chinese 
dishes. Currently Maximal Concepts’ Chinese Executive 
Group Chef, chef Lee believes in using the freshest seasonal 
ingredients, going to great lengths to source the best produce, 
both local and overseas. Prior to earning his first Michelin-
star for Mandarin Oriental, chef Lee cooked for celebrities, 
international heads of state and government officials. He’s 
worked at Fortune Room at The Hong Kong Jockey Club, Hoi 
Yat Heen at the Harbor Grand Kowloon and was the Head 
Chef for the Mandarin Oriental Hong Kong where he helped 
create an outstanding Michelin-starred Cantonese menu. Chef 
Lee has achieved numerous accolades from the Hong Kong 
Tourism Board including the “Best of the Best Culinary Award,” 
and was also appointed as a member of Hong Kong Chinese 
Chefs Associate.

 MOTT32VEGAS

Leo Robitschek
Bar Director and Managing Partner Leo Robitschek has been 
with Make It Nice since 2005 and has played a significant 
role in the development of the group’s cocktail program at 
Eleven Madison Park and The NoMad properties.

The Venezuelan native helped reinvent the cocktail program 
at EMP and was promoted to head bartender in 2009. With 
an approach that stressed balance, best ingredients, and 
technique, the cocktail program mimicked the same high 
standards as those of Chef Daniel Humm’s kitchen.

Leo and team have been the recipients of numerous Tales of the 
Cocktail Spirited Awards; James Beard Award for Outstanding 
Bar Program; Best Bar in North America and #4 in the world 
on the 2018 50 Best Bars list. In 2014, NoMad Bar opened 
adjacent to NoMad New York with greater emphasis on the 
cocktail program. Leo authored The NoMad Cocktail Book 
which appears within The NoMad Cookbook.

 @LROBITSCHEK  |   LROBITSCHEK
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 @LISAVANDERPUMP  |   LISAVANDERPUMP

Lisa Vanderpump
Businesswoman, TV personality, author, and philanthropist, 
Lisa Vanderpump hails from London, England. Lisa and her 
husband Ken Todd have been entrenched in the restaurant and 
nightclub industry since they started their partnership over 30 
years ago. Their four very successful restaurants and bars in Los 
Angeles (SUR, Villa Blanca, PUMP, and Tom Tom Restaurant 
and Bar) are just a peek into their joint ventures; Vanderpump 
Cocktail Garden at Caesars Palace will mark their 35th 
restaurant and bar.

Vanderpump has most recently become known for the hit Bravo 
TV series, The Real Housewives of Beverly Hills, as well as her 
spinoff show Vanderpump Rules, of which she is an Executive 
Producer. Her unique mix of sparkling glamour and down-to-
earth style has appealed to thousands of viewers. Additional 
endeavors range from jewelry collections to pet accessories, 
and Vanderpump also has her family’s signature Vanderpump 
Vodka, Vanderpump Rosé, and LVP Sangria.

Lorena Garcia
Lorena Garcia is a restaurateur, TV personality/producer, 
philanthropist, and published author and one of the country’s 
leading chefs, well known for numerous TV series, a successful 
chain of restaurants, and cookbooks.

Garcia embraced a love of food as a child, while growing up 
in Venezuela. She graduated with a Bachelor’s degree from 
Johnson & Wales University and more recently received an 
honorary doctorate in culinary arts. She took her first job as an 
apprentice at the Ritz-Carlton in Paris, subsequently working 
her way through Italy, Japan, Korea, Thailand, and China. In 
July 2002, Garcia opened her own restaurants, Food Café 
and then Elements Tierra, in Miami’s Design District. Garcia’s 
latest restaurant project is CHICA at The Venetian Resort. This 
exciting, diverse menu draws inspiration from classic renditions 
and gives guests the opportunity to explore the flavors of Latin 
American cuisine with influences from Venezuela, Peru, Brazil, 
Mexico, and Argentina, and beyond.

 @LORENAGARCIA  |   CHEFLORENA

Mark LoRusso
Mark LoRusso discovered California cuisine in Los Angeles 
where he worked as a sauté cook at Checkers Hotel alongside 
nationally acclaimed chef Thomas Keller. In 1991, he moved to 
San Francisco to work at the Cypress Club. He went on to work 
as a sauté cook at San Francisco’s Aqua, and was quickly 
promoted to sous chef. Though he would develop a strong 
working relationship with chef/owner Michael Mina, LoRusso 
moved to New York City to work for Charlie Palmer at Aureole. 
In 1998, he left for Las Vegas to run Mina’s Aqua restaurant 
at Bellagio for seven years. Next, he’d open Botero, where 
he applied his playful approach to a sophisticated, classic 
steakhouse, which earned him the title of “Chef of the Year” 
by KNPR, Nevada Public Radio. Now LoRusso is at the helm 
of Costa di Mare, an elevated restaurant concept committed 
to sustainably sourced Mediterranean seafood from fishermen 
throughout the Italian coastline.
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 @CHEF_MORIMOTO  |   CHEF_MORIMOTO

Masaharu Morimoto
Chef Masaharu Morimoto—known to millions as the star of 
Food Network’s Iron Chef and Iron Chef America—made 
his official Las Vegas debut with Morimoto Las Vegas at 
MGM Grand. His first cookbook, Morimoto: The New Art of 
Japanese Cooking, won two IACP awards and was nominated 
for a James Beard Foundation Award. His second cookbook, 
Mastering The Art of Japanese Cooking (2017), introduces 
readers to the healthy, flavorful, surprisingly simple dishes 
favored by Japanese home cooks.

Morimoto Las Vegas offers three distinct dining experiences: 
sushi bar, main dining room, and Teppan tables, defining the 
luxurious elevation of Japanese cuisine.

Mary Sue Milliken
Mary Sue Milliken is best known for the Border Grill empire, 
which she runs with her business partner of more than 35 
years, Susan Feniger. After culinary school, Milliken worked 
her way up and became the first female chef at Le Perroquet 
in 1978—where she soon met Susan Feniger. Following, she 
cooked at the woman-owned, two-Michelin-star Restaurant 
D’Olympe in Paris, before rejoining Feniger in L.A. to launch 
City Café in 1981. The pair opened CITY Restaurant in 1985, 
and captured the hearts of Angelenos with Border Grill, which 
won them a James Beard award.

The two have won a host of awards, including the Julia Child 
Award, marking the first women to be honored. In June 2018, 
Milliken and Feniger debuted a fast-casual eatery, BBQ 
Mexicana, at Mandalay Bay Resort and Casino, and later 
this year they’ll return to Santa Monica with a new all-day 
Mexican restaurant.

Matteo Ferdinandi
Matteo Ferdinandi is CEO and partner of Factory Place 
Hospitality Group, where he brings a wealth of fine dining 
experience to the table. Ferdinandi ensures that while service 
in all of the restaurants, including The Factory Kitchen in The 
Venetian Resort Las Vegas, meets fine dining standards, it 
focuses on providing a friendly, seamless, and unobtrusive 
experience. Ferdinandi’s mission is to encourage all his guests 
to “think Italian…” a motto he has adopted for his restaurants 
and to share true Italian cuisine with everyone.

 THEFACTORYKITCHEN
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Michael Ingino
New York native Michael Ingino cooked his way through all 
five boroughs of the city while earning his culinary degree, 
even working as a Sous Chef at Central Park’s famous 
Boathouse Café. After graduating, he headed west to Las 
Vegas to work at Emeril Lagasse’s famous Delmonico Steak 
House before working under acclaimed chef Gustav Mauler 
as Executive Chef at several Las Vegas locations including 
Spiedini, Oxo, and Bullshrimp.

In 2003, Ingino partnered up with Agassi’s Suburban 
Restaurant Group, where he served as Corporate Executive 
Chef, overseeing the menu and heading up operations for 
a wide variety of restaurant concepts. In 2008, he went 
to California to oversee The Beach House Restaurants. He 
returned to Las Vegas, however, to open Alicart Restaurant 
Group’s famed Carmine’s NYC in The Forum Shops at Caesars 
July 2013, and then Alicart’s barbecue concept, Virgil’s Real 
Barbecue at The LINQ Promenade December 2016.

 @CHEFMICHAELMINA  |   CHEFMICHAELMINA

Michael Mina
In 2002, Michael Mina founded the Mina Group with partner 
Andre Agassi and has now opened more than 30 operations 
globally. In 2018, Mina in collaboration with renowned chef 
Adam Sobel debuted their coastal Italian concept, Cal Mare 
at MGM Springfield, New England’s first integrated luxury 
resort.

Mina has been honored with the Michelin two-star award 
and San Francisco Chronicle’s four-star award for the original 
MICHAEL MINA at San Francisco’s Westin St. Francis on 
Union Square, as well as a Michelin one-star award for 
MICHAEL MINA Bellagio in Las Vegas. A James Beard 
Foundation “Who’s Who of Food & Beverage” inductee in 
2013, he was also named Bon Appétit Chef of the Year 2005, 
Gayot Restaurateur of the Year 2011, Food Arts Silver Spoon 
Award winner May 2011, San Francisco Magazine Chef of the 
Year 2005, as well as the International Food and Beverage 
Forum’s Restaurateur of the Year 2005.

CHEFS + PERSONALITIES

Michael Voltaggio
Michael Voltaggio is the Los Angeles-based acclaimed chef 
of the former ink.well concept, as well as Sack Sandwiches 
at LAX’s Tom Bradley International. Alongside his brother and 
chef Bryan Voltaggio, Michael is the chef and partner in the 
Voltaggio Brothers Steak House at MGM National Harbor, as 
well as their second project together: the fast-casual concept, 
STRFSH, showcasing grilled sustainable fish sandwiches in 
Santa Monica, CA. In early 2019, the brothers will open their 
third collaborative restaurant venture, Estuary, at the Conrad 
hotel in Washington, DC. Beginning his career at the age of 
15, Michael earned the prestigious Greenbrier apprenticeship 
at age 19, and went on to helm the kitchens at Dry Creek 
Kitchen and The Bazaar by José Andrés. Celebrated for 
having reinterpreted a new class of finer dining at ink.—which 
received the title of GQ’s “Best New Restaurant in America” 
2011—Michael has been recognized as one of Food & Wine’s 
Best New Chefs 2013, winner of Bravo’s Top Chef, and hosted 
the Travel Channel series Breaking Borders.

 @MVOLTAGGIO  |   MVOLTAGGIO
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Miguel Rivera
Chef Miguel A. Rivera graduated from Rutgers and was 
trained by top European chefs before pursuing his dream of 
going out on his own. At 14, he was mentored by master chef 
David Gabbay, moving on to head chef. Then after 15 years 
he opened his first restaurant, Il Sapore D’Italia Ristorante, in 
New Jersey in 1995. After five years, Rivera moved on to open 
Il Mulino at The Forum Shops at Caesars Palace in Las Vegas. 
It was awarded a gold medal by the American Academy of 
Taste by John Mariani’s American Fine Dining in 2007 and in 
the Top Ten Italian Restaurants in the Country and Best Italian 
Restaurant in Las Vegas by Zagat.

Mune Suzuki
Chef Mune Suzuki was born and raised in Hokkaido, Japan, 
which is where he nurtured his culinary skills and artistic talent. 
Considered a rising-star chef with youthful enthusiasm, he 
creates Kurume-style Tonkotsu ramen with passion so authentic 
and flavorful that it brings smiles to the faces of everyone who 
tastes it.

CHEFS + PERSONALITIES

Nicole Brisson
Nicole Brisson is the youngest female to become a chef at 
a reputable Las Vegas restaurant on the strip and the first 
female to become Executive Chef of an Eataly in the U.S. She 
graduated from Johnson & Wales University, and afterward 
worked in Italy at ibreo in Florence and Dario Cecchini’s 
butcher shop in Chianti.

She has lived and worked in Las Vegas for more than 15 
years, acting as chef and Culinary Director for some of the 
most prominent restaurants and hospitality groups in the city. 
Brisson has also competed on several popular reality TV shows 
including Chopped, Late Night Chef Fight, Action Bronson 
Munchies, and Beat Bobby Flay. She recently became the 
first chef appointed to the board of directors of the Southern 
Nevada Health District and has recently served on the board 
of Urban Seed Las Vegas.

 NB_CHEF
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Nobu Matsuhisa
Nobuyuki Matsuhisa—known to the world as “Nobu”—is the 
acclaimed and highly influential chef-proprietor of Nobu and 
Matsuhisa restaurants. Born in Japan, he rose to fame in the 
U.S. after opening Matsuhisa in Beverly Hills in 1987. At his 
friend Robert De Niro’s urging, they opened Nobu in NYC 
in 1994. Like Matsuhisa, Nobu was a hit. Nobu has more 
than 27 restaurants in 23 cities, spanning five continents, 
with a multitude of awards and Michelin stars. Along with his 
restaurant success, Caesars Palace and Nobu Hospitality 
opened the world’s first Nobu Hotel—an innovative concept 
that integrates an exclusive hotel tower with the first Nobu 
restaurant and lounge on the Las Vegas Strip.

 @NOBUWORLDWIDE  |   THEREALNOBU

Mike Minor
At Border Grill Mandalay Bay Resort and Casino in 
Las Vegas, executive chef Mike Minor turns locally and 
sustainably sourced ingredients into modern Mexican dishes, 
in collaboration with co-chefs/owners Mary Sue Milliken and 
Susan Feniger. The seasoned chef inherited his passion for 
cooking from his grandmother, as he marveled at her ability 
to cook for a family of 15. Originally from Pittsburgh, Minor 
moved with his family to Las Vegas at the age of 8, and by 15 
he found his first restaurant gig, which solidified his trajectory. 
Minor joined Border Grill Mandalay Bay in, 2004, as a sous 
chef and quickly rose to executive chef. In June 2018, he 
continues to collaborate with Feniger and Milliken and share 
his passion for Mexican cuisine and barbecue with the debut 
of the fast-casual smoked meats concept, BBQ Mexicana, 
located at Las Vegas’s Mandalay Bay Resort and Casino and 
its newest location at The Las Vegas Ballpark.

 @DUBREUILOLIVIER

Olivier Dubreuil
Chef Dubreuil was born in Rochefort, a coastal town northwest 
of Bordeaux, France. His grandmother’s garden was his market 
and creating family meals from the quality and freshness found 
there became his tradition. After graduating with honors in 
1985 from the cooking school in Arcachon, France, he worked 
every season in a different region of the country to gain 
invaluable training. Four years later, Olivier’s talents carried 
him across the globe, where he continued expanding his 
culinary expertise in Tunisia, Italy, French Polynesia, Mexico, 
the Caribbean, Switzerland, Ireland and the United States. 
In 2005, Chef Olivier was handpicked to lead a new team 
for The Venetian Resort and The Palazzo. Olivier’s distinctive 
management style has earned him the reputation of being a 
compassionate, focused and dedicated leader. The enthusiasm 
he demonstrates for his profession is infectious, and in March 
of 2009, he became a member of the Maîtres Cuisiniers de 
France.
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Ricardo Romo
Ricardo Romo began his culinary career at an early age, 
working all positions in the kitchen. In 2004, he traveled 
to Martha’s Vineyard, where he was the executive chef at 
Tsunami, a local gourmet restaurant. After returning to Vegas, 
he worked for Michael Mina at SEABLUE, formerly located at 
the MGM Grand Hotel and Casino. After several years, Romo 
moved on to open STK at The Cosmopolitan of Las Vegas. In 
2014, he joined Corner Bar Management Group and created 
the menus for Whist Stove and Spirits and Due & Proper. In 
2015, he became Executive Chef at Itsy Bitsy Ramen and 
Whiskey, another Corner Bar concept. After that he helped 
open and put together the menu for Beer Park at the Paris hotel 
and Casino before moving into his current role as Executive 
Chef of Mastros Ocean Club at Aria hotel and Casino in the 
Crystals mall.

CHEFS + PERSONALITIES

Ron Straci
Ron Straci is one of the founders and co-owners of Rao’s 
Specialty Foods, Inc. A graduate of Fordham college & law 
school, he is now of counsel to Pitta & Giblin, LLP specializing 
in labor relations. Among other clients, they represent the 
bakery and confectionery local union 3. Rao’s Specialty 
Foods, Inc. was started in 1992 to bring to the consumers’ 
home the signature marinara sauce of the legendary Rao’s 
restaurant.

 @RAOSHOMEMADE  |   RAOSHOMEMADE  @RIDINGSHOTGUNLA  |   RIDINGSHOTGUNLA

Roy Choi
In 2008, Roy Choi made his mark at the intersection of food, 
technology, culture, entrepreneurship, and long lines with his 
Twitter-adopting Kogi BBQ. They ushered in a new generation 
of eaters and followers to what would be called America’s 
first viral restaurant by Newsweek. Roy was named Food & 
Wine’s Best New Chef 2010, included in Time magazine’s 
“100 Most Influential People in the World 2016,” awarded 
Los Angeles Times Restaurant of the Year 2017, and has an 
award-winning New York Times bestselling memoir called, 
L.A. Son: My Life, My City, My Food. Chef Choi oversees 
Kogi BBQ, Chego!, A-Frame, Alibi Room, LocoL, and his first 
restaurant outside California, Best Friend at Park MGM. Roy is 
also co-producer on the movie Chef and executive producer 
and host of the socially conscious show Broken Bread on KCET 
and Tastemade, and is a highly recognized speaker at events 
and panels worldwide.
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Simon Bregardis
Simon Bregardis is French-born and graduated from the Centre 
de Formation Des Apprentis in La Roche Sur Yon, France and 
accomplished pâtissier with a broad knowledge of gourmet 
desserts.

In 2004, feeling eager to expand his repertoire, and improve 
his plated dessert technique, and subsequently interned at the 
world famous restaurant L’Atelier de Joel Robuchon. Following 
this, he worked at Pierre Herme, and became a pastry chef 
at the extravagant Citrus Etoile in Paris. Due to his meticulous 
detailing and efficient time-management skills he was soon 
promoted to Assistant Pastry Chef and then Assistant Executive 
Pastry Chef, in Las Vegas where he designed for VIP events, 
and was named Chocolatier of the Year in 2012 by Chicago’s 
Chocolate Academy and featured in a 2013 edition of So 
Good Magazine. In May 2017, he was honored to receive the 
Zest Award from Johnson and Wales University.

CHEFS + PERSONALITIES

Shawn McClain
James Beard Award-winning Chef Shawn McClain has 
opened six restaurants in Las Vegas and Chicago, with plans 
to open a seventh atop the Renaissance Center in Detroit. At 
ARIA’s FIVE50 Pizza Bar, he creates a casual yet distinguished 
dining concept, using seasonal ingredients on East Coast–style 
pizzas, and a focus on craft beers on tap. At Sage, he curates 
a fresh, ever-changing menu of contemporary American 
cuisine with global influences and artisanal meats, sustainable 
seafood and farm-to-table produce. McLain now challenges 
diners to free their minds from preconceived notions about 
bar restaurants and get ready to eat, drink, and liberate at his 
latest Mandalay Bay hotspot, Libertine Social. He was named 
Chef of the Year by Esquire in 2001, James Beard Foundation’s 
Best Chef Midwest 2006, and won the coveted Iron Chef 
America competition on Food Network in 2012.

 @CHEFSMCCLAIN  |   CHEFSHAWNMCCLAIN

Stephen Hopcraft
Recognizable as a Bravo TV Top Chef contestant, as well as 
from the Food Network’s Chefs vs. City, Stephen Hopcraft is 
the Executive Chef at STK in the Cosmopolitan of Las Vegas. A 
serendipitous move to California in 1988 led Hopcraft to meet 
Chef Thomas Vinolus, the proprietor of the Bittersweet Bistro. As 
his mentor, Vinolus inspired Hopcraft to enroll in the prominent 
California Culinary Academy of San Francisco. From there, 
he took an internship with renowned chef Charlie Trotter. He 
went on to develop a friendship with highly acclaimed chef 
Michael Mina and work for his restaurant group at Aqua, 
Arcadia, StripSteak, and SeaBlue. As the Executive Chef of 
STK Las Vegas since its opening in 2010, Chef Hopcraft brings 
years of expertise to the forefront of the modern steakhouse 
and continues to maintain one of the busiest kitchens on the Las 
Vegas Strip.
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CHEFS + PERSONALITIES

Steve Benjamin
Steve Benjamin was born in Paris where his initial passion 
for cooking was ignited by morning visits to the farmers’ 
market with his father. At only 14-years-old, Benjamin 
began volunteering as an apprentice at a local restaurant. 
Encouraged by his father, he went to study French cuisine at 
Chambre du Commerce du Val d’Oise, where he ultimately 
earned two culinary degrees. While in school, he worked in 
the kitchens of Le Cabouillet and the Paris International Golf 
Club gaining experience as the master chef. He later worked 
at Le Celadon, les Beatille, both of which are Michelin-starred 
restaurants.

Chef Benjamin joined the Waldorf Astoria Beverly Hills team in 
2017 where he serves as Executive Chef and works alongside 
Chef Jean-Georges Vongrichten to oversee all food and 
beverage throughout the five-star hotel including the day-to-
day operations at Jean-Georges Beverly Hills and The Rooftop 
by JG.

Stephen La Sala
Chef Stephen La Sala has more than 20 years of experience 
working in the culinary industry. He attended the Lederwolff 
Culinary Academy in Sacramento, where he took classes by 
day and worked as a line cook by night. After working at 
several hotspots in San Diego, he moved to Las Vegas and 
worked for a number of prestigious restaurants, including Novè 
Italiano, Fleming’s Steakhouse, and Brand Steakhouse. In 
2007, La Sala joined Mesa Grill at Caesars Palace as a line 
cook and rapidly moved up the ranks to Sous Chef. He was an 
integral part of the culinary team that earned the restaurant a 
Michelin Star. 

When La Sala learned that Searsucker Las Vegas was opening 
in Caesars Palace, he jumped at the opportunity to join the 
team as Sous Chef. He was named Executive Chef in 2016, 
and continues to thrive and grow in the kitchen.

Stephen Parker
Born in New York and raised in New Jersey, Stephen Parker 
found his passion for cooking as a child, working in the kitchen 
of his stepmother, chef and restaurateur Nancie Simonet. 
His first taste of professional cooking came while working in 
various New Jersey restaurants while in college, and then as 
a manager for casual dining restaurants while continuing his 
education at Farleigh Dickinson University, where he earned  
a Hospitality Management degree.

In 2009, Parker began working under chef and future mentor 
Michael Fiore in New York City, spending time in Fiore’s 
restaurants in New Jersey, as well as Brooklyn’s Tempo. A year 
later, Parker became Managing Partner/Chef for Mascott 
Corporation in Jersey City at Markers Restaurant, eventually 
becoming the company’s Corporate Executive Chef. Today, 
Parker is Corporate Executive Chef at Black Tap Craft Burgers 
& Beer, where he works with the innovative brand to oversee 
menu concepts and development. 
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CHEFS + PERSONALITIES

Timon Balloo
As the culinary heart of SUGARCANE raw bar grill, Chef-
Partner Timon Balloo draws from his broad range of influences 
and experiences to bring bold, global flavors to every dish on 
the menu. From his own Chinese, Indian-Trinidadian heritage 
to his classic European training, or the diverse kitchens in 
which he built his career—each step along the way has led 
Balloo to become the chef he is today. Shortly after opening 
SUGARCANE raw bar grill in 2010, the restaurant was named 
a James Beard Awards semi-finalist for “Best New Restaurant,” 
and Balloo was dubbed “The People’s Best New Chef” by 
Food and Wine.

 CHEFTIMON @STEVEMARTORANO  |   STEVE_MARTORANO

Steve Martorano
Growing up in South Philly, Steve Martorano opened up 
his first delivery sandwich shop in his apartment. In 1993, 
he moved to Ft. Lauderdale and opened a new restaurant, 
Café Martorano. Twenty-four years later, it has become a 
worldwide sensation. The restaurant chain has expanded into 
four locations: the original, one at the Seminole Hard Rock 
in Hollywood, Florida, Harrah’s Hotel & Casino in Atlantic 
City, and Paris, Las Vegas. The Martorano brand has also 
launched a wine label, pasta sauces, a Yo Cuz! apparel line, 
and jewelry line. He has two self-published books: Yo Cuz! My 
Life, My Food, My Way and It Ain’t Sauce; It’s Gravy… How 
Food Saved my Life.

Susan Feniger
Iconic culinarian, author, and entrepreneur Susan Feniger 
may be best known for her Modern Mexican concept, Border 
Grill restaurants, trucks, and catering, which she runs with 
her business partner, Mary Sue Milliken. Now with locations 
in Downtown Los Angeles, LAX, The Huntington Library, and 
Mandalay Bay Resort and Casino in Las Vegas, Border Grill 
continues to serve street food-inspired regional Mexican 
cuisine with a commitment to sustainability and the best quality 
ingredients. In June 2018, Feniger and Milliken debuted BBQ 
Mexicana, a fast casual eatery at Mandalay Bay in Las 
Vegas and later this year, they will return to Santa Monica 
with Socalo, a new all-day Mexican restaurant. Susan has 
co-authored six cookbooks, starred on The Food Network’s 
popular “Too Hot Tamales” and competed on Bravo’s “Top 
Chef Masters.” In 2018, Feniger and Milliken were named 
the recipients of the Julia Child Award and honored with the 
Gold Award from the LA Times for culinary excellence and 
innovation in Southern California.

 @SUSANFENIGER  |   SUSANFENIGER
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Zhen Han
Born in China, Chef Han began his culinary career at a 
Chinese restaurant in Jiang Su, working with a local “Huai 
Yang” master chef. Through his career, Chef Han has worked 
at numerous properties around the world, including the 
Grand Millennium Hotel, Dubai, which was awarded Best 
Asian Contemporary Restaurant in Time Out Dubai. In 2014, 
he moved to Doha, Qatar, to work as Executive Chef of a 
contemporary Chinese fine dining restaurant. He won many 
accolades including” Best Newcomer,” and was affiliated with 
many more, such as “ Best Chinese Restaurant” and “Signature 
Dish.” In 2015, he began working with Mr. Chow restaurant 
group as Executive Sous Chef before being promoted to 
Executive Chef at Mr. Chow of Las Vegas.

CHEFS + PERSONALITIES

 @WGUIDARA  |   WGUIDARA

Will Guidara
Will Guidara is the co-founder of Make It Nice, a hospitality 
group founded in 2011 that includes Eleven Madison Park, 
NoMad New York, NoMad Los Angeles, NoMad Las 
Vegas, The NoMad Bar, Davies & Brook and Made Nice. 
Guidara and business partner Chef Daniel Humm have 
been the recipients of numerous accolades, including Eleven 
Madison Park garnering the No. 1 spot on the World’s 50 
Best Restaurants List in 2017. Together, Guidara and Humm 
have authored four books, and Guidara is the co-founder of 
Welcome Conference.

In October 2018, Make it Nice partnered with Sydell Group 
and Park MGM to open NoMad Las Vegas. A hotel and 
casino located within Park MGM, featuring the city’s first 
NoMad Restaurant, NoMad Bar, NoMad Casino and 
NoMad Pool. NoMad Las Vegas combines delicious food, 
gracious hospitality and beautiful design to bring the grandeur 
of European casino hotels to Las Vegas.

Xian Ming Yu
As a young man, Yu moved from his native China to Hawaii 
to bring the vibrant dishes of his childhood to the states, and 
began working at local restaurants. In 1996, he moved to 
Las Vegas to work as assistant chef of Noodle Shop at The 
Mirage. He went on to Ho Wan at the Desert Inn, Jasmine in 
the Bellagio, and in 2003, he was invited to become executive 
sous chef of Noodles at Bellagio.

Today, as executive chef of Wing Lei since 2010, Xian Ming 
Yu serves modern, upscale Chinese cuisine that is at once 
surprising and familiar. Yu joined Wing Lei as assistant chef 
when the restaurant opened in 2005, executing the flavorful 
haute-Chinese menu that earned a one-star rating in the first 
Las Vegas editions of the Michelin Guide (2008, 2009), 
making it the only Chinese restaurant in North America to have 
received this distinction.


