


Profile

» Douglas Rodriguez

> Acclaimed Godfather of Nuevo Latino
Cuisine, has been taking the nation by
storm, opening award winning
restaurant across the United States. His
culinary creativity has changed the
image of Latino food in America. His
restaurants are featured in some of the
most cosmopolitan cities including
Philadelphia Alma de Cuba, Arizona
and the De Rodriguez Cuba at The
Hilton Bentley Hotel in Miami.




Awards

» 2014 Icon Style of Lifestyle Award by Vanidades
Magazine

» 2014 June Miami New Times (Food All Star)#4
Pioneer Pan -American Cuisine

» 2013 AAA Four Diamond Award %

» 2010 Lifetime Achievement Award from Flavors of
Passion Awards

» 2008 Nominated James Beard Award Best Chef
South Florida Region

» 2001 Jefferson Evans Awards NYC

» 1999 Johnson @ Wales University Confers The of
Degrees Doctor of Culinary Arts Honoris Causa
» 1996 James Beard Award Rising Star Chef

» 1995/1990/ James Beard Award Nominates Best Chef of
Year




Quotes

» “Douglas Rodriguez was the first
American chef to give ceviche the
attention it deserves,”

—Calvin Trillin

» “7100 Americans that will influence
the coming millennium”
-Newsweek Magazine

» “Some Chef merely cooked, others

generate special brand of excicment,
Rodriguez is one of these”

~William Grimes New York Times




De Rodriguez Miami

RODRXGUEZ

MODERN LATIN FUSION

Savor award-winning Modern Latin Fusion at De Rodriguez. Featuring inventive dishes
from the James Beard Award Winning Celebrity Chef Douglas Rodriguez and winner of
Gayot’s 2013 Hot 10 Miami Restaurants, the AAA 4 Diamond De Rodriguez promises a
memorable culinary journey of delectable dishes derived from various Latin America

influences.




Alma de De Cuba Restaurant __

» Co-owned with Stephen Starr, Alma De Cuba
Restaurant is located in the Center Philly. You
almost "expect Papa Hemingway" to appear at
this "upscale”, "special-occasion" Nuevo Latino,
still "trendy"” after a decade-plus in Rittenhouse;
brace yourself for "invasive noise levels"
generated by "high rollers” who "come for the

mojitos" in the "dim" lounge but stay for the

"bold flavors" "from land and sea" (e.g.

"amazing" ceviche) and "world-class" desserts,

all served by a "prompt, attentive" staff in the

contemporary space.




Pioneer

» Douglas Rodriguez specializes in creating upscale and innovative
Nuevo- Latino cuisines that satisfy to the modern and stylish
tastes. Quote on quote created of the Nuevo Latino movement in

US.

» Chef Rodriguez already has extensive media coverage on some
natlonal and local media outlets One of most inspirational Chef
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» Douglas Rodriguez was one of
the first contestant of first
season Top Chef Master an
American is a culinary contest
show based on Bravo Network.
It’s one of the most popular TV
cooking contests in the US.
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Chef Douglas Rodriguez wins 2013
4 Diamond Award

®

James Beard Award winring chet,
Douglas Rodriguer's eponimous
festaurant was recenty awarded the
coveted AAA 4 Damond Award

¥ an award 50 pressgious that only only
26 percent out of 28,000 restaurants
feceive this honor each year.

Rodrguaz's restaurant, De Rodrguez
Cuba, located inside e 5-star, Hison
Bentey Hotel, is amongt anly nine other
restaurants on Marm Beach 1 jon thig

Jsive it of the finest restaurants in
ﬁl”' i !!."t'y!ls’w"‘i.ﬂmy
- . Mﬁrmmb'a:-ve
™6 Day of the Battig of

the achievement for Best Latin Cuisine,
Uebla aka Cingo ge
Mayo

TIME

7PM-LAT]

¥ropical plants and

seafood suppled by environs
Jormen and fish farms,

mentall responsibie
P Rocriguez explained, “If 1 can fin pus
Ponsily grown, fished, picked, and so
#150 can my guests.*

VYO Who ensure the products we get are
0% 12n | can foal good about the ood on the piate

[P 241ve 0 provide gussts of every age with an entertar "9 experience fom start o fnish,
==

Community as the only Latin inspired

ostaurant 1o be included on the fist
[} @\wers bown sometiing | srve for, 1o serve the #1 best

Latin cuisine in Miam Beach *

[ e next Sme you, crave fresh seatood, served " & saxy sefting just stepe from the ses,
e o De Rocriguez Cuba - D-Rocts got

Yyou covered

e ke 8 96T
T )

ke of
agher of & o

sive way

o

De Bttt 0o
esemt 50¢
o repee

1 of Miassl -

selections
sample mer -




Media Presence

» Chef Douglas Rodriguez
recently Awarded Icon Style
of Lifestyle by Vanidades
Magazine.

Douglas
Rodriguez

foreword by
Calvin Trillin

Chef Douglas Rodriguez
' Nov 1318, 2013




For Inquiries contact
nelly@derodriguezcatering.com

'Q Linked ). www.Chefdouglasrodriguez.com
Facebook@chefouglasrodriguez
facebook Twitter@chefdrodriguez

Instagram@drod




