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Neil 
Heshmat

Sylvia’s
restaurant

When it comes to career longevity, there aren’t many in hospitality who can top Neil Heshmat. 
Originally from Egypt, Heshmat has been working at London’s Oslo Court Restaurant since 1976. 
There he is famous for his charming and flamboyant dessert trolley service which keeps the 
restaurant’s clientele, including many VIPs, coming back again and again. In 2021 he was named 
Britain’s most popular waiter by a guest experience management company, who analysed 
hundreds of online and print reviews and social media posts for favourable mentions of Heshmat.
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Sylvia’s has been serving soul food up in Harlem, New York City since 1962. Still owned by the 
family of founder Sylvia Woods, it’s a true community restaurant whose tables have been graced, 
as well, by film stars, sports legends, and presidents. All come looking for a taste of the soul 
food that Woods learned how to cook growing up in South Carolina: crispy fried chicken, tender 
ribs, collard greens… the good stuff. Though Woods passed away in 2012, her spirit of Southern 
hospitality lives on at Sylvia’s.
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https://sylviasrestaurant.com/
https://www.instagram.com/sylviasrestaurant/
https://oslocourtrestaurant.co.uk/


Yannick
Benjamin

Montserrat
Fontanè

Benjamin is a New York City restaurateur and veteran of the wine and hospitality industry with 
over 25 years of experience. In 2003, a car accident left him paralysed below the waist. He quickly 
adapted, outfitting his wheelchair with a table that allows him to work the floor as a sommelier. 
He recently opened Contento in Harlem, a barrier-free restaurant that is accessible to all,  
both guests and employees. He also runs the non-profit Wine on Wheels, hosting events  
to enhance the quality of life for people living with disabilities and bringing awareness  
and visibility to seldom-heard voices in the wine industry.

She is the mother of Josep, Joan and Jordi Roca, the trio of wonder chefs behind Girona’s El Celler 
de Can Roca, which has three Michelin stars and has twice topped The World’s 50 Best 
Restaurants list. Having started in the industry aged 13, as a waitress in the family restaurant, 
she later moved to Barcelona to learn to cook in her sister’s restaurant: it was here that she met 
Josep, her life partner. They returned together to Girona where, since 1967, she has been at the 
helm of Can Roca, a small, cosy and moderately priced restaurant where she prepares and serves 
typical Catalan dishes. Her regular clientele includes the 70 employees of El Celler de Can Roca 
every day.
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https://www.contentonyc.com/
https://www.instagram.com/yannickbenjamin/
https://cellercanroca.com/
https://www.instagram.com/cellercanroca/


Mariella
Organi

Organi, the maître d’ and co-owner of Madonnina del Pescatore in Senigallia, Italy is a legend  
of the dining room, with over 30 years in the business. She describes herself as “rather caring  
by nature” and has, with her husband, chef Moreno Cedroni, established the restaurant as one  
of the best in Italy. Over the years she has won many awards and has also been appointed  
a member of the Scientific Committee of the Alma International Cooking School in Colorno  
for the hospitality category and an honorary member of the Ambassadors of Taste Association.
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Luciano 
by Gino D’Acampo

A birthday message written out on a plate in chocolate can be a thoughtful touch to surprise a 
customer. But in 2021, the team at Luciano, a London restaurant owned by celebrity chef Gino 
D’Acampo, went the extra mile for a blind patron. In an extraordinary act of hospitality, which 
was captured on video and later went viral, stunned customer Natalie Te Paa, who is completely 
blind, was presented with a birthday message in chocolate, in braille at the end of her meal. 
“True kindness still exists,” she said. 

© Lorenzo Cicconi Massi

https://www.morenocedroni.it/la-madonnina-del-pescatore/
https://www.instagram.com/mariella.organi/
https://lucianobyginodacampo.com/
https://www.instagram.com/lucianobyginodacampo/


Amanda
Cohen

Cohen is the James Beard Award-nominated chef and owner of Dirt Candy, an award-
winning vegetable restaurant on New York City’s Lower East Side. The restaurant has won 
plaudits from the Michelin Guide and The New York Times amongst others for its elevation of 
vegetable cuisine. However, Cohen makes this list for her treatment of staff, not plants. She has 
consistently challenged the status quo in the industry, abolishing tipping in favour of a fairer 
model that promotes better pay and work-life balance for hospitality workers.
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Juan
Janampa

Janampa is the maître d’ of Maido in Lima, Peru, a three-time winner of Latin America’s 50 Best 
Restaurants. A Peruvian, he studied hotel and restaurant administration at San Ignacio de Loyola 
University in La Molina, worked eight years for Corporación Acurio, one year at Central and 
has been permanently in charge of the dining room at chef Mitsuharu Tsumura’s restaurant for 
the past eight years. In 2018, he was awarded the title of best maitre de Peru by Guía Súmmum, 
which also awarded him the title of best service in Peru in 2018, 2019 and 2022.
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https://www.dirtcandynyc.com/
https://www.instagram.com/dirtcandynyc
https://maido.pe/en/
https://www.instagram.com/juanjanampa/


Will
Guidara

Restaurateur Will Guidara never envisaged a career in fine dining, seeing it as boring and stuffy. 
But as General Manager-owner of Eleven Madison Park in New York City, alongside chef Daniel 
Humm, he and his team made service an art form, guiding the restaurant to three Michelin 
stars and the top of The World’s 50 Best Restaurants list. Guidara sees fine dining as noble and 
important, and believes “working in service is super cool.” Though he left Make It Nice, the 
hospitality group he co-founded with Humm, in 2019, he continues to be hugely influential, 
including as co-founder of the hospitality-driven Welcome Conference and a published author. 
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Les Grands
Buffet

The restaurant Les Grands Buffets in Narbonne, Occitanie, was founded in 1989 by Jane and 
Louis Privat. The Privats have, for over 30 years, sought to make the luxury of a Grande Maison 
accessible and to offer the emblematic dishes of traditional French cuisine. The restaurant’s 
reputation extends far beyond Occitania: more than 60% of its clientele travel from all regions 
of France and abroad, for a unique experience in this Rabelaisian restaurant, which displays 
Gargantua’s motto “Fay ce que vouldras” (Do what you want) at the entrance.
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https://www.lesgrandsbuffets.com/fr
https://www.instagram.com/lesgrandsbuffets/
https://www.instagram.com/wguidara/


Birgit
Reitbauer

Birgit and Heinz Reitbauer have taken a family restaurant in the centre of Vienna and made it 
into a Michelin-starred destination restaurant that sits at the top end of The World’s 50 Best 
Restaurants list. While chef Heinz handles the food at Steirereck, the dining room is Birgit’s 
domain and it’s a testament to her management style that the restaurant has such a consistent 
front of house team, with many staff chalking up years of service. So too the restaurant’s deeply 
personal and award-winning service style (expect a lot of trolleys!) with Birgit having a hand in 
every stage of the guest experience.
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Andrè
Terrail

When it comes to historical hospitality, there aren’t many families with a greater pedigree 
than the Terrail family, who have been running the famous La Tour D’Argent in Paris for over 
400 years. The restaurant is now in the capable hands of forward-thinking André, who has 
implemented sustainable sourcing and food waste practices, and added a bakery and grocer 
to ensure this Paris institution moves with the times. He also established the Frédéric Delair 
Trophy to celebrate front of house staff, a natural move for a man with hospitality in his blood.

© Pierre Emmanuel de Leusse
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https://www.steirereck.at/
https://www.instagram.com/steirereck/
https://tourdargent.com/
https://www.instagram.com/andreterrail/


Salvo Aurelio
Fardella

Kathy
Casey

Aurelio Fardella, known as ‘Salvo’, started working as a dishwasher at his parents’ restaurant 
in Milan in 1982. After a decade working in the kitchen as a cook and in other roles, he entered 
the dining room as the maître d’ at Pizzeria al Gargano, where he has become legendary for his 
warmth and jovial personality, creating a unique and fun ambience at the restaurant.

Casey is a celebrated chef, mixologist, and pioneer in the bar-chef movement. She is the owner 
of Kathy Casey Food Studios–Liquid Kitchen, a global food and beverage concept development 
agency with clients ranging from top hotels and resorts, to cruise lines to restaurants. She is a 
successful, James Beard Award-nominated cookbook author, as well as a radio host, much in 
demand public speaker and trend forecaster, and an advocate and mentor for small businesses. 
She somehow finds time to also maintain a serious foraging and urban gardening habit.

HOSPITALITY HEROES 07

© Kathy Casey Food Studios

https://www.facebook.com/profile.php?id=100063681065203
https://www.kathycasey.com/
https://www.instagram.com/kathycaseychef/


La Cabrera 

Sebastien
Ferrara

In Buenos Aires, La Cabrera is an institution. Founder Gastón Riveira was destined to become 
a lawyer, but after his studies he decided to follow his passion for cooking inherited from his 
grandparents, graduating from Alicia Berger’s school and working in restaurants all over the 
world, including Alex Atala’s. He then chose to return to Buenos Aires and dedicate himself 
to meat, “the national ingredient that everyone likes”. He likes to define La Cabrera as a non-
traditional but bien porteña parrilla, where every detail is impeccably cared for and where he 
himself is always present to guide a staff that makes good food and hospitality its flagships.

As restaurant manager at Enrico Bartolini’s flagship restaurant at MUDEC in Milan, Sebastien 
Ferrara is in charge of one of the world’s finest dining rooms. Having worked all over Europe, 
including in prestigious hotels in Jersey, St Moritz and Lake Como, he has a deep knowledge of 
fine dining hospitality and also of wine, having spent several years as sommelier at Il Vino in 
Paris. Ferrara is someone who truly understands how food, beverages and service combine in the 
dining room to create unforgettable experiences for guests.
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http://lacabrera.com.ar/
https://www.instagram.com/lacabrera_bsas/
https://www.enricobartolini.net/ristorante-mudec-milano
https://www.instagram.com/sebastien_ferrara/


Patrick
Gauthier

Michil
Costa

Patrick Gauthier has been the chef of Michelin-starred La Madeleine in Sens, in the Yonne,  
for more than three decades. Having trained at Maxim’s, La Tour d’Argent and Lamazère, among 
others, he is not the disciple of any chef. Passionate about his job, he manages his establishment 
on the river with a masterful hand and unfaltering motivation, presenting his daily specials  
to guests personally. He defines his cuisine as simply: “a few techniques, a little love and  
a lot of passion.”

“Svengali of hospitality” Michil Costa manages, together with his family, the homely La Perla 
hotel in Corvara in the Dolomites. Costa runs the hotel on the principles of the common 
good, where performance is measured on “social responsibility, environmental sustainability, 
democratic co-management and corporate solidarity” rather than profit. In 2007 he and his 
family founded the Costa Family Foundation which promotes development projects for women 
and children in Africa, Asia and South America. In 2022 he wrote his first book, ‘FuTurismo – A 
heartfelt appeal against the tourist monoculture’.

HOSPITALITY HEROES 09

© Stefano Butturini
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https://www.restaurant-lamadeleine.fr/
https://www.instagram.com/lamadeleinesens/
https://www.laperlacorvara.it/it
https://www.instagram.com/michilcosta/


Alessio
Caruso

Regis 
Marcon

Caruso started working in the restaurant industry at 16, in his spare time after school, first in 
a restaurant and then in a bar. He has previously worked in both Sardinia and Milan with chef 
Giancarlo Morelli, discovering a passion for mixology, and now finds himself at Contraste, one 
of Milan’s most celebrated and creative restaurants. There, as a chef de rang and bartender, he 
oversees the spirits list, and is also undertaking sommelier training. Not bad, considering he is 
still in his early 20s.

Marcon is an award-winning French chef and maître-restaurateur. He has won numerous 
prestigious titles, including the Bocuse d’Or in 1995, and campaigns for sustainable development 
in his profession, training the next generation of hospitality talent in France, as well as 
sponsoring a hotel school in Cambodia. He has been mandated by his government to help 
improve the professional path and has received several national distinctions, including  
the Legion of Honor. In 1979 he took over his mother’s restaurant in the Ardèche, finally guiding 
Le Clos de Cimes to its third Michelin star in 2015.
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https://contrastemilano.it/
https://www.instagram.com/carusooalessio/
https://www.lesmaisonsmarcon.fr/
https://www.instagram.com/lesmaisonsmarcon_officiel/


Follow us on:

finedininglovers.com
#finedininglovers

https://www.finedininglovers.com/
https://www.facebook.com/FineDiningLovers
https://www.instagram.com/finedininglovers/
https://www.pinterest.it/finedininglover/
https://twitter.com/finedininglover
https://www.youtube.com/user/FineDiningLovers
https://www.finedininglovers.com/

