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Meet Rich Rosendale, trendsetter for 
the modern chef entrepreneur. Tirelessly 
passionate, Rich continually pushes 
his standards for excellence while 
opening restaurants, consulting, training, 
competing, and starring in culinary 
entertainment.

Having trained with myriad Michelin star chefs around the country, 

Rich has built a reputation as the classically trained chef entrepreneur 

who is one of just 67 Certified Master Chefs in the U.S. Not one to 

rest on his laurels, Rich is a whirlwind of culinary energy, overseeing 

restaurant reopenings, launching restaurant produce farms, designing 

and opening restaurants (and even a casino), opening his own culinary 

collective and lab, launching online courses and training, and providing 

catering and event services. Not your average chef’s repertoire, Rich’s 

blazed culinary trail is unprecedented.

CULINARY BEGINNINGS — Raised with Italian and German 

grandmothers who nurtured his love of food, Rich’s diverse culinary 

explorations began at an early age. However, it was Rich’s mother who 

taught him about perseverance and hard work and who he counts 

as his biggest influence and mentor. “No matter how much adversity 

I face, I know I will succeed because of what my mother taught me,” 

Rich says, echoing the positivity that propels his ventures.

THE GREENBRIER — In 2009, Rich oversaw the reopening of The 

Greenbrier historical resort as Executive Chef and Director of Food and 

Beverage. While there, he launched the Greenbrier Farm, a 44-acre 

produce farm that continues to supply 75 percent of the produce—as 

well as a solid farm-to-table ethos—for the 750-room hotel. Leaving a 

legacy, Rich also opened five restaurants and a 100,000-square-foot 

casino for the resort.
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ROSENDALE COLLECTIVE — In 2013, Rich traveled 

the country and started Rosendale Collective, a 

culinary revolution offering world-class workshops 

on everything from barbecue to sous-vide cooking. 

The Collective’s fine-tuned classes provide chefs 

and foodies alike with access to personalized, 

professional, classically based training, as well as 

networking opportunities. Rosendale Collective 

also offers customized training programs for clients 

ranging from the U.S. Military to Fortune 500 

companies.

ROSENDALE COLLECTIVE CULINARY L AB  — 

Rich recently launched the Rosendale Collective 

Culinary Lab, a world-class culinary training center 

where aspiring chefs and industry professionals 

can learn and build their skills through innovative 

master classes. Partnering with local farmers, 

artisans, and producers, the lab will create locally 

produced and curated products for Roots 657, the 

restaurant Rich opened in 2016.

ROOTS 657  — Located in Leesburg, Virginia, Roots 

657 is a café and local market featuring house-

made soups, sandwiches and smoked meats, as 

well as locally and regionally curated artwork and 

heirloom gifts.

ROSENDALE ONLINE  — Never tiring of sharing his 

love for food, Rich created Rosendale Online as 

an online subscription service and space for home 

cooks and professionals to enjoy recipes, classes, 

entrepreneurial training, equipment tips, podcasts 

and stories of culinary adventure from Master Chef 

Rich and his team of seasoned professionals. The 

site also includes an online shop with equipment 

and apparel from the Rosendale brand and other 

favorite companies and brands.

SOUTHERN EXCHANGE BALLROOMS  — A 

partnership launched in spring 2019, Rosendale 

Events offers in-house catering and event services 

under the stunning roof of the Southern Exchange 

Ballrooms, a renovated historic event space that 

serves as a dazzling pinnacle of contemporary 

glamour in the heart of downtown Atlanta. Offering 

a highly curated, wide-ranging menu from casual, 

down-home dishes to fine dining, Rosendale Events 

offers a high-end culinary experience that mirrors 

the majestic venue in which it’s served.

ACCOL ADES & AWARDS  — Rich has competed 

in more than 50 elite culinary competitions, and 

spent many years competing in the Bocuse d’Or, 

one of the most demanding culinary competitions 

in the world, and an intense experience he shared 

in his documentary, “The Contender.” He also led 

the 2004 and 2008 U.S. Culinary Olympic Team as 

youngest member and captain. In 2005, he received 

two gold medals in the World Master’s Basel in 

Switzerland, his first international competition, 

and in 2006, he received a rare perfect score and 

two gold medals at the World Cup Expogast in 

Luxembourg.

ENTERTAINMENT  — In 2013, Rich starred in the 

CBS Emmy-nominated show, Recipe Rehab. He 

also appeared in Throwdown with Bobby Flay, The 

Today Show and CBS This Morning. Rich has had 

the pleasure of cooking for a long list of world-

renowned athletes, presidents, foreign dignitaries 

and celebrities including Jennifer Garner, Ben 

Affleck, Brooke Shields, Lionel Richie, Shaquille 

O’Neal, Debbie Reynolds, Raquel Welch and Jack 

Nicklaus. He supervised meals for President Bush 

and the U.S. Congress in 2001 and 2002 and cooked 

for the Royal Family of Dubai at the Zabeel Palace.
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