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stream. Further experi-
ences led him to France, working at the Michelin three-star, Maison de
Bricourt, followed by a number of private and hotel restaurants
throughout Europe and the United States. Prior to settling at the
Sheraton Fairplex, he traveled for Starwood Hotels, leading hotel
openings and providing operational support.

At McKinley’s Grille, the focus is on fresh market cuisine, using local
and sustainable food sources. The menu revolves around seasonality
and the Fairplex Fairview Farms, where the hotel organically grows

produce ranging from stone fruits to citrus to herbs and vegetables.
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