
World class traveler with 25+ years of experience in 
top notch Hospitality establishments around the 
world, Chef Marco-Andrea Cozzolino is an Italian 
graduate from the prestigious Ecole Hôtelière de 
Lausanne, in Switzerland, and the Royal Thai School of 
Culinary Arts.  
He trained at Hotel Plaza-Athénée in Paris - Alain 
Ducasse’s Le Relais Plaza, and, after a management 
training in WDW Orlando FL, worked for Disney as as 
part of the Disneyland Paris Opening Team. Passionate 
and driven, experienced in the Luxury Hospitality 
segment, he has worked around the world in the most 
prestigious 5 stars Leading Hotels of the World - 
Switzerland, Italy and Middle-East - under which had 
the honor of organizing one of the most eclectic Gala 
Dinners for the Archduchess Francesca Von Habsburg 
Thyssen Bornemisza in Lugano.  
In the 90’s he created the first American Steakhouse 
restaurant in Italy - the T-Bone Station (now 12 
locations) and created N.Y.C.E., a chain of Fusion 
“New-York-style” restaurants that defined his vision of 
sophisticated international connoisseur. During the 
past 11 years he has set the standards of Fine Dining 
for a major European Cruise Line, based in Miami and 
acquired experience of the American marketplace.  
He is member of the world renowned culinary 
association Chaine des Rotisseurs as well as of the 
Sommelier Guild of Florida.

EXECUTIVE CREATIONS:    

There is an incredible attention to the detail in the 
presentation of each and every course, there is a real 
effort to make the cuisine pleasing to the eye, and 
texturally complex. Taste is king and every item on the 
plate is thoughtful, complementary and bursting with 
flavor. Rarely you will see more passion and precision put 
into a menu. 

Seared Prime Filet Mignon, 
caramelized pears, pine nuts 
and Pinot Grigio reduction 

Crab cake & salmon roe, 
creamy mustard seeds and 

eggplant sauce

Tom-Ka-Gai, Thai coconut 
and chicken soup

Quartet of panfried 
potstickers (shrimp, crab, 

chicken & vegetables)

ETHNIC-FUSION SELECTION: 

His cuisine reflects his traveling around the world, an 
experience that engage all senses: from the freshness of 
the choice of ingredients that surprise your tastebuds to 
the diversity and sincerity of his creations.
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