
      

 

 

 

 

 

 

 

CURRENT CLIENT 

PORTFOLIO 

JANUARY 2024 

_________________ 

 

CHEFS + 

RESTAURANTS 

 

1856 CULINARY 
RESIDENCE 
Chef Tyler Lyne 
Auburn, AL 
 
AGRICOLE HOSPITALITY 
Coltivare 
Co-Owner & Chef Ryan Pera 
Eight Row Flint 
Co-Owner & Beverage 
Director Morgan Weber 
EZ’s Liquor Lounge 
Owners Matt Tanner, 
Morgan Weber, Ryan Pera, 
Vincent Huynh 
Lightnin's Good Times 
Co-Owner & Beverage 
Director Morgan Weber 
Vinny’s 
Co-Owner & Culinary 
Director Vincent Huynh 
 
ASHEVILLE PROPER 
Partners Owen & Mindi 
McGlynn 
Asheville, NC 
 
AUDREY 
Chef Sean Brock 
Nashville, TN 
 
AUTOMATIC SEAFOOD 
AND OYSTERS 
Chef Adam Evans 
Project Designer Suzanne 
Humphries Evans 
Birmingham, AL 
 
 
 
 
 

BACALAR 
Chef & Partner Gabe Erales 
CEO, Partner, & Founder of 
Urbanspace Kevin Burns 
Partner & Development + 
Interiors Principal of 
Urbanspace Merrill Alley 
Austin, TX 
 
BIG SPOON CREAMERY 
Co-Owners Ryan &  
Geri-Martha O’Hara 
Birmingham, AL 
 
BIN 152 
Co-Owners Patrick and 
Franny Panella 
Charleston, SC 
 
BLUE JAY BISTRO 
Chef Ashleigh Fleming 
Littleton, NC 
 
BUNKERS 
Auburn, AL 
 
CASINO 
New York, New York 
 
CHEZ NOUS 
Executive Chef + Co-Owner 
Jill Mathias 
Charleston, SC 
 
THE CONTINENTAL 
Chef Sean Brock 
Nashville, TN 
 
COUNTER– 
Chef & Partner Sam Hart 
Charlotte, NC 
 
DAUPHINE’S 
Chef Kristen Essig 
Washington, D.C.  
 
DEAR CHARLES 
Baltimore, MD 
 
ENSŌ  
Chef Lawrence Weeks 
Louisville, KY 
 

FÉLIX COCKTAILS ET 
CUISINE 
Owner Félix Landrum 
Charleston, SC 
 
H3IRLOOM FOOD GROUP 
CEO & Partner 
Linda Taliaferro 
CFO & Partner 
Floyd Taliaferro IV 
Executive Chef & Partner 
David Thomas 
Executive Pastry Chef & 
Partner 
Tonya Thomas 
Baltimore, MD 
 
HELEN 
Chef Rob McDaniel 
Co-Owner Emily McDaniel 
Birmingham, AL 
 
THE INDIGO ROAD 
HOSPITALITY GROUP 
The Cedar Room 
Chef Tim Pettit 
Charleston, SC 
Indaco Atlanta 
Indaco Charleston 
Chef Mark Bolchoz 
Indaco Charlotte 
Executive Chef Matt Moore 
Indaco Greenville 
Executive Chef Josh Begley 
Mercantile & Mash 
Executive Pastry Chef 
Christa Smith 
Pastry Chef Anne White 
General Manager 
Drisana Lamb 
Charleston, SC 
Mizu  
Charlotte, NC 
Oak Steakhouse Charlotte 
Oak Steakhouse Highlands 
Executive Chef Matthew 
Weinstein 
Oak Steakhouse Nashville 
Chef Scott Kroener 
O-Ku Atlanta 
Chef Masa Hamaya 
O-Ku Charlotte 
 

O-Ku Greenville 
Executive Chef Jose Aguilar 
 
JASMINE NORTON 
Baltimore, MD 
 
JOYLAND 
Chef Sean Brock 
Nashville, TN 
 
JUNE 
Chef Sean Brock 
Nashville, TN 
 
JUSTINE 
Chef Justin Devillier 
New Orleans, LA 
 
KIMBALL HOUSE 
Owner & Beverage Director 
Miles Macquarrie 
Owner & Oyster Bar 
Manager Bryan Rackley 
Owner & Brand Director 
Matt Christison 
Owner & Manager 
Jesse Smith 
Atlanta, GA 
 
LA PETITE GROCERY 
Chef Justin Devillier 
New Orleans, LA 
 
LITTLE D’S 
Co-Owners Owen & Mindi 
McGlynn 
Asheville, NC 
 
LOWLAND 
Chef Jason Stanhope 
Charleston, SC 
 
MALAGÓN MERCADO Y 
TAPERÍA 
Executive Chef/Co-Owner 
Juan Cassalett 
Charleston, SC 
 
MARTIN SORGE 
Chicago, IL 

 

 



      

 

 

 

 

 

 

 

CHEFS + 

RESTAURANTS 

Continued 
 
MR. TUBS 
Chef + Partner Newman 
Miller 
Partners Rachel and 
Harrison Miller 
Bardstown, KY 
 
NEIGHBORHOOD DINING 
GROUP 
Delaney Oyster House 
Chef Shamil Velázquez 
Husk Charleston 
Chef Ray England 
Husk Nashville 
Chef Ben Norton 
Husk Savannah 
Chef Brian Fiasconaro 
Minero Atlanta 
Chef Bill Hogan 
Minero Johns Island 
Chef Cheyanne Bond 
 
NOKO 
Owner & Founder 
Jon Murray 
Managing Partner 
Wilson Brannock 
Executive Chef & Partner 
Dung “Junior” Vo 
Nashville, TN 
 
NORTH OF BOURBON 
Chef Lawrence Weeks 
Louisville, KY 
 
OMETEO 
Chefs Gabe Erales and Kyle 
Bailey 
Tysons, VA 
 
OPTIMIST HALL 
Charlotte, NC 
 
 
 
 
 
 

QUEST HOSPITALITY 
The Citizen 
Chef Coleman Jernigan 
Alys Beach, FL 
Fonville Press 
Chef Coleman Jernigan 
Alys Beach, FL 
 
THE QUINTE 
Chef Jason Stanhope 
Charleston, SC 
 
RANGER STATION 
Beverage Director Timothy 
Parker 
Atlanta, GA 
 
THE RHU 
Chef John Fleer 
Asheville, NC 
 
RHUBARB 
Chef John Fleer 
Asheville, NC 
 
THE SALT LINE 
Chef Kyle Bailey 
Washington, D.C. 
Arlington, VA 
 
SAM FORE 
Lexington, KY 
 
SEAN BROCK 
Nashville, TN 
 
STAPLEHOUSE 
Chef Ryan Smith 
Atlanta, GA 
 
TABARD INN 
Culinary Partner Ian Boden 
Washington, D.C. 
 
TRE LUNA 
Tre Luna Bar & Kitchen 
Tre Luna Catering 
Chef & Owner Brian 
Mooney 
Owner Erin Mooney 
Hoover, AL 
 
 

TRUTH BBQ 
Pitmaster Leonard Botello IV 
Houston, TX 
Brenham, TX 
 
TUK TUK SNACK SHOP 
Owner + Chef Sam Fore 
Lexington, KY 
 
THE URBAN OYSTER 
Chef Jasmine Norton 
Baltimore, MD 
 
VERN’S 
Chef & Owner Dano Heinze 
Beverage Director & Owner 
Bethany Heinze 
Charleston, SC 

 

NON-PROFITS + 

ORGANIZATIONS 

 
BEN’S FRIENDS 
 
JONES VALLEY TEACHING 
FARM 
Birmingham, AL 
 
SOUTHERN FOODWAYS 
ALLIANCE 
Oxford, MS 
 
THE TONY AND LIBBA 
RANE CULINARY SCIENCE 
CENTER  
Auburn, AL 

 

FOOD + BEVERAGE 

PRODUCTS 

 

ANGEL’S ENVY 
Louisville, KY 
 
BLANC CREATIVES 
Founder Corry Blanc 
Waynesboro, VA 
 
COMPANION BAKING 
St. Louis, MO 
 

DEVILS BACKBONE 
BREWING COMPANY 
Roseland, VA 
 
TEARS OF LLORONA 
Tequila, Mexico 
 
TIP TOP PROPER 
COCKTAILS 
Atlanta, GA 

 

RETAIL + DESIGN 

 
FATHER NATURE 
LANDSCAPES 
Birmingham, AL 

 

SERVICES 

 
BUNDY GROUP 
Managing Director 
Clint Bundy 
North Carolina 
Managing Director 
Jim Mullens 
Virginia 
Managing Director 
Stewart Carlin 
New York 

 

DESTINATIONS 

 
BRIDGE CREEK INN 
Clayton, GA 
 
THE DRAYTON HOTEL 
Savannah, GA 
 
THE FLAT IRON HOTEL 
Asheville, NC 
 
THE GEORGE 
Georgetown, SC 
 
GREYFIELD INN 
Cumberland Island, GA 
 
THE LAUREL HOTEL & SPA 
Auburn, AL 
 
 



      

 

 

 

 

 

 

 

DESTINATIONS 

Continued 
 
THE PINCH 
Charleston, SC 
 
QUERCUS 
Gay, GA 
 
SKYLINE LODGE 
Highlands, NC 
 
SNOWBIRD MOUNTAIN 
LODGE 
Robbinsville, NC 
 
SPLINTER CREEK 
Taylor, MS 
 
THE STUDY HOTEL AT 
JOHNS HOPKINS 
Baltimore, MD 

 

EVENTS 

 
HERITAGE FIRE 
Partner & CEO Brett 
Friedman 
 
WHISKIES OF THE WORLD 
Partner & CEO Brett 
Friedman 


