Alexandros Manos

Bespoke Dining Experiences for Food Lovers

Worldwide

Contact

. 310-569-3956

“’ manos.alexandros@gmail.com

@ Los Angeles, California
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o
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Education

Culinary Arts 2007 - 2009

Le Monde - Institute of Hotel & Tourism Studies
Athens, Greece

Tony Robbins Mastery 2017 - 2019
University

Robbins Research International

Skills

e Culinary Team Leadership & Development

e Creative Menu Design & Innovation

¢ Fine Dining Execution & Guest Experience

e Kitchen Operations & Back-of-House
Management

e Cost Control, Budgeting & Inventory Oversight

e Concept Development & Culinary Branding

Language
o Greek (native)
 English (fluent)

« Spanish (basic)

About Me

I'm a Michelin-trained executive chef, founder & Culinary Director
at Gourmaze, a premier private dining and consulting brand
based in Los Angeles and serving celebrities, billionaires, world
leaders, and luxury hospitality groups worldwide.

With over 15 years of experience in Michelin-starred, Forbes 5-Star
kitchens and luxury hotels across Europe and the US, I've
developed a signature style that blends modern international
Mediterranean flavors with refined French technique.

My work spans private events, global culinary consulting, and
bespoke activations—each crafted to deliver elevated, discreet,
and unforgettable experiences. | regularly travel worldwide to
serve private clients and hospitality groups across major cities,
luxury destinations, and private estates.

My work has been featured in The Los Angeles Times, Food & Wine,
Bloomberg, and many more top tier publications.

Experience

Founder & Culinary Director 2020 - Present
Gourmaze | Southern California, USA

Consultant Chef 2021 - 2023
Huntley Hotel | Santa Monica, California, USA

Executive Chef (Opening) 2019 - 2020
Le Grand | Downtown Los Angeles, CA, USA

Executive Chef 2016 - 2019
Huntley Hotel | Santa Monica, California, USA

Chef de Cuisine (Opening) 2014 - 2016
Wally’s | Beverly Hills, CA, USA

Chef de Partie - Lead Line Cook 2013 - 2014
Providence (2 Star Michelin) | Los Angeles, CA, USA

Chef de Partie - Lead Line Cook 2012 - 2013
Melisse (2 star Michelin) | Santa Monica, CA, USA

Chef de Partie - Lead Line Cook 2011 - 2012
Hilton LAX | Los Angeles, CA, USA

Demi Chef de Partie (Opening) 2010 - 2011
Costa Navarino, The Romanos | Messinia, Greece

Commis Chef 2009 - 2010
Lindos Princess | Rhodes, Greece

Commis Chef 2008 - 2009
Hilton Rhodes Resort | Rhodes, Greece

References
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