FOR IMMEDIATE RELEASE

Silverado Resort and Spa Announces New Food & Beverage Team
NAPA, CA (November 29, 2010) ─ Silverado Resort and Spa is pleased to announce changes to
its Food & Beverage team, to include the appointment of Jeffrey Jake as new Executive Chef and
Peder Tillung as new Food & Beverage Manager. With more than twenty years of hospitality
experience each, Jake and Tillung are excited to share their expertise to enhance all aspects of
the Food and Beverage experience at Silverado.
Jake, a Napa native, was most recently executive chef for The Carneros Inn where he oversaw
three restaurants and catering for the property since 2007. Prior to his arrival at The Carneros
Inn, Jake achieved national acclaim as executive chef at The Lodge at Pebble Beach. He also
played an integral role in organizing and executing prestigious, high-profile events that include
the AT&T Pro Am Golf Tournament and the Concours d' Elegance.
At Silverado, Chef Jake oversees the menus for The Grill, a local favorite; The Royal Oak, a
sophisticated wine country restaurant; the Main Lounge; and all catering and room service for
the resort. His primary responsibility is managing the seasonally-changing menus created
primarily from the region's bountiful array of top-quality produce, cattle ranches, and awardwinning cheese producers.
New Food and Beverage Manager Peder Tillung brings experience with such luxury brands as
Starwood Hotels & Resorts, Marriott and The Ritz-Carlton Hotel Company. A native of
Minneapolis, Minnesota, Tillung began his hospitality career on the culinary side as Chef of the
McLean, Virginia and St. Louis, Missouri Ritz-Carlton Hotels. After holding several high profile
Executive Chef positions throughout the area, his career evolved into the role of Food &
Beverage Director while working with W Hotels in New Orleans, Louisiana.
Tillung’s passion for luxury and five diamond service led him to accept a position with one of
Starwood Hotels’ most prestigious properties, St. Regis Aspen, as Director of Food & Beverage
in 2003. He then rounded out his extensive experience by joining Sam Houston University as
Director of Catering, handling all aspects of catering and production for University and Alumni
events, before joining Silverado Resort and Spa.
Silverado Resort and Spa

A California landmark for more than 140 years, Silverado Resort and Spa began its life as a
private estate and was converted into a contemporary resort featuring 439 guest rooms, a 15,000square foot conference space, two PGA championship golf courses and two signature restaurants.
Surrounded by Napa Valley’s more than 200 wineries, the resort also features a 16,000 square
foot spa, 10 secluded swimming pools, 16 tennis courts and other recreational offerings.
For more information or reservations, call (1) 707-257-0200 or (1) 800-532-0500 or visit
www.silveradoresort.com.
Dolce Hotels and Resorts
Dolce Hotels and Resorts, a privately held operator of 26 upscale hotels, resorts and conference
hotels in North America and Europe founded in 1981, is majority-owned by Broadreach Capital
Partners. The company, headquartered in Montvale, N.J., employs approximately 4,000
worldwide. Additional information is available at www.dolce.com.
Dolce’s portfolio includes properties in New York, Connecticut, New Jersey, Massachusetts,
Pennsylvania, Maryland, Georgia, Michigan, Minnesota, Texas, Colorado, California, Ontario,
Belgium, France, Spain and Germany.
As a leader in the meetings industry, Dolce hosts some 30,000 events and 4 million group clients
globally every year. The company’s founder pioneered the conference center concept and
Complete Meeting Package, both now embraced as standards by the International Association of
Conference Centers.
The company’s vision is to create inspiring environments that bring people together, and its
mission is to delight its guests, challenge its associates, reward its owners and serve as a role
model in its communities.
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