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How to eat well in Paris

Face to face with Nigel Frost, Executive Head Chef of London Hilton
Metropole; the man who knows a thing or two about Conference and Events food in
a residential conference hotel. His operations serve up to 2000 or more conference food
to grateful clients; he generates exciting themes such as “a UK market dining
experience” for delegates to appreciate….
As I enter Nigel’s office, I am intrigued to learn more about the man who manages all
the food that keeps Hilton’s 24hour guest operations ticking but especially, I wanted to
know more about how he enjoys producing food for conferences and events and where
he got his inspiration from.

Who is Nigel Frost?
After working at the then Mayfair
Park Lane, now Sheratons, Hilton
Park Lane he joined the London
Hilton Metropole after he was lured
into the place by former Lonhro boss
Tiny Rowland. He stuck with it when
the former Scottish hotel company
led by Sir Reo Stakis took over and
later sold it on to the Hilton Group.
This means that for 19 years he has
been manning the 24 hours, 7 days
a week

operations, serving breakfast, lunch and
dinner at this 1054 bedroom hotel which
serves breakfast to guests daily from
6.30am to 10am weekdays and from
6.30am to 11am at the weekends.

How many chefs work with Nigel?
70 chefs all ‘pool’ together to carefully
manage the food and beverage function of
London Hilton Metropole’s 24 hour
operations including the restaurants and 3
further outlets.

How does Nigel ‘drum-up’ ideas to make the event a memorable one especially
where food is concerned?
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Nigel Frost makes it a point to meet with his client so that he can understand the
project they have on hand and what foods would be suitable for the occasion. After the
initial meeting, he will make some suggestions and between him and the client they will
finalise the food choices which he will then take back to his team to develop.
For Nigel, the meeting with the client is not so much as to simply work out figures and
numbers and work out how many plates fits into those numbers. He likes to make his
clients feel special. He also thinks that it is important that food for meetings and events
create a bonding between participants.

Nigel has been creating themed settings for
conference and events clients who have
come to really appreciate them. How are
these developed?
It all happens with an excellent communication
with the client. "I like my clients to feel special
so as soon as I know the purpose of their
event, I suggest some themes to make the day
really special and then if they like it, we agree
on something; it usually turns out to be very
spectacular for the day".

Where have all these ideas come from?
The Thanet College trainee has come a long way after his training. He spent some time
in Germany, Singapore where he learned about the use of cheap labour and great
customer service and returned to the UK to work in the Londonderry Hotel, The
Metropolitan, Park Lane, Hilton, the then privately owned Park Lane, Piccadilly as sous-
chef to head chef before taking his present position.
So who was his inspiration?
He greatly admired and learned a lot from Oswald Meyer, Head Chef at Park Lane,
Hilton the customer orientated genius who got him into a routine of ensuring that the
client enjoyed their time with food in the hotel.
At the then privately owned Park Lane, Piccadilly, decisions were made instantly and he
learned a lot about working for a private company; hence his ability to see things from
the customer’s point of view.
What he would do, if he had a free hand in his profession?
Nigel would like to develop an eating experience with fish – simply any fish; keeping it
simple and retaining all the flavours. Fish is his passion.

What is the succession planning behind Nigel and his team
Nigel’s operations takes on two apprentice chefs
each year. The apprentice usually stays on for at
least two years so that they can appreciate the role
of a chef. Suffice to say that they do not usually
leave and Mark Southall who is his third year with
Nigel tells us why.
Mark says: “Nigel has encouraged me to enjoy the
work of a chef, learn the trade but especially
appreciate things to do with hygiene, flavours and
above all, teamwork”

What is Nigel’s vision?
He simply wants to continue to do what is best in making the industry a success.

How to eat well in Paris

Mouthwatering Recipes from Fruisana

Comments(0)

Want to contribute?
JoinorSign In

http://executivetraveller.net/food3.html
http://executivetraveller.net/foodandtravel2.html
javascript:void(0);
javascript:void(0);
javascript:void(0);


Food for Conferences and Events

http://executivetraveller.net/food8.html[04/06/2010 11:59:40]
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Translate »   

The minimal Nordic cuisine called Gourmet
Destination - Copenhagen 
Mission - to combine food experience with meetings and incentives. 
Lately, Copenhagen restaurants have been earning stars and stripes from the French
Michelin Guide, awarding them a total of twelve stars! The city is more endowed with
Michelin stars than Rome, Madrid, Berlin, Milan, and Vienna. Let’s face it, food is not
something anyone can ignore during a trip and certainly not when you organise
meetings and incentives for groups. Read more

Phil Croziers perfect wine matching to Ceviche

Pink by Yellowglen – the ideal alternative to
champagne
Chill this Australian sparkling rosé wine by Yellowglen,
serve it in a classy flute and you are sure to make an
impression with your guests. The blend of Chardonnay,
Pinot Noir and Shiraz grapes sourced from vineyards in
South-Eastern Australia creates a wonderful tasting
sensation leaving a delicate drop of berry in your
mouth. 
You do not have to break the bank to score a few
points with Pink because it is readily available in
Sainsbury’s and Asda at £6.99. The wine is beautifully
presented in a champagne style and corked as such.

Need to host an event but cannot cook? Find out how you can count a Chef from
the Executive Traveller Chefs Club. Just ask.

MOUTHWATERING RECIPES FROM TOP CHEFS
Choose from the drop down menu 

Cheese Starters

FOOD AND TRAVEL FEATURES
The Mystery of the Louis XIII Black Pearl
Loire Valley Gastronomy

© Executive Traveller 2003 Site design and internet marketing by  LNA Associates Ltd

javascript:void(0);
http://www.visitcopenhagen.com/
http://executivetraveller.net/food2.html
http://executivetraveller.net/foodandtravel1.html
http://executivetraveller.net/contact.php
http://executivetraveller.net/food/blackpearlfeature.pdf
http://executivetraveller.net/public_html/destinations/destination3.html
mailto:Lyssiemay@lnaassociates.com
mailto:Lyssiemay@lnaassociates.com
mailto:Lyssiemay@lnaassociates.com

	executivetraveller.net
	Food for Conferences and Events


	ZlbGxlci5uZXQvZm9vZDguaHRtbAA=: 
	form2: 
	recipe: [#]




