
Angus McIntosh has shopped for ingredients to feed
billionaires in tiny beach towns in Spain. He’s flown to the
Bahamas on private jets and traveled the country on tour with
famous musicians. He’s cooked meals for stars of screen and
television and served as a personal chef for royalty.

“It’s crazy amazing,” said the Louisiana-born chef.

And looking back, he can credit much of his success to the
Culinary Apprenticeship Program at The Greenbrier.
 
Food was always a part of McIntosh’s life. His father, Angus Sr.,
and mother, Sarah, were both chefs, and at the age of 18, he
had started a restaurant in Canton, Ohio, Iris Restaurant, with
his father in 2007. He knew food was in his future, but Angus Sr.
was also determined that his son get an education.

So, in 2010, McIntosh enrolled in the Culinary Institute of
America in Hyde Park, New York. It was there that he first heard
about The Greenbrier.

McIntosh learned from several professors at the school, but
one, Chef Michael Garnero, stood out. Always curious to learn
more about how those around him obtained their skills, he
inquired how Garnero developed his techniques. The 1985
Greenbrier Apprenticeship Program graduate told McIntosh
about the program at America’s Resort.

The young chef filed that information away for future
reference, but it wouldn’t take long before The Greenbrier
resurfaced.

Later that same year, McIntosh was volunteering at his school,
helping with the Master Chef exam, a 130-hour test that covers
all aspects of cooking. 
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“I knew how to cook,” said McIntosh. “I
didn’t know how to cook on scale. It was
amazing to see an actual butcher shop, to
see every different outlet and every
different restaurant all represented, along
with a banquet facility that could put out
4,000 plates. Immediately, when I walked
in the door, I was awestruck.”

McIntosh was accepted, and his three-
year apprenticeship at The Greenbrier
began. It didn’t take him long to realize
that his choice was the right one. 

“In a normal restaurant, you may spend
three years learning three years of skills,”
he explained. “In a hotel, three years will
give you 7-10 years worth of experience.
You’re just always learning some new set
of skills, and it’s not just cooking. It’s
everything.”

“IT WAS AMAZING TO SEE AN ACTUAL
BUTCHER SHOP, TO SEE EVERY DIFFERENT
OUTLET AND EVERY DIFFERENT
RESTAURANT ALL REPRESENTED, ALONG
WITH A BANQUET FACILITY THAT COULD
PUT OUT 4,OOO PLATES.”

“I got to watch every competitor compete
on every day of that exam,” McIntosh
remembered. “There was one competitor
that stood out above all of them. He had
energy, he was composed, and he was
polished. Everyone wanted to know who this
guy was.”

That chef was Richard Rosendale, a 1999
graduate of The Greenbrier Apprenticeship
Program and, at the time, the Executive
Chef at The Greenbrier resort.
McIntosh knew what his next step had to be.

“The day the exam ended, I had my resume
in my back pocket, and I handed it to him,”
said McIntosh.

Before he could be accepted into the
program, McIntosh had to visit The
Greenbrier for a “stage,” a working interview
in The Greenbrier’s kitchens. He came in
December of 2010 and saw America’s Resort
for the first time.



McIntosh said the instructors were anything but easy, helping train his eye for the smallest details,
and the hours were long.

“You had to earn it,” he said. “You had to want to be there, and you had to earn your place there.
“You’re there to work and put in time. You’re there to put in the effort.”

McIntosh also learned about teamwork and developing connections. Jeremy McGarry was a year
ahead of him in the program and served as his mentor, while Joe Peroney was a year behind him
and learned from McIntosh’s mentorship.

“You can’t do it alone. That’s why you have a team. You have a set of skills, and you’re teaching
other people. 

“I didn’t know what show work was walking in the door. I didn’t know what any of that stuff was. It
was people who understood it, and they could verbalize and tell you.”

Following graduation in 2013, McIntosh left The Greenbrier for the Broadmoor resort, and it was
there that he found out the true value of his Greenbrier education. 

“You talk to people that are supposedly your peers, and they never had that level of education or
that time spent in the kitchen that allows them to see food the way it should be seen,” he said.

While at the Broadmoor, McIntosh had the opportunity to try out for the Bocuse d’Or. He
represented the United States team in December 2015 at the Venetian Hotel in Las Vegas, where he
won the bronze medal.



“It was unbelievable competition, so for me to be in there was unbelievable,” he said. “But I got a
bridge. I got to connect with Thomas Keller. I got to connect with people from their organization,
and I leveraged an interview there.”

McIntosh moved to Napa, California, to work under Chef Thomas Keller at the world-famous
French Laundry. Working out of a double-wide trailer while the kitchen was being remodeled,
McIntosh caught on quickly and impressed his fellow chefs. 

“I was like a duck in water,” he said. “I’d already done it with my time at The Greenbrier. I was
learning a different set of skills.

“They were taking old techniques and adding new techniques, so it really rounded out my
education when it came to food.”

But McIntosh’s career path soon took another distinct turn. In 2018 one of his good friends gave up
cooking for Rod Stewart and Cyndi Lauper on tour and instead went with Ed Sheeran. That opened
the door for McIntosh to take over, and he spent 2018 cooking for the musicians’ North American
Tour. 

“Sometimes a job becomes a job,” said McIntosh. “Every so often, you have to fall back in love with
what you do. Even at the highest level, you get rattled. Cooking with those guys was amazing.”

The fresh start refueled McIntosh’s passion, and he took over as the Executive Chef at the new
Brush Creek Ranch in Wyoming. McIntosh designed the kitchen there after The French Laundry,
and he gained notoriety when “Forbes” featured the property and its incredible chef. 

“I WAS LIKE A
DUCK IN
WATER. I’D
ALREADY DONE
IT WITH MY
TIME AT THE
GREENBRIER.”



The COVID-19 pandemic redirected McIntosh’s
plans again, and he received a call from a
broker who told him about a growing need for
private chefs.

Celebrities and high-net-worth individuals
needed someone who could not only cook for
them, but also entertain their clients and
friends at their properties. McIntosh’s
experiences made him a perfect fit. 

“I’m used to that. Being from the hotel
environment, bridged with the Michelin
environment, my skill set is unlike most
people,” he explained. “They can only do
Italian food or only Mediterranean food. What
the apprenticeship program brought me was
cooking all different styles of food and
exploring techniques.”

In his role as a private chef, McIntosh has been
to the Bahamas, Yellowstone Club, New York,
New Zealand, The Hamptons, Spain, California
and many other destinations. He’s prepared
meals for movie stars, musicians, heads of
tech companies and even Saudi Arabian
royalty, and he’s developed a reputation as
one of the best.

“It’s a niche skill set that I’ve been able to
thrive on, and it’s been an incredible journey,”
he said. 

And through it all, McIntosh has maintained a
close connection to the place that helped
launch his remarkable career. He recently
dined with his old buddy Joe Peroney, the
Corporate Development Chef for Giant Eagle
grocery stores, and attended the wedding of
Corey Siegel, a 2012 Greenbrier Apprenticeship
Program graduate, who is now North
American Corporate Executive Chef for
Electrolux. 

“It’s kind of cutthroat in the kitchen a little bit,”
said McIntosh. “You’re a team, but you’re
trying to outdo the other guy. At the end of the
day, when you step back, you realize that all
those people have a shared experience. It’s a
family that is built in.”

Chef McIntosh’s
Greenbrier Favorites

Restaurant: Main Dining Room
“I love history, and when you’re eating in the

Main Dining Room, you’re eating in the
same place where people have been eating

for generations.”

Food: Five Onion Soup
“It’s one of those Greenbrier Classics that I

love.”

Activity: Golf
“I didn’t get a lot of chances to do it, but the
courses are amazing. It was a huge perk.”

Room: The Bunker
“We got to do a lot of our training in there,

and I imagined serving food out of that
facility if something had happened. The

Greenbrier bunker is incredible.”
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