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A twenty-year restaurant industry veteran, Emlyn started his career with Marriott in their Theme Park division at Marriott’s Great America in Gurnee, Illinois.  Obtaining his first management position at the age of 19, Emlyn worked his way through college. Transferring to the hotel division upon finishing school, he spent several years in various positions at different properties before leaving to further his experiences in freestanding restaurants.  After working with several national chains, Emlyn returned to the hotel world for a stint at the now departed Ambassador West Hotel.  His move south on State Street led him to Rush Street and Luciano’s on Rush where he was the General Manager beginning in 1996 until it’s closing for condominium development during the fall of 2005.
  
Additionally, Emlyn became the Director of Operations for Café Concepts & Management. Inc., the parent company of Luciano’s on Rush in 1997.  In this capacity he was responsible for the overall operation of several of the company’s properties, both in the city and suburbs.  Leaving Cafe Concepts sin 2006, Emlyn opened the critically acclaimed Graze, the place to taste in Chicago’s trendy River North neighborhood.  This contemporary American small plates restaurant quickly became a media darling known for it’s food, warm service , and award winning beverage programs.

Recently Emlyn has moved north to join Marcus Hotels & Resorts as their Director of Restaurants at the Hilton Milwaukee City Center.  In his new position, Emlyn oversees operations for the Milwaukee ChopHouse, the Miller Time Pub, a Starbucks, the Café, In Room Dining, and the Cabana Cove for the 760 room historic hotel.

Emlyn is ctive in local school development, having participated as a Judge in the annual ProStart Culinary competition, as a former member of the Illinois Restaurant Association’s Educational Foundation’s Blue Ribbon Scholarship Committee, and host for Groundhog Job Shadow days.  A sought after speaker at local high schools, Emlyn has also been a featured guest lecturer at the Illinois Institute of Art, the College of DuPage, Roosevelt University, Robert Morris College, and William Rainey Harper Community College.  In 2004, he was featured in the National Restaurant Association’s ProStart recruiting video, “Becoming a Restaurant and Foodservice Professional.”

Currently Emlyn serves on the Advisory Board for the College of DuPage’s Hospitality Program and Professional Advisory Council (PAC) for the Illinois Institute of Art’s Culinary Program.  For the past several years he has been the Procurement Co-chair for the College of DuPage’s “Tradition’s in Excellence” Fundraiser.  Emlyn has been a  member of the Illinois Restaurant Association’s Advisory Council, he was the Chairman of the IRA’s Education Committee, and a trustee of the Illinois Restaurant Association’s Educational Foundation and a member of their Executive Committee.  The Illinois Restaurant Association awarded it’s “Mentor of the Year” Award to Emlyn for 2004.  The Chicago Workforce Center recently formed a Service Industries Advisory Board of which Emlyn is a charter member.  He is a member of the National Bar & Restaurant Association, the Kansas City Barbecue Society, the United States Bartender’s Guild, the International Bartender’s Association, and the International Food Service Executives Association (IFSEA).  For the Northern Illinois Chapter of the IFSEA, Emlyn is the current Vice President and Certification Chair.
 
An entertaining demonstrator, Emlyn has conducted cooking presentations at Treasure Island, Bloomingdale’s Home Store, the Share Our Strength Brunch, United Cerebral Palsy, March of Dimes,  Chicago’s Dine d’ Vine, and American Cancer Society’s Taste of Elegance.  Emlyn has been interviewed for articles in a variety of publications, including; the Nation’s Restaurant News; Food Service Equipment, Pizza Today, Hospitality Apparel magazines, the Chicago Tribune, Timeout Chicago, Metromix, the Chiacgo Sun-Times  and Daily Herald newspapers, and has been selected as one of Chicago’s 50 most eligible bachelors by Today’s Chicago Woman magazine.  

Emlyn has earned multiple industry certifications as a Foodservice Management Professional (FMP) through the National Restaurant Association Educational Foundation and as a Certified Food & Beverage Executive (CFBE), a credential issued by the Educational Institute of the American bHotel & Lodging Association, and Master Certified Foodservice Executive (MCFE)  and Certified Bar Manager (CBM) from International Foodservice Executive’s Association.  Additionally he holds certification from the Kansas City Barbecue Society as a Certified Barbecue Judge (CBJ).
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