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Chefs Gambrell, Culey join Levy culinary team at Huntington Convention Center 
Well-known Northeast Ohio executive chef and pastry chef join forces for Levy 

 

(CLEVELAND, March 19, 2018) – Award-winning culinary professional Brad Gambrell has joined 

the Levy Conventions team as Executive Chef and renowned Coquette Patisserie proprietor 

Britt-Marie Culey has been named Pastry Chef at the Huntington Convention Center of 

Cleveland and the Global Center for Health Innovation, it was announced earlier today by Levy 

Conventions general manager Matt Del Regno.  

 

“Our Levy team is very pleased to bring in Brad and Britt-Marie, two remarkably talented chefs 

with a wonderful blend of experience and expertise,” said Del Regno. “Brad fits our culture very 

well as executive chef in that he brings creative flair, a passion for food, strong business sense, 

and a very engaging personal style. The Huntington Convention Center is known for best-in-class 

customer service and an outstanding food experience and both Brad and Britt-Marie will build 

upon and enhance this reputation going forward.” 

 

Well known in the Northeast Ohio community for his work at some of the area’s finest and most 

exclusive private clubs for the past two decades, Chef Gambrell has served as Executive Chef 

at Lakewood Country Club, Portage Country Club, Barrington Golf Club, Red Tail Golf Club, and 

Beechmont Country Club. Chef Gambrell spent the past three years as Executive Chef at 

Executive Caterers at Landerhaven, overseeing a 40,000 sq. ft., six venue space and five 

kitchens.  

 

He was also Executive Chef at Cleveland Clinic Marymount and South Pointe Hospitals and 

owned and operated Gambrell’s Catering. Chef Gambrell has also served as a faculty instructor 

in Cuyahoga Community College’s Culinary Arts program and executive chef at The Club at 

Society Center. He began his career as Executive Sous Chef at the Rivers Club in Pittsburgh. He 

earned his degree at the Pennsylvania Institute of Culinary Arts and has served on the board of 

directors, Sergeant at Arms, and as membership chair for the Cleveland chapter of the 

American Culinary Federation.  

 

“The Huntington Convention Center kitchen has a powerhouse of culinary talent,” said John 

Selick, Senior Culinary Manager for Sodexo Healthcare Services at University Hospitals and 

President of the American Culinary Federation Cleveland Chapter. “Brad Gambrell is the 

professional chef we all aspire to be. Not only can he make delicious food and write creative 

menus, he pumps it out for thousands of people at a time. Britt is the best pastry chef in 

Cleveland and you’re going to have a hard time convincing me otherwise. I’ve worked multiple 

events where she was the featured pastry chef and her course always stole the show.” 

 

Chef Culey, known for her stunning French pastries, colorful macarons, and petit savory snacks, is 

the new Pastry Chef in the Levy kitchens at the Huntington Convention Center. In 2014, Culey, a 

graduate of the Le Cordon Bleu program at Western Culinary Institute, opened the popular 

University Circle pastry shop Coquette Patisserie, along with her husband Shane.  

 

Her shop is well known throughout Northeast Ohio for its unique and diverse variety of macarons 

with everything from amaretto and praline to cantaloupe-paprika and spicy Mexican 
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chocolate. Coquette augments a selection of classics like brioche, St. Honores, eclairs, 

triomphes and tarts with seasonal specials.  

 

“It’s not necessarily uncommon to have a pastry person at a convention center, but it’s 

uncommon to have somebody of Britt’s caliber and skill set,” Del Regno says. “We do all of our 

pastries in house, and although we do a good job, we always want to be the best. It’s so hard to 

find people who are like-minded and really strong-skilled that can take us to the next level.” 

 

About Levy Conventions 

Levy Convention Centers is a team of culinary and hospitality specialists who deliver restaurant-

quality food, beverage and hospitality to a number of venues across the country including the 

Huntington Convention Center of Cleveland, Austin Convention Center, Hawaii Convention 

Center, Georgia World Congress Center, The Greater Columbus Convention Center, and the 

Boston Convention & Exhibition Center. Centered on a passion for food, Levy Convention 

Centers has been recognized by Food Service Director, International Association of Venue 

Managers, and the American Culinary Federation. For more, visit www.levyrestaurants.com or 

follow us on Facebook, Twitter or Instagram. 

 

About the facility 

The Huntington Convention Center and Global Center, managed by SMG, provides 225,000 

square feet of exhibit space, a 32,000-square-foot Grand Ballroom, 35 meeting and breakout 

rooms, a robust technology package, an expansive truck loading dock, and a 12.5-acre green 

roof with spectacular views of Lake Erie. The attached 600-room Hilton Cleveland Downtown 

Hotel features a 32-story tower filled with guest rooms, meeting space, ballrooms, and multiple 

dining and entertainment options.  

 

About SMG 

Celebrating its 40th anniversary and founded in 1977, SMG provides management services to 

more than 230 public assembly facilities including convention and exhibition centers, arenas, 

stadiums, theaters, performing arts centers, amphitheaters, equestrian facilities, science centers 

and a variety of other venues. With facilities across the globe, SMG manages more than 15 

million square feet of exhibition space and more than 1.5 million sports and entertainment seats. 

As the recognized global industry leader, SMG provides venue management, sales, marketing, 

event booking and programming; construction and design consulting; and pre-opening services 

for such landmark facilities as McCormick Place & Soldier Field in Chicago, Moscone Convention 

Center in San Francisco, Houston’s NRG Park and the Mercedes-Benz Superdome in New 

Orleans. SMG also offers food and beverage operations through its concessions and catering 

companies, currently serving more than 140 accounts worldwide. For more information visit 

www.smgworld.com. 
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