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Clark Wolf Company was formed in 1986 to provide 

consulting services both to food, restaurant and 

hospitality businesses and to organizations which require 

the services of such businesses.  

 

Clark Wolf Company helps build profitable, top-quality 

operations from the ground up and redevelops existing 

businesses into fresh, competitive operations.   

 

Working with Design and Management at all levels, Clark 

Wolf Company leads a collaborative process that results 

in Architect and Designer Selection, Chef/Restaurateur 

Selection, Concept Development, Menu Development, 

Restaurant Design and Tabletop Programs. 

 

Clark Wolf Company is involved with both trend setting 

and classic, established operations. Clients include 

Restaurants, Hotels, Resorts, Casinos, Entertainment 

Venues, Public Institutions, Accounting Firms, Specialty 

Food Stores, Real Estate Developers, Property Holders 

& Managers, Supermarkets, Food & Beverage Producers, 

Marketing Boards and Public Relations Firms. 

 



 

Clark Wolf 
 

Clark Wolf has more than thirty years of experience in the food industry and is founder and 

President of Clark Wolf Company, a New York-based food and restaurant consulting firm.  He has 

been called the "slam dunk, hit city food consultant" and a "Merchandising Maestro." 

 

Wolf has consulted to major hotel companies, such as Loews, Rosewood, and Sheraton, to 

venerable institutions like The Kennedy Center, Radio City Music Hall, Lincoln Center and The 

Guggenheim Museum, to legendary restaurants such as The Russian Tea Room, The Library at The 

Regency Hotel and The Sign of the Dove, to Las Vegas Casinos, like Mandalay Bay, Paris Las Vegas 

and Caesar’s Palace, and to food companies and marketing boards like The Walnut Marketing Board, 

Food and Wines from France and The California Milk Advisory Board. 

 

Wolf is a Contributing Authority to Food Arts Magazine, a member of salon.com’s Kitchen Cabinet 

and a regular guest on KSRO’s The Drive, the only live talk show in Sonoma County. He has 

written a regular cuisine and culture commentary column for Forbes Magazine and has been 

contributing editor to COOK'S Magazine. His newly published book American Cheeses, from Simon 

& Schuster, was called by Alex Witchell of The New York Times   "a savvy valentine to the men and 

women who devote their lives to the labor-intensive passion of cheesemaking." In addition to 

appearing recently on CBS Sunday Morning, he has appeared on CNN, the TV Food Network, and as 

a regular contributor on CNBC's "The Real Story”.  

 

Traveling extensively, he lectures and gives seminars to chefs' associations, food professionals, 

cooking and food service students and industry groups from California to Paris on subjects 

ranging from food trends, specialty foods, restaurants and marketing to restaurant real estate 

and finance. 

 

Wolf’s work in Design Direction has led to the creation in collaboration with Fortessa, one of the 

industry’s leading design, development and marketing companies, of a successful line of tableware that is 

utilized in hotels and restaurants around the country and sold in select retail environments, including 

Crate & Barrel. 

 

 

    

After leaving his Southern California hometown for the San Francisco Bay Area to complete a degree 

in English Literature, Wolf was a waiter on the railroad, working eighteen-hour days on the line from 

Oakland to Chicago. He then opened and managed a cheese and wine shop at the base of Nob Hill, 

where a chance meeting led to a lasting friendship with the legendary James Beard.  Wolf next 

opened the San Francisco branch of the Oakville Grocery and retooled the original Napa Valley 

store. He was the first to retail Laura Chenel’s California Chevre and spent countless hours 



 

finding and sampling foodstuffs with the likes of author Marion Cunningham, Chef Alice Waters, 

editor and author Ruth Reichl and chef Jeremiah Tower. 

 

In 1982, he was brought to Manhattan by Barbara Kafka to open and run Star Spangled Foods.  One 

year later, Wolf began traveling, lecturing, consulting to specialty food retail stores and doing 

some ancillary restaurant consulting.  After being recommended to The Santo Group by John Mariani, 

Wolf and Joe Santo created Arizona 206. They then collaborated on the re-do of The Sign of the 

Dove (earning three stars in the NY Times), Yellowfingers and Arizona café. 

 

In 1986 Wolf formed Clark Wolf Company.  In 1989 he began consulting to Jonathan Tisch and 

Loews Hotels, with whom he has worked on eighteen hotels. In 1994, he opened his own 

restaurant, The Markham, in New York City.  After a successful two year run, wolf sold his part of 

The Markham to refocus on Clark Wolf Company. 

 

 

 

Starting in 1996, Wolf has served as Chair of the Advisory Committee to New York University’s 

Department of Nutrition & Food Studies and helped to formulate the country’s first full Food 

Studies program with the scientist and educator Dr. Marion Nestle. After founding the New York 

chapter of the American Institute of Wine & Food, he served on its National Board and mounted six 

international conferences.  Other pro bono work includes:  consulting to annual fundraising 

event for Thirteen/WNET for sixteen years, creating the Sunday Night Supper for God’s Love We 

Deliver and serving on the Executive Committee of Aid & Comfort benefits in San Francisco and 

Boston.  

 

In 2009, Twenty-five years after helping Chris Kimball launch the Who’s Who of Cooking in 

America Awards for Cook’s Magazine Wolf was inducted into that prestigious group, now the Hall 

of Fame for the James Beard Foundation. At the Beard Awards at Lincoln Center (where Wolf 

hosted the Who’s Who twice in the first seven years) famed chef Emeril Lagasse and domestic 

goddess Martha Stewart presented the inductees. Lagasse made special mention of Wolf’s 

contribution at NYU and his well regarded Critical Topics in Food Series at the Food Studies 

Collection at the Fales Rare Books and Collections section of the NYU Bobst Library. 

 

Current and recent projects include: the town of Seaside, Florida; Signal Bay in Kelowna on Lake 

Okanagan, British Columbia; Tamarine Fresh, Naples, Italy Chamber of Commerce; The Monkey Bar, 

NYC; Fireman Hospitality/Cafe Concepts, New York and National Harbor; Mandalay Resort Group in 

Las Vegas; Park Place Entertainment in Las Vegas and other locations nationally, including 

Caesar’s Palace, The Flamingo, Bally’s and Paris Las Vegas; East West Partners in North Lake 

Tahoe, Denver and Beaver Creek, CO; the recently re-done Hotel Del Coronado and Arizona 

Biltmore; The National Arts Club; Rockefeller University; the Sheraton Universal Hotel at 

Universal Studios; and the Resort and Spa at Natirar.  



Clark Wolf 
Select Quotes 
 
 

Where Magazine says 
 

“If there’s one man who can be counted on to know the latest food and 
restaurant trend….he’s the one – Clark Wolf, the food fashionista” 

 
 
 

New York Magazine calls Clark Wolf 

“The slam-dunk hit city food consultant" 

"The Sol Hurok of food" 

"The kitchen coach" 
"A food-world hit-maker who packages restaurants, choosing cuisine, chef, and 
designer" 

 
 
 

Food Watch says he’s a 

"Merchandising Maestro" 
 
 
 

Newsday calls Clark Wolf a 

"Restaurant doctor" 
 
 
 

American Way Magazine says he’s a 

"Restaurant designer, consultant and all-around authority on the good 
life" 

 
 
 

Gault Millau calls him 

"The well-known food consultant with magic hands" 
 
 
 

The Zagat New York Restaurant Survey agrees, calling Clark Wolf the  
 

“Star restaurant consultant”



 

Food Companies &  
Marketing Boards 

Tamarine Fresh, Naples, Italy COC 
The Sonoma County Tourism Bureau 

California Milk Advisory Board 
The Walnut Marketing Board 

General Foods USA 
The Bresse Blue Company 

Food and Wines From France 
N.W. Ayer & Partners 
Brennan's Seasonings 

The International Olive Oil Council 
Thomas Garraway, Inc. 

Torme & Company    Quaker Oats 
Clorox              Heinz 

Cointreau          Starkist 

Specialty 
Food Retail 

Fulton Stalls Market, NYC
Likitsakos Market, NYC 
Buitoni & Garetti, NYC 

Ultra Lucca /A.G. Ferrari Foods, CA 
Seacoast Marketplace, NH 

A Little Something at the Reach, Key West
Irvine Ranch Market, West Hollywood, CA

Mayfare Supermarkets, Inc, NJ 
Patisserie les Friandises, NYC 

Pebble Beach Market, CA 
Grand Central Market, Berlin 

Harry Wils & Co., NYC 

 

The Gaucho Room at The Loews Miami Beach Hotel
The Library, 540 Park & Feinstein’s at The Regency 

Lavande & Papillion at The Loews Santa Monica Beach Hotel 
The Restaurant at PSFS at The Loews Philadelphia Hotel 

Sunset Grill at The Hard Rock Hotel, Orlando 

The Santo Group: Sign of the Dove,  Bolivar,
Arizona 206, Arizona Café, Yellowfingers   

RM Las Vegas at Mandalay Bay Resort
Fleur de Lys at Mandalay Bay Resort 

 

Bradley Ogden at Caesar’s Palace 
 

Wild Goose, Coyote Moon & Schaffer’s Camp at Tahoe Mountain Club 
Zengo at Riverfront Park in Denver, CO 

The Blues Room & Lucille’s at B.B. King’s in Times Square 

Canal House & Grand Bar at The Soho Grand Hotel 
Church Lounge at The TriBeCa Grand Hotel

Loews Hotels Corporation

Arizona Biltmore, Tucson
Hotel del Coronado, San Diego 

 

Affinia Hotels 
Chicago, New York & DC 

 

Tabcorp Holdings Limited 
Multiple Casino Properties in Australia 

 

Mandalay Resort Group, Las Vegas 
Mandalay Bay Casino & Resort 

 
 

Park Place Entertainment, Las Vegas & Atlantic City 
           Caesar’s Palace             Bally’s     

The Flamingo          Paris Las Vegas 
 

Hartz Mountain Industries 
The SoHo Grand Hotel, NYC 

The TriBeCa Grand Hotel, NYC 
 

 

The Mansion on Turtle Creek, Dallas 
The Grand Wailea, Maui 

 

Spotlight29 Casino, Coachella, CA 

Hotels, Resorts & Casinos

Restaurants, Nightclubs & Cafes

Signal Bay in Kelowna on Lake 
Okanagan, British Columbia 

National Arts Club 
Rockefeller University 

Lincoln Center 
The Kennedy Center, D.C. 

Madison Square Garden, NYC 
Radio City Music Hall, NYC 

The Guggenheim Museum, NYC 
Grand Central Terminal, NYC 

The Smithsonian Institute, D.C. 
Scholastic, Inc 
Loews Cineplex 
Studio 54, NYC 

Equinox Fitness Centers, NYC 
The Corlear’s Hook Pavilion, NYC 
The New Amsterdam Theater, NYC 

Fireman Hospitality/Cafe Concepts, 
NYC & National Harbor; 

The town of Seaside, Florida 
National Museum of the American Indian 

General Growth Properties 
Brooklyn Bridge Park 

NYU’s Department of Nutrition & Food Studies
Stone Barns for David Rockefeller, New York

Reckson Associates, Long Island NY 
ERE Yarmouth/Paine Weber Building, NYC 

Corte Madera Town Center, CA 
Stanford Shopping Center, Palo Alto, CA 

Solus Properties, Los Angeles, CA 
The French Culinary Institute, NYC 
Greenpoint Landing, Brooklyn, NY 

The Upper Manhattan Empowerment Zone, NYC
Lend Lease/Equitable Center, NYC 

Volkswagen’s Project Autostadt, Germany 

East West Partners 
The Tahoe Mountain Club, Lake Tahoe, NV 

Riverfront Park, Denver, CO 
The Park Hyatt, Beaver Creek, CO 

 

Wildlife Conservation Society 
The Bronx Zoo 

The New York Aquarium 
 

NetJets 
 

SCS Development Corporation 
The San Jose Marriott, CA 

The Ritz Carlton, D.C. 
The Four Seasons, Scottsdale, AZ 

 

Tishman Speyer Properties 
Rockefeller Center, NYC 

 

Institutions, Developers & Venues

Partial client  
list includes: 

The Monkey Bar, NYC 
C-House, Chicago 

The Russian Tea Room 
The Post House 

Smith & Wollensky 
Cafe Crocodile 

Manhattan Ocean Club 

 

The Cliffhouse, San Francisco
FAO Schweetz at FAO Schwarz, 

New York City & Las Vegas 
The Boathouse at Central Park 
Urban Zen at Donna Karan, NYC 

Christopher Marks, D.C. 

 

Miramonte Resort & Spa, Palm Springs
Sheraton Universal, LA 
The Benjamin Hotel, NYC 

Hilton Tokyo Bay, Tokyo, Japan 
Hotel Bel-Air, CA 

The Sheraton New York 
The Stanhope Hotel, NYC 

Armstrong Manor, PA 
The Carlton Hotel, NYC 

Virgin Spa, New Jersey 
Mammoth Lakes 

Ames Hotel, Boston 
Sofitel, LA & San Francisco 

Westminster Hotel, NJ 
The Buckingham Hotel, NYC 

Doubletree Mayfair Hotel, PA 
The Whitehall, Chicago 
The Carlton Hotel, NYC 

The Portofino Bay Hotel, Orlando, FL 
The Hard Rock Hotel, Orlando, FL 

The Royal Pacific Resort, Orlando, FL 
The House of Blues Hotel, Chicago, IL 

The Jefferson Hotel, D.C. 
The Regency Hotel, NYC 

   

The Metropolitan Hotel, NYC
The Loews Annapolis Hotel, MD 

The Loews Coronado Bay Resort, CA 
The Loews Giorgio Hotel, CO 

The Loews Hotel Vogue, Montreal 
The Loews Le Concorde Hotel, Quebec City 

The Loews L’Enfant Plaza Hotel, D.C.
The Loews Miami Beach Hotel, FL 
The Loews Philadelphia Hotel, PA 
The Loews Santa Monica Beach, CA 

The Loews Vanderbilt Hotel, TN 
The Loews Ventana Canyon Resort, AZ 

Delphino Riviera & Mama Della’s at The Portofino Bay Hotel
Azzura Point at The Loews Coronado Bay Resort 

Ventana Room, Canyon Café & Flying V Bar 
at The Loews Ventana Canyon Resort 



 

Clark Wolf 
Select Schedule of Appearances 

2009 – 2010 
 
Mar 27-29, 2010 Sonoma, CA Sonoma County Cheese Festival 

Mar 25, 2010 Sonoma, CA KSRO, The Drive 

Mar 25, 2010 New York, NY 4pm Moderator NYU Critical Topics Series – Books, Blogs ad 
Biopics: Food in a Multi –Media World 

Mar 18, 2010 Sonoma, CA KSRO, The Drive 

Mar 11, 2010 Sonoma, CA KSRO, The Drive 

Mar 4, 2010 Sonoma, CA KSRO, The Drive 

Feb 25, 2010 Sonoma, CA KSRO, The Drive 

Feb 25, 2010 Sonoma, CA KSRO, The Drive 

Feb 20, 2010 Sonoma, CA California Olive Oil Event 

Feb 18, 2010 Sonoma, CA KSRO, The Drive 

Feb 18, 2010 Sonoma, CA Sonoma County Tourism Bureau Press Trip 

Feb 11, 2010 Sonoma, CA KSRO, The Drive 

Feb 11, 2010 San Francisco, CA Foreign Cinema Restaurant, A Celebration of Marion Cunningham 

Feb 4, 2010 Sonoma, CA KSRO, The Drive 

Feb 3, 2010 New York, NY 4pm Moderator NYU Critical Topics Series – Why (and exactly how) 
New York Simply Loves “Italian.” 

Jan 28, 2010 Sonoma, CA KSRO, The Drive 

Jan 21, 2010 Sonoma, CA KSRO, The Drive 

Jan 17–19, 2010 San Francisco, CA Fancy Food Show 

Jan 14, 2010 Sonoma, CA KSRO, The Drive 

Jan 14, 2010 Sonoma, CA 3pm Economic Development Task Force Meeting 

Jan 7, 2010 Sonoma, CA KSRO, The Drive 

Dec 31, 2009 Sonoma, CA KSRO, The Drive 

Dec 17, 2009 San Francisco, CA 6pm Foreign Cinema Restaurant American Cheeses book party 

Dec 17, 2009 Sonoma, CA KSRO, The Drive 

Dec 10, 2009 Sonoma, CA KSRO, The Drive 

Dec 3, 2009 Sonoma, CA KSRO, The Drive 

Dec 3, 2009 Austin, Texas 6:30 pm Central Market Cheese Class 

Dec 2, 2009 San Antonio, Texas 6:30 pm Central Market Cheese Class 

Nov 30, 2009 Dallas, Texas 6:30 pm Central Market Cheese Class 

NOV 26, 2009 Sonoma, CA KSRO, The Drive 

NOV 19, 2009 Sonoma, CA KSRO, The Drive 

NOV 12, 2009 Sonoma, CA KSRO, The Drive 

NOV 5, 2009 Sonoma, CA KSRO, The Drive 

NOV 5, 2009 NEW YORK CITY NYU CRITICAL TOPICS SERIES - WHO'S WHO & WHAT'S WHAT: THE EVOLUTION OF THE 
FOOD COGNOSCENTI IN AMERICA 

OCT 29, 2009 Sonoma, CA KSRO, The Drive 



 

OCT 22, 2009 Sonoma, CA KSRO, The Drive 

OCT 15, 2009 Sonoma, CA KSRO, The Drive 

OCT 15, 2009 NEW YORK CITY NYU CRITICAL TOPICS SERIES - FOOD SHOW: WHEN PERFORMANCE BECOMES LUNCH 
AND WHY WE FINALLY HAVE AN APPETITE FOR A NEW SORT OF SHOW COOKING 

Oct 14, 2009 New York, NY 6pm Astor Center Cheese class/tasting 

Oct 8, 2009 Sonoma, CA KSRO, The Drive 

Oct 1, 2009 Sonoma, CA KSRO, The Drive 

Sep 28, 2009 Lake Placid, NY Speaker at the  New York State Maple Tour 

Sept 27, 2009 Oakland, CA Noon Out and About in Rockridge 

SEPT 24, 2009 Sonoma, CA KSRO, The Drive 

SEPT 24, 2009 SAN FRANCISCO, CA SAN FRANCISCO STATE UNIVERSITY, MODERATOR, HOW I ENDED UP IN FOOD 

SEPT 20, 2009 NEW YORK CITY STARCHEFS CONGRESS - MODERATOR, KEYNOTE PANEL, WHAT IS AMERICAN CUISINE? 

SEPT 17, 2009 Sonoma, CA KSRO, The Drive 

SEPT 14, 2009 SAN FRANCISCO, CA SPEAKER AT CONCEPTS OF TOMORROW CONFERENCE 

SEPT 10, 2009 Sonoma, CA KSRO, The Drive 

SEPT  5, 2009 SONOMA, CA CO-HOST TASTE OF SONOMA 

Sept 3, 2009 Santa Rosa, CA 3:30 Root Beer Tasting at Syrah Restaurant 

Sept 3, 2009 Sonoma, CA KSRO, The Drive 

Aug 27, 2009 Sonoma, CA KSRO, The Drive 

Aug 20-24, 2009 Northern Vermont COMMUNITY  SUPPORTED RESTAURANT VISIT 

Aug 20, 2009 Sonoma, CA KSRO, The Drive 

Aug 13, 2009 Sonoma, CA KSRO, The Drive 

Aug 10, 2009 Sonoma, CA Sonoma Economic Redevelopment Task Force meeting 

AUG 9, 2009 SAN FRANCISCO, CA MODERATOR, THE PASTORAL REGION 

AUG 8, 2009 AUSTIN, TX AMERICAN CHEESE CONFERENCE – MODERATOR, CHEESE AT RETAIL 

Aug 7, 2009 Austin, TX 3:45 -4:15 American Cheeses book signing 

Aug 6, 2009 Sonoma, CA KSRO, The Drive 

July 30, 2009 Sonoma, CA KSRO, The Drive 

July 23, 2009 Sonoma, CA KSRO, The Drive 

JULY 18, 2009 CHESTER, CT AMERICAN CHEESES SIGNING AT HITCHERY BOOKS 

JULY 16, 2009 Sonoma, CA KSRO, The Drive 

JULY 15, 2009 NEW YORK CITY JAMES BEARD HOUSE, BEARD ON BOOKS 

JULY 11, 2009 HEALDSBURG, CA J VINEYARD AND WINERY -  AMERICAN CHEESES SIGNING AND CHEESE TASTING 

JULY  9, 2009 Sonoma, CA KSRO, The Drive 

JULY  9, 2009 SEASIDE, FL FUNDRAISER AND AMERICAN CHEESES SIGNING AT KITCHEN GARDEN BOOKS 

JULY 2, 2009 Sonoma, CA KSRO, The Drive 

JUNE 29, 2009 NEW YORK CITY SPEAKER OF BEER AND CHEESE PAIRING AT THE FANCY FOOD SHOW 

JUNE 25, 2009 Sonoma, CA KSRO, The Drive 

JUNE 18, 2009 Sonoma, CA KSRO, The Drive 



 

Stephen H. Zagor 
 

Financial Services Specialist 
 
 

CLARK WOLF COMPANY  
 
  
Stephen Zagor has over twenty-five years of experience in 

various aspects of the hospitality industry and has extensive 

financial experience in the planning, development and management 

of a wide variety of leisure time industry projects with 

particular emphasis on the multiple aspects of the food service 

industry.   

 

Zagor’s background includes diversified experience in food and 

beverage operations and hotels.  He developed and owned a multi-

concept restaurant/retail/club group, was the General Manager 

of a $10 million restaurant and has owned and operated an 

award-winning limited service restaurant and retail marketplace.   

 

Zagor has a Masters Degree from the Cornell School of Hotel 

Administration and was the Director of Hospitality Consulting for 

ten years for Laventhol and Horwath and later for Coopers and 

Lybrand.  He is also The Director of Management Programs at the 

Institute of Culinary Education in New York City and he is a 

Clinical Assistant Professor in the College of Food Sciences and 

Management at New York University, teaching courses in 

Restaurant Entrepreneurship, Restaurant Marketing, Beverage 

Management, Food and Beverage Cost Controls, and Hospitality 

Operational Problems.   

 

He has performed numerous operational/market analyses and 

strategic financial position studies for a variety of operations 

from small and large independent restaurants to chain 

operations and large complexes.  Mr. Zagor’s varied experience 

allows him to combine theoretical know how with practical 

knowledge and solutions.  His clients are public corporations 

and private companies and include developers, bankers, lawyers, 

owners, landlords, operators, entrepreneurs, managers and 

dreamers. 



 

TOSCA GIAMATTI 
 

Assistant to Clark Wolf 
Tabletop Coordinator 

 

CLARK WOLF COMPANY  
  
 
 

Tosca Giamatti holds a Bachelors degree in English and a Masters in 

Food Studies from New York University. She has been with the firm for 

five years. 

 

Called “the boss” by Clark Wolf, Tosca keeps the entire company 

schedule, is integral in writing all company proposals and facilitates 

all educational and key client relationships.  She also oversees all 

office research and student interns, coordinates community outreach 

and professional conferences and works on a variety of book, magazine 

and other media projects for the firm. 

 

Tosca grew up at her parent’s 100-year old inn on the coast of Maine. 

Her broad range of restaurant, specialty food and hospitality 

experience includes stints at Food Arts Magazine, Dean & Deluca, The 

Soho Grand Hotel, Murray’s Cheese Shop and Night Sky Restaurant 

Group. 

 

Since joining Clark Wolf Company in 2004, Tosca has assisted in 

planning and executing such company events as the Russian River Food 

and Winefest, the acclaimed New York University Critical Topics Series 

and others. 



 

SCOTT MITCHELL 
 

Vice President 
Partner 

 

CLARK WOLF COMPANY  
  
 
 

Scott Mitchell has extensive experience at the core development of 

creative and trend-based small businesses.   

 

As a design partner at the leading custom bridal design house in New 

York he was instrumental in doubling the sales without increasing staff 

size.  During his years as assistant to the designer John Bartlett, 

Mitchell was key to the launch of a new division and the transfer of 

the production to Italy and managed the New York headquarters. 

 

Mitchell studied design at the University of Texas at Austin and has led 

several academically-based national organizations. 

 

For Clark Wolf Company, Mitchell oversees strategic planning and 

business operations, as well as acting as the company’s Treasurer.  His 

photographs appear throughout Clark Wolf’s newly published book 

American Cheeses from Simon and Schuster. 
 
 
 
 
 
 
 
 


