
 
 

 
Former China Grill Management Corporate Executive Chef + 

Director of Operations Joins Q Hospitality Management 
Chef Luke Rinaman returns to Seattle after opening more than  

43 restaurant concepts 

 
 

Kirkland, Wash. (June 20, 2016) – Q Hospitality Management, a Seattle based 
boutique hospitality consulting firm focused on unique and distinctive, independent 
hotels and restaurants, announced today that Chef Luke Rinaman has joined their 
collective of consulting hospitality experts. 

“Luke fits well into our growth strategy and desire to penetrate the independent 
restaurant scene. He is a great addition to our collective of PNW based hospitality 
experts,” said Quentin Incao, CEO, Q Hospitality Management.  “Luke compliments 
the food & beverage side of our team nicely with his broad restaurant start up and 
concept development experience as well as his front of house operations and back of 
house culinary experience. During his time at CGM, Luke was involved in the launch of 
such concepts as Asia de Cuba, Blue Door, China Grill, Rum Jungle and Rocco’s to 
name a few ”. 

“With the addition of Luke, Q Hospitality Management is able to broaden our 
restaurant consulting services offered to the independent restaurant community, 
including restaurant development, menu development, culinary training, business plan 
support and more”. 

“Luke joins a food + beverage team which currently includes such experts as 
chef Angie Roberts + Eric Truglas (Truglas was recently awarded Maitre Cuisinier de 
France), mixologist Lara Creasy, sommelier Yashar Shayan and craft beer advocate 
Katie Stouffer, amongst others”.  
 
About Chef Rinaman  

Chef Rinaman began his career in Seattle under the tutelage of Bruce Naftaly 
and Robert Rosellini at Rosellini’s Other Place. In 1987 Rinaman continued his journey 
by joining Four Seasons Hotels as Sous-Chef at the Four Seasons Olympic in Seattle, 
followed by a transfer to the Four Seasons Georgetown in Washington D.C. 



He then moved on to New Orleans to become Chef de Cuisine at Commander’s 
Palace, later joining the Hotel InterContinental New Orleans as Executive Sous-Chef 
and eventually transferring to the Borobudur InterContinental Jakarta in Indonesia as 
Executive Chef. From Indonesia he moved on to oversee the entire Food and 
Beverage operation as Executive Chef for the Hotel InterContinental Miami. 

In 1998 he became the Executive Chef at the Delano Hotel on Miami Beach 
working with famed restauranteur Jeffrey Chodorow and hotelier Ian Schrager in their 
joint venture at this iconic hotel and signature restaurant, Blue Door. Working with 
consulting Chef Claude Troisgros, they were able to win Esquire’s Best New 
Restaurants in America in 1998. In 2000 he was promoted to Corporate Chef for China 
Grill Management and held that position until 2014 when he became the Director of 
Operations for China Grill Management, allowing him to focus on the FOH operations.  

Chef Rinaman has returned to Seattle and is now using his highly desired skill set 
as a restaurant concept developer and culinary consultant. 
 
 
About Q Hospitality Management  
Seattle area based Q Hospitality Management provides consulting and operational 
support to unique & distinctive independent hotels and restaurants. We happily 
support our clients in the concept development/pre-opening phase as well as those 
already in operation. 

Coopreneurship (aka: cooperative entrepreneurship) is at the heart of who we 
are. With that in mind, we have curated a diverse team of passionate hospitality 
professionals focused on exceeding our client’s expectations. With a collective 99+ 
years’ of diverse experience in all aspects of hotel + restaurant operations, 
including pre-opening + technical services, technology, concept development, 
marketing, sales, revenue management, beverage, culinary, operations and finance, 
the team at Q Hospitality Management has the ability to apply itself to a wide variety 
of responsibilities.  

By leveraging our resources, expertise and passion, we provide consulting 
solutions that will improve your business and assist you in delivering a memorable 
guest experience.  

Some of our past + present clients include SBE Hotels, FareStart, Alderbrook 
Resort, McMenamins, Rays Boathouse, Bin on the Lake, Semiahmoo Resort, Hotel 
Ballard and others. Current projects include the re-development of Seattle’s iconic 
Lusty Lady building into a 43 room, boutique hotel with multiple F&B experiences.  
www.Qhospitalitymanagement.com  
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