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World Class Chefs Team Up To Celebrate 
Roy’s Orlando’s Sixth Year Anniversary 

Featuring James Beard Award Winners 
Roy Yamaguchi and Melissa Kelly 

  

  Orlando, Florida, March 2007 – Internationally acclaimed Chef and Roy’s 

Founder/owner Roy Yamaguchi will share his culinary flair and “Hawaiian Fusion®” 

expertise at a unique dinner celebration on Thursday, March 29, 2007, in honor of 

Roy’s Orlando’s sixth year anniversary. 

             Ever the proponent of the fusion of culinary styles, Roy Yamaguchi will be 

joined by fellow James Beard Award Winner Melissa Kelly, who has received 
recognition nationwide for her fresh regional cuisine with Mediterranean accents, 

and Roy’s Orlando’s own Executive Chef Ryan Leto.  Chef Brandon McGlamery, 

who has been electrifying the kitchen at noted Winter Park restaurant LUMA on 

Park, will also join the festivities. 

 From 5:30 to 6:00 PM on March 29, fans of Yamaguchi and Kelly will have 

the opportunity to obtain autographed copies of each of their respective books.   A 

signing will be held at the Barnes and Noble store (7900 W. Sand Lake Road ) 

located a block west of Roy’s Orlando, just prior to the anniversary event.    

           The celebration at Roy’s Orlando will kick off with a presentation by Roy’s 

Tampa’s Sushi Chef Van-Lan Mai, who is thrilled to introduce Orlando to the new 

and exclusive Yamaguchi Sushi menu. Chef Mai has 10 years experience in the 

culinary field and has been with the Roy’s Ohana (family) for nearly three years.  
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 Roy’s Orlando is honored to host such unique and gifted chefs on this 

milestone occasion, which is sure to be one of the area’s finest culinary events of the 

year. The combined talents of the all-star chefs have created a colorful five-course 

dinner, paired with Castello Banfi’s award-winning label wines.  Cost for the dinner is 

$85 per guest, and reservations are required and can be arranged by calling Jeannie 

Lee at (407) 352-4844. 

 Founded by internationally acclaimed Chef Roy Yamaguchi who holds the 

distinction of earning Hawaii’s first prestigious James Beard Award, Roy’s 

restaurants reflect his personal commitment to serve exciting and innovative 

Hawaiian Fusion cuisine of the highest quality in an elegant, yet casual atmosphere. 

Based on childhood memories of the feelings and flavors of Hawaii, Yamaguchi’s 

unique style of cooking combines the freshest local ingredients, bold Asian spices, 

European sauces, with a focus of fresh seafood. 

  Roy’s is located at 7760 W. Sand Lake Road and is open for dinner from 

5.30 p.m. to 10 p.m., Sunday to Thursday, and 5:30 p.m. to 10:30 p.m. on Friday 

and Saturday.              
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