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Restaurant: The Marc Restaurant & Vineyard Lounge at
The Marcus Whitman Hotel & Conference Center

Years as Chef: 8+

Cuisine Style: Modern American

Phone: 509.525.2200

Address: 6 West Rose Street, Walla Walla
Website: www.marcuswhitmanhotel.com/the-marc

Bio: With a resume that includes preparing exceptional meals for fa-
mous actors, athletes, politicians and presidents, Chef Antonio Campo-
lio presents a new level of culinary distinction. His culinary interest was
sparked at a young age when he helped out at his family’s restaurant. He
spent two years at The Greenbriar Hotel, a luxury resort in White Sul-
phur Springs, WV, then moved on to work for The Kessler Collection, a
diverse group of boutique hotels where he worked as Chef de Cuisine for
700 Drayton Restaurant and Beaver Creek Lodge. He then went on to
work at The Broadmoor in Colorado Springs, the longest running recipi-
ent of the Forbes/Mobil 5 and AAA 5-Diamond awards. He began at the
Charles Court Restaurant before moving to the position of Area Execu-
tive Chef at The Tavern, the oldest and most diverse restaurant at The
Broadmoor. This eatery specializes in modern American high-end grilled
cuisine. Campolio oversees all food outlets at the Marcus Whitman Hotel
& Conference Center including The Marc Restaurant, and The Vineyard
Lounge, as well as catering and special events.
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Kitchen Style: Tuscan

Cabinets: Wood

Countertops: Granite

Appliances: BlueStar, Bosch, Jenn-Air
Flooring: Travertine

Details: The Donatella kitchen is small, sweet, delicious
and so Tuscan offering a large custom granite island, ample
appliances, large pantry with wine storage, custom cabinets
and buffet. This kitchen will have you singing mama mia!
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