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Craig & Ann Rommel, Chef Derck Brooks, David Wald & Patty Matarrese and Marco Criscuolo, sous chef.

PELICAN
GRILL

Has Great Taste

By David Wald

Escape from Coto to the Amalfi Coast

What could possibly lure two couples from the beauty and
serenity of life in Coto de Caza? How about an Italian villa

on 500 manicured acres overlooking the Amalfi Coast; a five-
course dining experience with a view of the sun setting over a
world class golf course; three hours of engaging conversation
about a myriad of topics on a warm, tropical evening. How
about all of the above? This is precisely what Craig and Ann
Rommel and David Wald and Patty Matarrese recently experi-
enced...all without leaving Orange County. Craig, the manag-
ing director of Westcap Corp and Ann, president of Freshends,
alocal company that manufactures an amenity for upscale
hotels, country clubs and private aviation, recently joined David,
firm principal of Hughes & Hughes, a family law firm and Pat-

ty, former branch manager of IBM and currently a consultant

22701 Pelican Hill Road South
Newport Coast, CA 92675

Lunch: 11:30am - 2:30pm
Dinner: 5:00pm - 10:00pm
Lounge: 11:00am - 11:00pm

to Fortune 500 companies, toured and fully enjoyed all that The
Resort At Pelican Hill has to offer. We toured the magnificent
grounds, gardens, residential villas, pools, spa and golf courses.
One could easily imagine sitting high above the Mediterranean
Sea as the sun set. We then spent three hours conversing about
a wide range of topics on the balcony of the Pelican Grill. Not
only were we rewarded with a spectacular sunset, but we experi-
enced world class cuisine and service.

After a brief period to grow accustomed to our environs on
the balcony of the grill, we were visited by Head Chef Derek
Brooks, who proudly spoke of the quality of the various com-
ponents of the items on the menu. No detail of quality is over-
looked, from the selection of locally grown seasonal vegetables
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Sunset on The Terrace
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THE RESORT AT

PELICAN HILL.

NEWPORT BEACH

Filet mignon

Bruschetta

to fresh fish that is caught and boarded on an airplane to New-
port Beach in one day.

In the garden of his childhood home in suburban Chicago, Chef
Derek Brooks began cultivating an appreciation for seasonally
driven cooking as a child. Growing up in a family that enjoyed
entertaining, he learned how to pick fresh produce and trans-
form it into simple, delicious fare for in-home gatherings.

Chilean sea bass

Peach salad

From his father’s homemade salsa with vine-ripened tomatoes
to his mother’s “cold pizza” featuring garden-grown cucumbers,
green onions and herbs, Chef DereK’s favorite family recipes
sparked his passion for fresh, seasonal cuisine prepared in a
straightforward manner. Even then, he understood that a good

dish would simply let the ingredients speak for themselves.

Beginning his early career with The Ritz-Carlton Chicago and

continued...
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the InterContinental Chicago, Chef Derek sharpened his tech-
niques in many respected kitchens throughout the country. He
opened fine dining restaurants in Illinois, Virginia and Colo-
rado, before joining the opening team of The Resort at Pelican
Hill in Southern California. He served first as a sous chef at
Andrea Ristorante, then as head banquet chef and now, as Peli-
can Grill head chef.

From Chicago to Newport Beach, and many places in between,
Chef Derek has remained true to his deep-rooted appreciation
for seasonal ingredients and approachable dishes. Chef Derek
savors Southern California’s mild year-round growing climate
and showcases local Irvine Ranch® ingredients in the classic
California cuisine he creates at Pelican Grill.

Our dining experience started with an appetizer consist-

ing of organic mushroom and fresh crabmeat that was lightly
breaded, sautéed and served with delicate herbal sauce. Next
we enjoyed our first courses. Ann ordered a trio of bruschettas
that was practically a meal on its own. One was a fresh tomato
and basil; another was mushroom and arugula; and the last was
burrata and pesto. Patty enjoyed a peach salad that consisted
of fresh locally-grown peaches and baby mache, blue cheese,
candied pecans and saba dressing. Craig ordered an heirloom
tomato salad with large Irvine Ranch grown tomatoes, buffalo
mozzarella, pickled red onions, avocado and a white balsamic
vinaigrette dressing. David ordered one of his favorite dishes,
Abhi tartar with Meyer lemon, avocado, cucumber, scallion and
sesame oil dressing. All were amazing.

In between courses, we were served a light and refreshing fruit
sorbet that cleansed our palates in preparation for our main

courses.

David and Ann each ordered the pan roasted Chilean sea bass

with sweet peppers, heirloom potatoes and bouillabaisse broth.

Patty enjoyed an eight-ounce prime filet mignon with red onion
marmalade, summer squash and olive oil crushed potatoes.

Craig selected the soy honey-glazed Skuna Bay salmon, which
was prepared with crab dumplings, snap peas and a lemongrass
ginger beurre blanc sauce.

Suffice it to note, each meal was perfectly prepared and served.

The meal, the conversation, and the entire experience were

enhanced by a 2007 Roth Napa Valley Cabernet Sauvignon.
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Gelato

Then if all of the above was not enough to create an Italian
dream, we finished off the night with dole vita (the sweet life).
We couldn’t pass up the opportunity to share a classic Grand
Marnier soufllé with créme anglaise and our Italian dream eve-
ning ended with a variety of homemade gelatos.

Ann, a “fussy” tea aficionado was quite impressed with the hot
tea service. Her Earl Grey Tea was served at a rolling boil, as
requested, in a sterling silver pot that maintained the tempera-
ture even out of doors.

Finally, after a three-hour dining experience, we were magically
transported to our homes in Coto de Caza in a mere 30 min-
utes. Alas, “there is no place like home,” at least if you are living
in Coto de Caza!

DISCLAIMER: The business reviewed in this section provided products and/or
services free of charge in exchange for this review.
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