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Rodolfo Chieroni was born in Rome and is 46 years of age. Since December 2001 he is the 
Executive Chef of restaurant Café Romano at the Hotel d’Inghilterra, where it is possible to 
savour his recipes; the result of a long experience with the contemporary and creative Roman 
Cuisine. From 1993 until his arrival at Café Romano Rudolfo was the Sous Chef at the restaurant 
Vivendo of the St Regis Grand Hotel in Rome and before that he worked at the Giardino degli 
Ulivi restaurant of the Rome  Cavalieri Hilton. 
 
He attended some of the most important culinary events which were held in Rome over the last 
few years: the Brazilian food festival week in collaboration with the Brazilian Embassy in Rome, 
the Spanish food festival in collaboration with Hotel Alfonso XIII and the Westin Palace Hotel in 
Madrid plus annual cocktail parties at the embassies of Saudi Arabia, Oman and Morocco in Rome 
after which he was appointed personal Chef for one week by the King of Morocco at the Royal 
Palace in Rabat. 
 
Rodolfo was Chef at some of the most important gala dinners in Rome which were offered by the 
King of Spain and he worked at various wedding banquets for important Italian government 
officials and movie and television stars.  
 
Some of the international clients who dined at the Café Romana: The king of Denmark, 
Madonna, Sofia Loren, Kevin Costner and Woody Allen. 
 
 
 
 
 


