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THE LARK CREEK INN APPOINTS TODD STILLMAN AS GENERAL MANAGER
Former Masa’s GM Brings Wealth of Fine-Dining Experience to Marin County Favorite

LARKSPUR, CA (March 7, 2007)— The Lark Creek Inn, one of the Bay Area’s most recognized and
celebrated destinations for farm-fresh American cuisine, is proud to announce the appointment of
Marin’s own Todd Stillman as general manager. Stillman brings more than 20 years of experience
to The Lark Creek Inn and will be working closely with Chef Jonathan Wright to continue the
restaurant’s tradition of culinary and service excellence.

“With Todd’s impressive pedigree and reputation in the hospitality industry, we are confident he
will be a key factor in the continued success of The Lark Creek Inn,” says Lark Creek Restaurant
Group co-founder and co-owner Michael Dellar. “Teaming a general manager of this caliber with
Jonathan, an internationally renowned chef, will bring diners the next level of distinction in
seasonal cuisine and overall dining experience.”

Stillman’s career in the hospitality industry began in the suburbs of Chicago, where he worked
with his family’s business that developed, built and operated four hotels. He moved to San
Francisco and fine-tuned his career by working in management positions with such distinguished
Bay Area restaurants as Vivande and Rubicon in San Francisco, Domaine Chandon in Yountville
and Masa’s in San Francisco, before opening Alfy’s in San Anselmo. Before joining The Lark Creek
Inn, Stillman was general manager of Masa’s.

Stillman’s influence on the many restaurants he worked with is reflected in the accolades they
earned while under his tenure. While at Masa’s, Stillman’s orchestrated service received four stars
from the San Francisco Chronicle and the restaurant was nominated for the James Beard Foundation
Awards’ “Best Restaurant in the United States.”

“I look forward to joining the team at The Lark Creek Inn and providing an unforgettable dining
experience for each of our guests, as well as upholding the restaurant’s long-standing reputation
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for excellence,” says Stillman. “One of the most important aspects of my job is to ensure that we
continue to surpass our guests’ expectations and raise the bar in cuisine and service.”

ABOUT LARK CREEK RESTAURANT GROUP

Lark Creek Restaurant Group, founded in 1989 by award-winning industry veterans Chef Bradley Ogden,
Jody Ogden, Michael Dellar and Leslye Dellar, is a leader in creating and operating unique high-quality
restaurants featuring seasonal farm-fresh American cuisine, all-American wines, professional service and
excellent value. Like most good things, the Lark Creek Restaurant Group grew organically and locally —
starting with The Lark Creek Inn and evolving into a portfolio of 10 restaurants, including One Market
Restaurant and LarkCreekSteak in San Francisco; Lark Creek Walnut Creek; Yankee Pier in Larkspur, at
Santana Row in San Jose and at San Francisco International Airport; Parcel 104 in Santa Clara; Arterra in San
Diego; and Bradley Ogden at Caesars Palace in Las Vegas.

Bat
FOR MORE INFORMATION, CONTACT WAGSTAFF WORLDWIDE AT 415.274.2510



