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Meet the Team Member

Our Food & Beverage team is at the heart of every dining experience at
Bent Creek, delivering exceptional service, creative flavors, and warm
hospitality. In each newsletter, we'll introduce you to one of the talented
individuals who make it all happen—whether they're crafting your
favorite cocktail, curating delicious menus, or ensuring every event
runs seamlessly. Get to know the people who bring the Bent Creek
experience to life, one plate and pour at a time!

Banquet Chef, John Roeder

How long have you worked at BCCC?
I'started with BCCC in January of this year.

‘Where did you work prior?

I'have a good bit of experience in the culinary industry. From owning
my own award-winning restaurant Agro Dolce, to working with world
renowned Chefs and Restauranteurs. I worked in Philadelphia for ten
years with the likes of George Perrier and Chef Peter McAndrews. I got
my start working in York classic Restaurants such as The Left Bank,
The Accomac Inn, Victors, and The First Post. Later, in my career, I had
the opportunity to work at Josephine’s, in Lancaster, Pennsylvania.
There I had the pleasure of working with Daniel Leboon and our very
own, Chef Brandon Rodriguez.

Do you have a specialty within the culinary arts?
I'am classically French trained, but specialize in Northern Italian
Cuisine

‘What’s your favorite food to prepare?
Braised Veal Cheek.

‘When you aren’t cooking, how do you spend your time?

['am originally from York, Pennsylvania and reside there now with my
two children Azlyn, age 15 and Skyler, age 9. When I'm not watching my
favorite sports teams from Philly, I will be trying to sneak in a good
history show.

ON TAP: Upcoming Bar Events

S < February 22 March 7 March 22
lee MuSIC Max Baxter Andrea Amoroso Clyde Spangler
. March 13 April 10 May 8
Game Nl ght Family Karaoke Candy Bar Bingo  90's Music Bingo
6:30pm 6:30pm 6:30pm
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