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CHEF COLIN LLOYD BRINGS INTERNATIONAL FLAIR TO THE 

STAR CITY AND VIRGINIA’S BLUE RIDGE 
Chef Lloyd Joins The Regency Room as Chef de Cuisine 

 

ROANOKE, Va. (July 5, 2016) – The Hotel Roanoke & Conference Center, Curio – A 
Collection by Hilton, has named Colin Lloyd as the new chef de cuisine of The Regency 
Room, the property’s signature restaurant. Lloyd brings an innovative and visionary 
approach to dining developed throughout his career in the United Kingdom, the 
Caribbean and the United States.   
 
Born in Nottingham, England, Lloyd’s love for the kitchen began at home with his 
mother. A 30 year industry veteran, he was educated in the UK system earning his 
bachelor’s degree in Culinary Arts and Restaurant Management at Clarendon College.  
 
“The great aspect of Chef Lloyd is he brings a strong outside and worldly perspective to a 
culinary market that is taking off and quickly gaining recognition,” said Gary Walton, 
general manager of The Hotel Roanoke & Conference Center.  “His extensive 
background includes a variety of executive and leadership roles including operations 
director and as a restaurant owner, which will work well in this market.” 
 
After graduating, Lloyd worked for number establishments throughout the United 
Kingdom and Europe before moving to Bermuda where he joined the famous 
Southampton Princess Resort, working his way up the ranks to executive chef. In 2003, 
he became owner and executive chef of Bermuda’s award-winning restaurant, Greg’s 
Steakhouse, which claimed a number of awards, including multiple Best of Bermuda 



honors, the prestigious Wine Spectator award for best wine list and gold medals at the 
Certified Angus Beef Caribbean/Mexico Chef’s competition in Mexico City.  
 
“I’m excited about this new challenge and look forward to working with a great team of 
chefs,” says Lloyd.  “I look to complement the ingredients in my dishes with each other 
perfectly.  I like to find balance with traditional techniques and styles and bring them into 
my own from preparing to presentation.” 
 
In his new role, Lloyd will be responsible for The Regency Room’s meal presentations, 
kitchen operations, crafting the signature seasonal menus as well as oversee the spice 
garden.  

 
 “I’m thrilled to begin this next chapter,” said Lloyd. “I am excited to create unique 
dishes that capture the essence of the Virginia’s Blue Ridge lifestyle, while drawing on 
the influences of my global culinary techniques and the playful style of French-inspired 
southern cuisine that infuses the spirit of The Regency Room." 
 
As an executive chef in the United States and abroad, Lloyd has enjoyed a number of 
notable accomplishments, including being the winner of the first university culinary 
showcase held at Sewanee University, preparing dinners for the Queen of England, 
President Jimmy Carter, and a host of other dignitaries and celebrities, in addition to 
having his work featured in Conde Nast and American Airlines magazine.  
 
About the Hotel Roanoke & Conference Center 
Designated as a National Historic Landmark, The Hotel Roanoke & Conference Center 
has 330 luxuriously appointed guestrooms and a 63,000-square-foot, high-tech 
conference center. It is a joint project of Hotel Roanoke LLC, the City of Roanoke and 
Virginia Tech.  
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