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tephen 
Demarco 
was named 
Executive 
Chef of Hotel 
Roanoke in 
2014. Since 
that January he 
has been busy  
building his 
culinary team. 
While this has 
been a major 

focus, he has kept his eye on the 
grand prize; to make dining at The 
Hotel Roanoke as popular as it once 
was and renew her place as the food 
and beverage centerpiece of the 
valley.

Throughout this transition there 
has been a missing link; a Regency 
Room Chef.  That link has been 
found and Demarco’s team is now 
happily complete. Chef Colin 
Lloyd joined forces with Chef 
Demarco in July, sharing a vision 
to bring global influences into our 
Southern arena.  They have recently 
written over thirty menus for The 
Pine Room and The Regency Room, 
catering and room service,  which 
should be in place by the middle of 
October. 

Colin Lloyd was born in 
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Nottingham, England and his love for 
the kitchen began with his mother.  
He earned his bachelor’s degree 
in Culinary Arts and Restaurant 
Management at Clarendon College.  
After many years working throughout 
the UK and Europe, he joined the 
staff of Bermuda’s Southampton 
Princess Resort, working his way up 
to Executive Chef before becoming 
the Chef-Proprietor of Bermuda’s 
award-winning restaurant, Greg’s 
Steakhouse. The experience, education 
and technique he brings to an already 
accomplished and well-run kitchen 
is evident. Chef Lloyd’s respect 
for French and Caribbean cuisine 
motivates him to reinvent food by 
adding little twists to common dishes. 
Chef Demarco’s commitment to using 
fresh, local items lends itself perfectly 
to this. The partnership is palpable; 
the energy and excitement of the 
work beyond the kitchen door creates 
anticipation throughout the building 
and the guests who enter.

You will continue to see some 
favorites on the Regency Room menu, 
with the addition of options for the 
adventurous palate.  A few new menu 
items were offered as specials to 
receive feedback and were positively 
received.  The oyster appetizer created 
by Chef Lloyd combines fresh oysters 
brined overnight, rolled in cornmeal 
and rice flour and lightly fried.  Four 
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oysters float over Remoulade sauce 
mixed with chewy bits of apple 
wood smoked bacon, topped with 
rich tomato chutney and garnished 
with locally produced micro-
greens.  The tang of the Remoulade 
and sweetness of chutney enhance 
the plump oysters as the micro 
greens add a nice contrast.
The second dish is the Pecan-
crusted Appalachian Trout. Skinless 
filets are dredged in Dijon mustard 
and ground pecans, seared and 
layered in stacks over traditional 
Hoppin’ John. Buerre blanc sauce 
studded with crabmeat and capers 
adds a velvety finish to the fish.  
This dish is also topped with the 
locally grown micro greens salad 
that is presented in colorful hues 
of green and burgundy, tossed with 
olive oil.  

A third dish is aptly named ‘The 
Regency.’  Twin beef filets seared 
by iron skillet in duck fat and 
roasted to order are centered on 
beautiful Hotel Roanoke china.  
The filets are topped with pate de 
fois gras and salty prosciutto bacon, 
drizzled with red wine demi-glaze 

and served with simple side dishes 
of steamed spinach and roasted 
fingerling potatoes.

There is much to be proud of for 
this culinary team.  Demarco and 
Lloyd nurture a culture of learning, 
involving all staff in the creative 
process.  Attitude is of the utmost 
importance, challenging team 
members to strive for greatness.  
These men lead by example, 
making that connection with each 
other and all of those around them 
through the art of their craft and 
the love of their work.  Together 
they are breathing new life into the 
Grand Old Lady.

 

Baked
Alaska

Sponge Cake
Preheat oven to 350F. 
Grease a jellyroll pan and 
line it with parchment 
paper, if available. Crack 
the eggs into a medium 
mixing bowl. Whisk with 
an electric mixer (a stand mixer is best) on high 
speed until they begin to get light. Gradually add 
the sugar, then add the vanilla and salt. Continue 
to mix on high speed until it is very light and holds 
a ribbon, about 8 minutes. Sift half of the flour over 
the egg mixture and, using the whisk to the stand 
mixer or another large whisk, gently fold in. Pour the 
oil over and fold that in too. Sift the remaining flour 
over and fold until no more flour or oil is visible. Pour 
this mixture into the prepared pan and spread to the 
edges. Be careful not to deflate it. Put in the oven and 
bake 12 minutes, then test it by touching the top of 
it gently. It should feel like a sponge and spring back 
when touched. You may hear what sounds like tiny 
bubbles popping when you touch it. Bake for 3 more 
minutes if necessary. Let cool completely. 

Meringue
In a clean bowl, whip the egg 
whites on high speed until frothy. 
Gradually add the sugar, about one 
tablespoon at a time, until it is all 
incorporated. Add the vanilla extract. Beat on high 
speed until it is shiny and firm peaks form, about 4 
minutes. Move the meringue to a piping bag fitted 
with a star tip.

Assembly
Cut the sponge cake into 
3” circles. Scoop a medi-
um scoop of desired ice 
cream onto the center of 
the circle, leaving about half an inch of cake exposed. 
Pipe the meringue so the ice cream is completely 
encased. Gently caramelize the meringue using a 
kitchen torch, blow torch, or the broiler in the oven, 
until it is golden brown. At this point, the Baked Alas-
ka can be held in the freezer for up to 2 days. 

To serve, place on plates and pour about ½ ounce of 
the high-proof over top of the Baked Alaska. Imme-
diately light the alcohol on fire and serve. Allow the 
flames to subside before enjoying. 

This recipe makes about 12 single serving 
Baked Alaskas. 

6 eggs
1 cup sugar
¼ teaspoon vanilla extract
¼ teaspoon salt
1 cup all-purpose flour
¼ cup vegetable oil

6 egg whites
1 ¼ cup sugar
½ teaspoon 
vanilla extract

Sponge cake
Ice cream of your choice
Meringue
High-proof alcohol, such as 
Bacardi 151

Stephen Demarco and Colin Lloyd

Elizabeth Matthews Jones 
lives in the Raleigh Court 
neighborhood of Roanoke 
with her husband, dogs, cat 
and seven chickens. There 
are many things that she 
loves about the Blue Ridge 
Region, including the variety 
of activities and agricultural 
products within a few miles 
of home. She is especially 
fond of camping and winery 
tours, especially if she can 
enjoy both at the same time!


