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Herb Crusted Scallops
served with
Stone Ground Grits, Sauteed Kale
and finished with a Creole Tomato Sauce
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DO N N E L L  J O N E S- C R AV E N
THOMPSON EXECUTIVE CHEF



IN WELCOMING
JOIN USJOIN USJOIN US



Chef Donnell has over 35 years of experience in the food service-hospitality 
industry, working in several industry segments, including health care, hotel resorts, 
catering, contract services, consulting, and steakhouses. He’s also a member of the 
Atlanta chapter of the American Culinary Federation.



Over his career, he has volunteered with several non-profits, including local food 
banks, World Central Kitchen, People’s Kitchen Philly, and others. He has extensive 
experience with recipe and menu development, high-volume food production, 
culinary trends, and guest perception. He perceives food and cooking from an 
anthropology sphere where people, food, culture, and fellowship intersect.
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