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Scott Gerber

CEO of Gerber Group,
Reinvents Hotel Bars and
Takes Hospitality to a New Level

23 TrendsIn Baking Tradition or Machine

Bread machines or bread makers are fast becoming a small
appliance used almost as much as the microwave oven. And why
not? The smell and taste of freshly baked bread is hard to resist,

24 Lakeside Event Center

Debuts Dining Venues & Award Winning Chefs Restaurant
‘Row: Rooster Boy Cafe, Buena Vista Kitchen, Americana, Marche
Bacchus, & Vino Las Vegas Wine Bar & Bistro.

36 Chefs and Cuisine

Seafood Soup Comforting To The Palate with seafood
combined other ingredients make for a warm comforting
palate pleasing experince. Chowders and seafood bisque are
dishes that can be enjoyed by all.

Front Of The House

Take Your Tabletop To New Heights With METROWEAVE
Table Mats. Protect your tables and enhance your venue’s
look with durable, customizable, and stylish

40 FOH #PerfectlyPlated Chefs

Q&A With Chef Julia Doyne of “iCanCook and Chef Pamela
‘Wasabi of Amia Miami.
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ON THE
MENU

BMI SIGNS DAOU

Vineyards to New Wine a
nd Song Partnership

BEER & SEAFOOD
A good beer can bring
out the best in any dish.

BARBECUED LOBSTER

Nothing quite matches
the sweet taste of bbq’d
Lobster.

SPICE UP THE FLAVOR

There is nothing like the
flavor of well spice seafood.

Wine and Cheese

a good rule of thumb is to
think about the age of the
cheese and the age of the
wine.

Seafood Diet

A shift towards healthy
eating patterns, which
include
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or the past three decades, Gerber Group has

worked to reinvent the sleepy reputation

of the typical hotel bar. With many hotels
delivering exceptional amenities to their guests, a
trendy bar can become the differentiating factor
in why guests choose one hotel over another.
Delivering innovative food and drink items and
unique design concepts, each property Gerber
Group opens is complementary to the hotel, yet
original and timeless.

Scott Gerber began his career as a real estate
broker, but unexpectedly fell into the bar business
with his brother, Rande Gerber, when established
entrepreneur and hotelier, Ian Shrager, offered
to be their business mentor. Scott sat down with
Food & Beverage to discuss how Gerber Group has
established itself as a hospitality industry leader
since opening its first property, The Whiskey at
the Paramount Hotel, back in 1991 in New York

City.

‘When speaking to Scott, it’s clear that
he cares deeply about every facet of the
business, including the people who run
each property, the items on the menu,
and the design and architecture within
every bar.

He mentions that some of the most
exciting properties Gerber Group has
been involved in include The Campbell,
located inside Grand Central Station

in New York City, which is an historic
space they preserved and restored
from the 1920s, as well as Mr. Purple,
‘which is a rooftop bar located inside
the Indigo Hotel on Manhattan’s Lower
East Side, featuring stunning views of
the Brooklyn Bridge, The Empire State
Building, and the World Trade Center.

Both of these properties have stunning
architecture and design features. When
asked how Gerber Group chooses the
design and architecture for each new
property, Scott says,

VIEUX CARRE
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When Rande and
Scott initially started
their bar business,
Rande was the full-
time businessman,
while Scott remained
areal estate broker
and was only involved
peripherally. However,
around 2008, things
shifted when Rande
bowed out of the
business and Scott
became principal
and CEO of Gerber
Group. When asked
why Rande left and
what difference this
made to the company,
Scott explained, “My
brother decided that he
wanted to go into the
making of tequila, so he
wasn't allowed to own
a liquor company and
be in the bar business
simultaneously.

I bought my brother out of the business
50 he could go into the tequila business.
The biggest difference was that when we
were partners, we had very different jobs.
I would run the business, and I would
help get the places built and manage
the contractors. My brother would do
the designing and marketing. Once I
bought Rande out, I had to do it all. 'm
not a public figure like my brother is, so
the focus of our press shifted more to
business.”

Now that Scott is the principal and CEO,
he handles everything from design, to
marketing, to management. His favorite
aspect of the job is finding the deals,
getting the places built, and seeing how
guests respond to the finished property.
He says, “When you have a successful
bar, it probably means you're doing
something right. I also love hearing when
our employees feel fulfilled by their jobs.
‘We care about our employees lives and
wellbeing.”

Speaking of Gerber Group employees,
Scott was on an episode of Undercover
Boss and had a chance to see his
employees in action.

‘While many bosses go on this
show as a way to catch mistakes and
‘make improvements within their
company, Scott says he went on the
show for a very specific reason:

“My dad passed away about 9
years ago, but he worked with us
in the company. He didn’t have a
specific job, but he was a mentor and
a friend to everyone.

He had a great way about him. He
spent a lot of time in the bars with
the people, and he established a
great friendship with employees. He
treated our company like family.

People didn’t have that relationship
with me, and I felt like it was
missing. I did Undercover Boss,
because I felt there was a divide, and
I wanted to see how our employees
were feeling. I felt like they were
family, but I didn’t know how they
felt. Through the show, I found out
that most of our employees love
working for Gerber Group, so it was
a great experience.”

HOTEL INDIGO
ROOFTOP POOL

MEATBALL
SLIDERS

“We try to understand the market we are going into and the
hotel we are partnering up with. We are technically third-
party operators, so the hotels want us to have an interesting
design that complements them. We work with many
architects and designers. We sit around and come up with a
concept and execute those concepts. The hotels trust us.”

The design and architecture of the bar is very important to
the overall concept. Scott explains that working specifically
in the hospitality industry as opposed to the bar industry
alone is unique, because the hotel relies on them to create
something special that will differentiate the hotel from
others in the surrounding area. For example, Mr. Purple may
be the reason one guest chooses to stay in the Indigo Hotel
over another hotel with comparable amenities. Over the past
three decades, Gerber Group has done an incredible job of
promoting both their brand in the bar industry as well as the
hotels in which their properties reside.

‘With Scott’s strong work ethic, keen eye for detail, and caring
heart for his employees, he shows exactly what a CEO should
look like when working in the service world. We asked him
‘what advice he would give to other entrepreneurs in the
bar and restaurant industry, and his advice was sound; “
The most important thing to understand is that owning
a bar is much different than going to a bar.

BAR-(INTERIOR)
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Alot of work goes into making a bar a success
including hiring honest and friendly people,

‘working long hours, and having enough

capital to withstand downturns. Just because
you like going to bars doesn’t mean youw’ll like

owning one.”

THE
CAMPBELL

' HUMMUS

The success rate is slim for making
it in the bar industry, but Gerber
Group has come out on top despite
fluctuations in the economy and
unpredictable recessions that every
company can face when operating
long-term. With a solid portfolio
of properties, the future for Gerber
Group is looking bright. They have
many projects currently in
works, including two Washington
DC properties and a new bar called
Kingside in the La Guardia Alrpmt
in New York City. Scott says, “A lot
of people 2 precxate the value we can
bring to a hotel. We understand our
position and work well going into
someone else’s sandbox. We expect to
contix:ue expanding for many, many

forward to hearing about all
s exciti w endeavors!

GRAND CENTRAL
SPRITZ
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