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THE BEGINNING

Chef Max Hardy got his first taste of the culinary 
experience in Tampa, Florida, as a student in the 
culinary arts program at Wharton High School. 
It was here where he began to show his creative 
talents, and exceptional culinary skills learned 
under the ProStart curriculum in high school. Chef 
Max’s passion and talent for cooking allowed him 
to matriculate to Johnson & Wales University in 
Miami, where he expanded on his culinary training.

While in college and determined to follow his 
passion for becoming a world-class chef, Max 
tapped into his entrepreneurial spirit and started 
his culinary enterprise - Chef Max Miami. His 
company specialized in recipes ranging from 
American, Kosher, French, Asian, to Caribbean 
cuisine. It’s no surprise Chef Max Miami became a 
huge success in such a short time. 



In 2016, lured by the growing reports of Detroit’s comeback, Chef Max left 
New York City and returned to his hometown Detroit. By 2017 he began work 
on opening his first restaurant The River Bistro – on Detroit’s westside in the 

Grandmont-Rosedale neighborhood. In 2018 the Detroit Free Press named River 
Bistro to its coveted “Top 10 Best New Restaurants” to open in Metro Detroit. Six 

months following his success at River Bistro, Chef Max began work on his second 
restaurant COOP Detroit – a fast-casual Caribbean fusion restaurant located 
inside Detroit Shipping Co. – a food hall constructed from 32 former shipping 

containers located in Detroit’s Midtown community. 



RIVER BISTRO
The River Bistro, located at 18456 Grand River Ave. 
on Detroit’s westside in the Grandmont-Rosedale 
Neighborhood. Opened in the summer of 2017, the 
River Bistro is Chef Max’s first restaurant with a curated 
menu that is best described as the Caribbean meets 
southern soul cuisine. The restaurant’s success has been 
well chronicled and recognized by the Detroit Free Press 
and Metro Detroit Chevy Dealers as one of its Top 10 
Restaurants to open in 2017, coming in at #9.  

COOP DETROIT CARIBBEAN FUSION
Coop Detroit, located at 474 Peterboro street, in Detroit’s 
Midtown community, is inside a collection of 30 shipping 
containers that have been fabricated into a food hall 
complex called “Detroit Shipping Co.” Coop Detroit is 
one of several restaurants at Detroit Shipping Co. that 
features fast-casual style cuisine that combines Asian and 
Caribbean flavors. From the open-faced crispy chicken 
sandwich, fire-roasted brussels sprouts tossed in a bacon-
jam, to the Caribbean corn-on-the-cob prepared with 
toasted coconut flakes and queso fresco cheese, or the 
jerk pineapple skirt-steak sandwich. Chef Max continues 
to break down cultural boundaries by mixing traditional 
foods with non-traditional ingredients.   
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ONE CHEF CAN 86 HUNGER
Muhammed Ali once said, “service to others is the rent you pay for your room on earth.” Chef Max uses his celebrity to draw attention 
to the things he cares about most – faith, family, and a commitment to pass along his knowledge to the next generation of would-be 
culinary students and executive chefs. In 2017 Chef Maxcel Hardy founded “One Chef Can 86 Hunger” a 501 (c )3 nonprofit organization 
whose mission is to bring awareness and end hunger in urban areas. The term “86” is a term used in the restaurant world to mean “the 
end,” to an item no longer available, or the last dining ticket. Chef Max believes the culinary industry has a responsibility to end the 
hunger crisis in our urban centers because they (chefs) have an understanding of nutrition, eating right, and living a healthy lifestyle. 
One Chef Can 86 Hunger works to support programs that promote healthy eating, prevent childhood obesity, and to advocate on 
issues related to food justice and inequalities toward access to quality foods in urban areas.  
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Chef Maxcel Hardy’s returned to Detroit has taken the city by 
storm. To have a sense of what he has accomplished in under 
two years, consider this. In January 2017, after seeing Detroit’s 
rebirth and with a plan to open three restaurants, Chef Max (a 
native Detroiter but raised in Tampa Bay) returned home. By 
July of 2017, Chef Max opened his first restaurant - River Bistro, 
a Caribbean-soul infused bistro, with rave reviews that earned 
it a spot on the Detroit Free Press’ Top 10 New Restaurant list.  

Before celebrating the River Bistro’s one-year anniversary, Chef 
Max opened his second restaurant - Coop Detroit. All the while 
working on opening restaurants one and two, Chef Max was 
working on his second cookbook with friend Rohan Marley 
(youngest son of the legendary Reggae musician Bob Marley) 
titled “The Marley Coffee Co Cookbook: One Love, Many Coffees 
and 100 Recipes.”  What a journey.
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Chef Max’s cooking talents have been viewed 
across the nation, as a competitor on Food 

Network’s hit shows, Chopped and Beat Bobby 
Flay. He has been featured on WABC News, 

MSNBC’s Melissa Harris-Perry Show, NBC’s thegrio.
com, the New York Post, Detroit Metro Times, 

The Detroit News, Detroit Free Press, Rolling Out, 
Travel Noire, EaterDetroit.com, Essence Magazine, 

Edible Wow, FOX 5 Good Day New York, Bon 
Appetit, PBS, Arise TV, and The New York Times 

– where he was recognized as one of the top 
influential Black chefs in America.

Chef Max was the recipient of the My Brother’s 
Keeper award by President Obama (2016) and 

asked to represent Team USA in the World Food 
Festival in Abu Dhabi, United Arab Emirates.

ACHIEVEMENTS



Bon appétit
https://www.bonappetit.com/uncategorized/article/amar-e-stoudemire-s-full-court-southern-feast

Rolling Out
https://rollingout.com/2018/11/22/celebrity-chef-maxcel-hardy-cooking-delectable-cuisine-for-thanksgiving/ 

Detour Detroit
 https://detourdetroiter.com/chef-maxcel-hardy-detroit-river-bistro-coop/

New York Times
https://www.nytimes.com/interactive/2019/07/16/dining/black-chefs-restaurants-food.html

FOX 2 News (Cerviche)
https://www.fox2detroit.com/mornings/shrimp-cerviche-with-chef-max-hardy

WDIV Local News 4 (Live n the D)
https://www.clickondetroit.com/live-in-the-d/dine-in-the-d/this-restaurant-is-bringing-caribbean-flavors-to-detroits-
grandmont-rosedale-neighborhood 

BLAC
https://www.blacdetroit.com/people-places/chef-maxcel-hardy-brings-his-culinary-vision-back-to-detroit

Travel Noire
https://legacy.travelnoire.com/detroit-chef-max-why-motor-city-should-travel-list/

Edible Wow
http://ediblewow.ediblecommunities.com/eat/max-chef-maxcel-hardy-iii
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