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Jeff Pfeiffer
Sous Chef, Bistro Niko

Buckhead Life Restaurant Group is thrilled to announce that Chef Jeff Pfeiffer will be joining the
kitchen team at Bistro Niko as Sous Chef under Executive Chef Gary Donlick. Though Pfeiffer is
an exciting new addition to the Buckhead Life Restaurant Group, he is not a novice by any
means. Having worked with some of the world’s top chefs, Pfeiffer will only compliment the
Buckhead Life history of and commitment to culinary excellence.

Pfeiffer was just 12 when he fell in love with food as he joined his father in the kitchen at dinner
time while his mother attended night school. At 15, Pfeiffer started his first job at a college bar
and grill in Columbia, Missouri, taking on the role of dishwasher to remain in close proximity to the
kitchen and to gain further exposure to the world of cooking. Pfeiffer believes this experience
played a pivotal role in his decision to attend culinary school.

Pfeiffer attended the Art Institute of Atlanta on full scholarship, and graduated in June of 2001
with an Associate of Culinary Arts degree. As sous chef at Brasserie Le Coze, affectionately
deemed Atlanta's favorite brasserie, Pfeiffer catapulted his culinary career. From Brasserie Le
Coze, Pfeiffer transitioned to Joel, an acclaimed French restaurant in Atlanta, serving as Chef de
Partie Poissonier.

In 2008, Pfeiffer jumped at the chance to work in Miami under Four-Star chef Christian

Delouvrier, Executive Chef of La Goulue. “It was amazing to be engaged in such intensive
training under a chef of that caliber,” says Pfeiffer of working with Chef Delouvrier. Within the year
Pfeiffer's hard work and commitment to excellence contributed to his being hamed executive sous
chef at La Goulue.

Experiences in the kitchen working with world-renowned chefs like Christian Delouvrier, Eric
Ripert and Joel Antunes was extremely humbling for Pfeiffer. To him cooking is about
performance and each time the chef walks into the kitchen, his goal is to do better than what he’s
done before. Aside from challenging himself in the kitchen, Pfeiffer hopes his food serves as
homage to the great chefs who have mentored him along the way.

“Dining is like entertainment,” says Pfeiffer, “Giving the complete dining experience to my
customers is what | find most gratifying about being a chef.”

Pfeiffer currently resides in Atlanta and enjoys spending time with his wife, Mila, and dog, Dizy. In
his leisure time, he also enjoys running, specifically training for marathons and triathlons.
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