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From Toronto to New York to France, Michelin-starred Chef Patrick Kriss
has thrived in some of the most prestigious kitchens around the world. 
Today, he is the founder of Alo Food Group, a celebrated group of 
restaurants and spaces that includes Alo, a contemporary French 
restaurant; its off-shoot bistro, Aloette; the American-style restaurant, 
Alobar Yorkville and Alobar Downtown; Salon, a contemporary event 
space; Aloette GO; and their most recent venture, Alder. Both Alo and 
Alobar Yorkville received one Michelin star each in 2022, making Patrick 
the only chef to receive the coveted award for two of his restaurants in 
Toronto.

Patrick began his culinary career at Auberge du Pommier in Toronto, 
before moving to New York to work as a sous chef under Daniel Boulud at 
his eponymous, Michelin-starred restaurant. Patrick then moved to 
France, where he joined the culinary staff of Régis Marcon and La Maison 
Troisgros. Upon returning to Toronto, Patrick became chef de cuisine at 
Splendido, and later became chef at Acadia, where he garnered rave 
reviews. Patrick has been featured in top media outlets, including CTV’s 
Your Morning, Global News, CBC, and Breakfast Television.

In 2015, Patrick opened Alo, which was awarded a rare four stars by The 
Globe and Mail and named Toronto’s Best New Restaurant in Toronto Life 
magazine. He was named Outstanding Chef of 2017, 2018, and 2019 by 
Canada’s 100 Best Restaurants, and in 2017, Alo was crowned Canada’s 
Best Restaurant. Alo also ranks on San Pellegrino’s World's 50 Best 
Restaurants list. PATRICK KRISS
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@PatrickKriss
18.7K+ Followers on Instagram

Audience Demographics

67%

33%

Social Media

A majority of Patrick’s community of followers and fans range 
in age from 30-39, with 67% identifying as male and 78% 
residing in Canada. Their general interests include food, 

cooking, fine dining, and Toronto culture.

Top Age Range:
30-39



Patrick is the founder of Alo Food Group, a celebrated group of restaurants and venues in Toronto. With both Alo and Alobar 
Yorkville receiving one Michelin star each in 2022, Patrick is now the only chef to receive the coveted award for two of his 
restaurants in Toronto.

Alo, a contemporary French restaurant in downtown Toronto. Alobar Yorkville, an American-style restaurant.

Aloette, Alo’s offshoot bistro.

Restaurants



Patrick is available to host unique, high-scale, and intimate events offering a tasting menu from his award-winning restaurant brand.

Salon offers a contemporary event space for private dining. 

Alder Toronto, a wood-fired restaurant serving a 
seasonal Mediterranean-inspired menu.

Aloette Go is the optimal take-out and delivery 
experience.

Restaurants



Patrick partnered with Monogram to launch their new product line in 2021. They 
crafted a bespoke dining experience to thank frontline healthcare workers, with Patrick 

curating a five-course dining experience using Monogram’s Professional Range.

FRIDGE WARS

Case Study

https://www.instagram.com/reel/Chhs_7eFPKk/?igshid=YmMyMTA2M2Y%3D


Media and Publicity



Patrick is available to partner with brands for 
a variety of initiatives, including:

• Exclusive custom events

• Custom menu creation

• Cooking demonstrations

• Spokesperson roles

• Media appearances

• Digital video and television ads

• Event hosting

• Guest appearances and more

Past partners:

Partnership Opportunities



For more information, please contact:
info@thespotlightagency.com 
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