Antonio Barrios

Antonio Barrios’ passion for diverse culinary offerings began from his multi-cultural upbringing in Kobe
Japan. Born to Spanish parents and spending his childhood summers in Spain, he grew up feeding a
hunger for diversity. His exposure between the cultures of Asia, Spain and the Unites States established
his desire for world culinary delights.

Upon graduating from an International High School in Kobe, he pursued his undergraduate education in
Business Administration from Seattle University. He was immediately recruited by a top Japanese
Investment Banking firm in San Francisco, and spent 18 years in the Financial Services Industry. Being a
true culinary aficionado, he decided to pursue his passion whole-heartedly, and joined the California
Culinary Academy in 2002. He further pursued the Hospitality Industry working for the largest proprietor
of boutique hotels in California. Having lived abroad and traveling extensively, Antonio is often able to
turn his excursions into culinary extravaganzas, basking in the regional delights he uncovers. While at
home in San Francisco, he takes advantage of scouting and savoring new restaurants. He’ll go on to tell
you of cooking tantalizing recipes with his partner, and frequenting the many farmers markets and ethnic
stores around the Bay area. With this obvious passion, Antonio is a natural fit at Le Culinaire Concierge.

Antonio’s strength lies in establishing and building a solid customer base. He understands the importance
to building customer loyalty and a strong relationship. His focus is to provide the best product, while
delivering a consistent and positive experience. Antonio speaks Spanish, Japanese, and English fluently.



