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FOR IMMEDIATE RELEASE  

Eschelon Experiences Recognizes Three Employees  

RALEIGH, N.C.— February 10, 2015 — Eschelon Experiences has always placed great 
emphasis on the importance of their employees to the company.  The premier Triangle 
Restaurant Group not only recognizes employees from each of its establishments on a monthly 
basis, they also maintain the annual tradition of awarding “Person of the Year” in three 
categories: Front of the House, Back of the House and Manager.   

The 2014 winners are all from Eschelon’s Cameron Bar & Grill:  

 

Front of the House - Franklin Berroeta.  Known for his integrity and positive attitude, 
Berroeta possess all of the company’s core values in spades.  As a server, Borroeta has 
raised more individually for Eschelon’s nonprofits during their Month of Giving 
campaigns than some of the company’s other restaurants as a whole. In fact, he raised 
more than $2,000 in 2014 and is often requested by customers due to his friendly 
demeanor and consistent great service. 

 

Back of the House - Francisco Garmedia. Described as one of the hardest-working line 
cooks ever witnessed, Garmedia has a great attitude and worth ethic. His passion and 
creativity for cooking can been seen in the kitchen as he can single-handedly prep 90% 
of the food served at the restaurant.  

 

Manager of the Year - Kyle Lynch.  Steering the ship at the very successful Cameron 
Bar & Grill, Lynch is a true role model for the restaurant and the community.  Working his 
way up from server to bartender to management, Lynch enjoys seeing how the 
operations are run from a management level and developing relationships with his 
guests. His leadership permeates throughout the restaurant and is evident in the 
teamwork and service provided by his staff.  

These core employees have yielded much success for Eschelon Experiences over the year.  

“Our employees are the key to ensuring guests of our restaurants truly enjoy their experience 
with us, and keep coming back,” said Gaurav “G” Patel, founder and president of Eschelon 
Experiences. “The Person of the Year awards allow us to honor three employees who lead by 
example and uphold the company’s core values – integrity, passion, innovation and quality. 
Franklin, Francisco and Kyle are the epitome of who Eschelon Experience is and who our other 
employees should aspire to be.” 

All nominees must fit the following requirements: employment with Eschelon for at least 12 
months, excellent evaluation ratings, participation in days of service for the non-profit 
organizations with which Eschelon partners, and must have received Employee of the Month at 



least once in the last year (for non-manager Employee of the Year candidates). The Eschelon 
executive team reviewed all the top-qualifying candidates and identified the winners using a set 
evaluation criteria. 

Front and Back of the House winners received a $500 cash prize along with $500 toward a 
professional development course. The winning Manager received a three-day Dorrier 
Underwood Mastery session and a $1,500 cash prize. By providing professional development 
courses as part of the reward, honorees have the opportunity to broaden their professional 
experience and further their individual success.  

For more information on Eschelon Experiences, visit www.eschelonexperiences.com.  

About Eschelon Experiences 
Eschelon Experiences was founded by Gaurav “G” Patel in 2006 with the purpose of developing 
and delivering exciting and unique hospitality concepts to the Raleigh-Durham area. A pillar of 
the Triangle dining scene, Eschelon began when Patel purchased Mura in North Hills, and has 
since grown from one restaurant to six including; Mura, Japanese with a modern twist; The 
Oxford, upscale British pub faire; Zinda, new Asian; Cameron Bar and Grill, redefined American 
classics; Faire, steak and seafood; and the newest restaurant of the six, Basan, which just 
recently opened in Durham, NC January 20, 2015. Recognized for its upscale interiors, 
renowned chefs and globally inspired cuisine, Eschelon offers a one-of-a-kind dining 
experience.  
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