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Ashok Bajaj Taps Matthew Secich as New Executive Chef of Oval Room

Washington, D.C. (February 13, 2006) – Restauranteur Ashok Bajaj is pleased to announce the appointment of Matthew Secich as executive chef of the Oval Room, the elegant 100-seat restaurant located one block from the White House on 800 Connecticut Ave., NW. Chef Secich brings a wealth of culinary experience to his new position, having worked under Patrick O’Connell at The Inn at Little Washington and Chef Craig Shelton at The Ryland Inn, the Mobil Four Star, AAA Four Diamond, Relais & Chateau restaurant in Whitehouse, New Jersey. 

Chef Secich’s impressive resume also includes a stint at The Inn at Erlowest on Lake George in Upstate New York. During his one-year tenure there, he earned four stars from the Times Union newspaper. Prior to this experience, Secich spent time in Jackson Hole, Wyoming working at The Alpenhof Lodge’s Dining Room, where he was noted by critics as creating the best dining experience in all of Jackson Hole. Matthew Secich’s culinary trail also encompasses studies in Europe at Restaurant Pierre Gagnaire and with Guy Martin at Le Grand Vefour in France, and with Raymond Blanc at La Manior Aux Quat’ Saisons.

Born and raised in Columbus, Ohio 35-year old Secich’s culinary inspiration came from his grandmother who taught him her “cooking from the heart” approach, and encouraged him to leave Texas Technical University to pursue cooking with his new bride, Crystal. Secich attended the prestigious Johnson & Wales University in Charleston, South Carolina, where he studied under Master Chef Karl Guggenmos, and competed in culinary competitions sponsored by the American Culinary Federation entering into the “Professionals” category.  Matthew captured two gold and eight silver medals within nine months, a first-time accomplishment by any student in Johnson & Wales history. 

The Oval Room features modern American cuisine and offers three private dining rooms for daily lunch and dinner service Monday-Friday, and dinner service on Saturday and Sunday evenings with menu items ranging from $7 to $30. For reservations please call 202-463-8700 and visit www.ovalroom.com.  
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