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A RISING FEMALE HOSPITALITY LEADER:
KASSIDY ANGELO, MANAGING DIRECTOR
OF GIOIA HOSPITALITY GROUP

assidy Angelo shares her in-
credible journey from start-
ing her career as a financial
analyst at ].P. Morgan Private
Bank to making a bold pivot into hos-
pitality leadership, where she is now
driving one of the fastest-rising steak-
house brands in Florida. She answers
questions about her hospitality leader-
ship, partnering with her father to help
build and operate Gioia Hospitality
Group, the company behind Daniel’s,
A Florida Steakhouse, the joy she finds
in her daily routine, and how she turns
obstacles into valuable opportunities.
Ip'ess than a year, the Fort Lauder-
location earned Michelin Guide
commendation. The momentum
continued with the launch of Daniel’s
iami, which in just four months was
d the No. 9 Steakhouse in North
_rica and the top-ranked steak-
house in Florida by The World's Best
Steak Restaurants.
Kassidy now oversees day-to-day

operations across the group. Her sto-
ry highlights next-generation female
leadership, strategic risk-taking, and
measurable early success in a tradi-
tionally male-dominated segment of
the industry.

Share your background with our
readers.

I began my career in finance at J.P.
Morgan, where I built a strong founda-
tion in strategy, analytics, and opera-
tional discipline. Growing up around
hospitality, I always understood the
emotional power of restaurants. At 24,
I left finance and began my career in
hospitality, merging those two worlds
and bringing financial structure into
an industry driven by experience and
connection.

What inspired you to leave finance
JSor hospitality leadership?

Working in finance right out of
school gave me a strong career foun-
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dation and sharpened my business
instincts. It was important to me that
I worked for someone else before join-
ing my dad, as it taught me how to take
constructive criticism, recognize my
shortcomings, and develop confidence
outside of my family's influence. But
having grown up in hospitality, I found
it far more fulfilling. Restaurants create
moments, celebrations, and memo-
ries, and I saw an opportunity to ap-
ply structured growth strategies to a
people-first industry.

What was your recipe for scaling a
restaurant concept to national rec-
ognition in under a year?

We focused on understanding why
guests connected with the brand
and never took that for granted. We
doubled down on personal touches,
elevated sourcing, and ensured con-
sistency. As visibility grew, we scaled
infrastructure without losing inti-
macy. Growth refined the experience;

Kassidy Angelo

Joyce Appelman is the SCOOP
News Editor and Senior Contribut-
ing Writer for Total Food Service
and previously the National Com-
munications Director for C-CAP,
Careers through Culinary Arts Pro-
gram. An industry leader supporting
education and scholarships, she has
been instrumental in opening career
opportunities for many young peo-
ple in the foodservice industry. Email
her at joyceappelman@amail.com

it didn’t change it.

What’s it like working with your

father in a multi, ional fc
business?

Working alongside my dad is one of
the most meaningful parts of my ca-
reer. Before I left J.P. Morgan, we had a
long conversation about how we would
build a strong professional relation-
ship while maintaining the personal
closeness we've always shared. He
built the business through instinct and
relationships; I bring structure and
modernization, and together we chal-
lenge each other with mutual respect.

One of the greatest benefits is the
quality time we spend working to-
ward shared goals. He understands
my day-to-day and is always in my
corner as both a mentor and partner.
The name Gioia Hospitality comes
from Gioia del Colle, the town in Italy
where my grandfather is from, and
that foundation keeps us grounded.
Even on challenging days, the focus re-
mains on family and our shared joy for
hospitality.
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What defines The Gioia Hospitality
Group?

Family defines us—not just in own-
ership, but in philosophy. Our ap-
proach is rooted in European-style
hospitality, where dining is an experi-
ence and guests are treated as relation-
ships. We balance warmth and service
with disciplined execution, building

continued on page 118




vapor, it dissipates after a few moments,
giving the cocktail a grand entrance and
evoking warm, sunny days for the cus-
tomer.

The members-only Dr. Stravinsky
Parfumerie in Barcelona takes it one
step further. There, you don’t just or-
der a cocktail; you also select from dif-
ferent aroma options to pair with the
cocktail. This can totally transform the
tasting experience and allow customers
to personalize their drinks. There, you
can amplify a daiquiri with lime aroma,
or contrast it with a floral aroma. These
aromas don't just add to the sensory
experience—they let you customize a
cocktail without needing to stock ex-
pensive, perishable garnishes.

Similar to how a wine changes flavor
as it breathes and warms in the glass,
a cocktail can be a dynamic journey. A
guest could start their drink with one
aromatic vapor, and halfway through,
introduce a completely different at-
omizer to shift the flavor profile of the
drink.

Atomizers are the easiest, most ac-
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TREND TALK from page 14

scalable brands without losing heart.

What matters most when building
your teamf

We look for people who believe in
what we're building. Hospitality is the
ultimate team sport—every role mat-
ters. Skills can be developed, but ener-
gy and attitude are foundational. When
expectations are high and the environ-
ment is supportive, excellence follows.

Which technology is critical to your
business?

Toast is central to our operation,
connecting sales, labor, and inventory
in real time. Reservation platforms
help us manage guest flow and build
relationships, while scheduling apps
streamline staffing. For our wine pro-
gram, BinWise ensures precision in-
ventory and margin protection. Strong
systems behind the scenes allow
service to shine.

Are you using AI?

Yes, thoughtfully. Hospitality is

Since 1998, The Restaurant Activity Report has been the in-
dustry leader in providing research data about new restau-
rants opening up and changing hands throughout the
United States. What sets us apart is our research staff
which spends hundreds of hours each month scouring new
business data. We do the hard work so you don't have to.

As we confirm new leads or gather activity data, we upload
it to this website. The system sends an email notification
to each member who has decided to opt in. Members can
also log in at any time to see leads or data, even if they
have declined to be part of the email notification system.
Receive daily e-mail lead notifications in your inbox. Re-
search and download recent and even past leads.

Call us for a free sample lead: 919-218-5907

a human business, and technology
will never replace that. We use Al to
strengthen administrative and ana-
lytical functions, allowing our teams to
focus on what truly matters: the guest
experience.

How does training differ between
seasoned professionals and Gen Z?

The standards don't change—great
service and accountability are univer-
sal. What changes is the approach. Gen
Z naturally leans into technology to
optimize performance, while seasoned
professionals bring instinct and depth
of experience. The strongest teams
blend innovation with timeless hospi-
tality.

Is Daniel’s involved in philanthropy?
Giving back to our local community
is important to us. We support chari-
ties and initiatives that directly impact
the neighborhoods where we operate.
Hospitality extends beyond our dining
rooms—it’s about contributing to the
community that supports us.




