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Press Release  

New at “Edvard“’s Stove  

Anton Pozeg is the new executive chef at Palais Hansen Kempinski  

 

 

 

 

 

Vienna, 18 March 2015. Big news for the culinary team: Anton Pozeg is the new executive 

chef at Palais Hansen Kempinski. On 1 April, he will take over the position of head chef at 

restaurant “Edvard”, awarded with a Michelin star and 16 Gault-Millau points, as well as 

oversee the whole gastronomic management of the hotel. He is successor to Philipp Vogel, 

who has been in charge of the successful positioning of the culinary outlets since the opening 

and who will take a creative time out.  

„We are happy to appoint Anton Pozeg as our new executive chef“, says Markus Lueck, 

general manager at Palais Hansen Kempinski. “Philipp Vogel was tremendously successful in 

establishing our restaurants. Anton Pozeg was his sous chef from the very beginning and took 

an active part in the development and opening of our outlets. Therefore he knows the staff and 

the property – and of course he is an excellent chef, who will create his very own style at 

‘Edvard’.”  

The menu of the fine dining restaurant will consist of popular specialities and new 

Mediterranean influences. However, the concept remains the same. Guests will find seasonal 

dishes consisting of only a few, carefully selected ingredients. Every creation aims to bring 

out the best possible taste of every product. On top, Anton Pozeg puts a strong emphasis on 

regional origin and carefully choses the ingredients.  

 

Anton Pozeg discovered his passion for Italian cuisine during the time he spent with mentor 

Mario Gamba at Restaurant Aquarello in Munich. He worked with Gamba for four years and 

was strongly influenced by him. It made him very curious. Ever since, he always strives to 

discover and try new things.  

Every dish and every menu has to combine the single ingredients to harmonic composition. 

The main focus is set on the guest’s experience and pleasure.  
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The native-born German started his career at restaurant Weichandhof in Munich, his 

hometown. Afterwards, he worked at Bayrischer Hof before starting to work for Kempinski. 

During his time at Hotel Atlantic in Hamburg, he worked with Sven Büttner, today’s 

executive chef at Hotel Vier Jahreszeiten Kempinski. He spent four years with mentor and 

Michelin-starred Mario Gamba at restaurant Aquarello, which strongly influenced his 

culinary script, and then returned to Kempinski. At Hotel Vier Jahreszeiten Kempinski he 

worked as executive sous chef for two years, followed by his position at Palais Hansen 

Kempinski Vienna.  

 

Palais Hansen Kempinski Vienna: 

Housed in a heritage-listed Palais on Schottenring Street, Palais Hansen Kempinski Vienna forms part of the 

famously glamourous Ringstrasse boulevard. Sights like the Burgtheater, St. Stephen's Cathedral, the Parliament 

building or the Rathausplatz square are only a few minutes' walk away. The Renaissance Revival architecture 

combined with innovative touches like iPad check-in and an iPad version of the traditional hotel information 

covering everything from room service to outdoor activities create a symbiosis of Viennese tradition and 

present-day zeitgeist. The charming palais accommodates 152 rooms and suites, two restaurants, one bar, a cigar 

lounge, six function rooms, a ballroom, a florist, a souvenirs shop, a fitness and spa area, also open to day spa 

guests, as well as 17 private residential penthouse apartments on a total of seven stories. 

www.kempinski.com/vienna 

 

About Kempinski: 

Created in 1897, Kempinski Hotels is Europe’s oldest luxury hotel group. Kempinski’s rich heritage of 

impeccable personal service and superb hospitality is complemented by the exclusivity and individuality of its 

properties. Kempinski now manages a portfolio of 75 five-star hotels in 31 countries and continues to add new 

properties in Europe, the Middle East, Africa and Asia. Each one reflects the strength and success of the 

Kempinski brand without losing sight of its heritage. The portfolio comprises historic landmark properties, 

award-winning urban lifestyle hotels, outstanding resorts, and prestigious residences. Each one is imbued with 

the quality guests have come to expect from Kempinski while embracing the cultural traditions of its location. 

Kempinski is a founding member of the Global Hotel Alliance (GHA), the world’s largest alliance of 

independent hotel brands, which is celebrating its tenth anniversary in 2014. 
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