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RIVERA RESTAURANT IS CASUAL, APPROACHABLE AND FUN

 Chef John Rivera Sedlar Debuts Innovative Take On Contemporary Latin Food 

 in Downtown Los Angeles Near Staple's Center and L.A. Live

Chef John Rivera Sedlar has always wanted to have a casual restaurant -and RIVERA is that restaurant. Sedlar, who literally wrote the book on Modern Southwest Cuisine, originally helped to define Los Angeles as a dining destination with his inspired cooking at Saint Estèphe, Bikini and Abiquiu. This time, he takes his expertise even further, by celebrating Latin food in all its diverse varieties. RIVERA, which opened at the beginning of the year, in downtown Los Angeles, is located one block east of L.A. Live, Staples Center and The Nokia Theatre at the 200-foot frontage of the prestigious Met Lofts.  

RIVERA’s menu reflects decades of Sedlar's passion for Latin culinary history and gives new relevance and relish to familiar foods from the sultriest of latitudes: tamales, mole, ceviche, feijoadas, fideos and jamones representing regional Mexico, Central and South America, the Caribbean, the American Southwest, Spain and Portugal.  “Latin food is deeply earthy. It’s soulful, rustic, robust. We'll offer platos pequeños, our small plates, bursting with big, bold, hearty flavors, as well as platos fuertes, our main dishes, such as Prime Gaucho Steak and Crab Cartagena," comments the passionate Sedlar. 

In creating RIVERA, Sedlar established a seasoned professional team that now frees him to focus on his culinary art. Partner Eddie Sotto energized Sedlar’s vision with a background in revolutionary environmental design. A Walt Disney Imagineering veteran, Sotto now creates experiences showcasing Ferrari, Aston Martin, Pepsi Cola and Microsoft to name a few.   Osvaldo Maiozzi,notable restaurant architect, has designed Angelini Osteria, La Terza, Palmieri, Il Grano, Valentino at the Venetian in Las Vegas, Testavere and all the Spark Locations. Finally, Bill Chait empowered the project with one of the restaurant industry’s most successful histories, having founded, developed and launched the Louise’s Trattoria chain, and served as president/managing partner of the Spark Woodfire Grill restaurants. Thanks to the synergy of this team, Sedlar’s genius is more accessible and affordable than ever in his new venue. 








As a spokesperson for Patron Tequila for 10 years, Sedlar’s unmistakable blend of history, whimsy and drama is exemplified by his unique handling of Mexico's finest tequilas. Guests are invited to enjoy the libation from the perspective of Eddie Sotto’s Tequila Chair™ - custom designed and cast in bronze. RIVERA's own signature-brand extra añejo, an extra-aged tequila variety comparable to the finest cognacs, is kept on the RIVERA premises under lock and key through the restaurant's unique membership program. Chef Sedlar is offering Seasonal Tequila on Tap™ where he infuses sipping tequilas with fruits, blossoms, herbs, and spices, to be savored and served in flights.                                         
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The restaurant's architect Osvaldo Maiozzi, designer Eddie Sotto and interior designer Deborah Gregory draw RIVERA diners into an alluringly linear, 200-foot floor-plan composed of several distinct environments. Adjoining the main entrance, fine wines representing the vineyards of the Americas and Spain, many produced bio-dynamically, are stored in a glass-walled cava (cave).  The intriguing Samba Lounge piques appetites with a 40-foot-long video art installation. The Sangre room, an Iberian-inspired, white-tablecloth retreat, offers a serene ambiance, while the Playa Bar, inspired by the Pacific and Caribbean coasts, treats guests to breezy, no-reservations-required seating at a large communal table and a dining bar where chefs prepare dishes to order.

Easy transportation options, rare in Los Angeles, make the experience still more stress-free. The Metro Blue Line is literally a jalapeño's throw from the entrance of RIVERA, and the restaurant offers the city’s “Hail A Taxi” service, conveniently bringing additional fleets of cabs into the proximity of burgeoning L.A. Live venues. In addition, the valet parking service engaged by RIVERA extends a special courtesy to diners who park at the restaurant, then walk to nearby venues at Staples Center and LA Live for an evening event. As the guests leave the arena, they are able to call the RIVERA valet from their mobile phones and their automobiles are collected and returned to the restaurant as guests return to RIVERA. 

"RIVERA will offer guests the opportunity to socialize and enjoy great food and cocktails within a casual but sophisticated environment,” says Bill Chait. "As creative, delicious, and beautiful as John's food will be, the price range is also easy to digest. Both the menu and the naturally welcoming environment capture the way people love to eat and drink today." 

RIVERA is located at 1050 S Flower St, Los Angeles, CA 90015 (Across the street, north from The Palm. The brilliantly lit Spanish red squares above the entrance make the venue easy to spot at night); telephone 213-749-1460.  Open seven days a week; hours are lunch 11:30a.m.-2:00p.m. Monday through Friday; dinner 5:30p.m.-10:00p.m. Monday - Thursday; 5:30p.m.-11:00p.m. Friday and Saturday, and 5:30p.m.-10:30p.m. Sunday. Social Hour I 5:00pm-7:00pm Monday - Friday; Social Hour II (with late night menu) 10:30pm-midnight Thursday-Saturday for food; drinks are served until1:00am.  Catering is available for special events of up to 300 guests at the restaurant's unique courtyard. RIVERA also offers off-site catering. Valet parking is located on southbound Flower (a one-way street). For more information: http://www.RiveraRestaurant.com.

For media relations, contact Alexia Haidos at Double A Public Relations and Marketing, 310.450.6890 or alexia@doublea-pr.com. 
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