Matthew Stone @ The Avenue


The staff and students at the Avenue Restaurant are pleased to welcome back former student and renowned chef Matthew Stone.
 Matt started his culinary journey as an advanced apprentice in 2008 at the Coach and Horses at Winterbourne Abbas in conjunction with Weymouth College being taught by Ashley Perry. After he successfully completed his apprenticeship Matt secured a commis chef position at Claridge’s in Mayfair, London in the employment of Martin Nail.
Matt Went on to become a Chef de Partie for renowned chef and restaurateur Simon Rogan at Fera, Claridge’s. Matt has been busy in his career and has also held a head chef position for Tom Simmons. Matt then became sous chef and part restaurant owner for Jason Atherton’s widely respected “The Social Company”. His main stay of residency was The Social eating house with Paul Hood Before it closed. Now Matts valuable skills have taken him to the head chefs' position at the forward-thinking Orangery Restaurant, Tottenham Court Road, London. The Orangery Restaurant in Tottenham Court Road’s bustling landscape takes an innovative approach to urban dining.
At its core is a vertical farm by Square Mile Farms, seamlessly integrated into the design. This on-site farm isn’t just for show – it’s a working system that provides ultra-fresh, pesticide-free produce for The Orangery’s ever-changing menu.

Here at the Avenue, we believe some of the most important elements to a young person’s development is having the opportunity to be able to work with some of the finest hospitality professionals. It is a real treat to be able to welcome Matt back to college today for his second appearance and provide an excellent opportunity for our students.
 We are immensely proud of what Matt has gone on to achieve and it goes to show hard work and dedication equals success.
We hope you enjoy the experience and would like to take the opportunity to thank Matt for his time, and continued support of the training programme for our students. 


