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EXECUTIVE CHEF MATT SELBY

Vesta Dipping Grill and Steuben’s Food Service
At twenty-two years old, most cooks aren’t ready to supervise themselves, never mind a kitchen full of cooks. Now, at age 32, after nine years as Executive Chef, Matt Selby has done his part to put Denver and Vesta Dipping Grill on the culinary map.

Born and raised in Denver, Selby’s kitchen odyssey began by serving up burgers and cheese sticks in Bennigan’s kitchens. After a five year stint at Bennigan’s, Matty got the first big opportunity to work under two of his greatest influences, Tim Anderson, and Jimmy Schmidt at The Rattlesnake Grill in Denver. It was here that Matty chose to dedicate his professional life to food. In 1995, with Anderson and Schmidt, Matty participated in City Meals on Wheels in New York City. This was a dream come true meeting of some of the best chefs in the country, before the term “celebrity chef” ever existed. 

After the Rattlesnake, Matty joined the team of one of the nation’s most respected restaurateurs, Mel Master. Stints at Mel’s, Starfish, and Bruno’s eventually led to his first Executive Chef position at Mel’s Top Hat. It was while at Top Hat, through serendipity and word of mouth, that Matty learned of an opening at the soon to open Vesta Dipping Grill. He accepted a Sous Chef position prompted by the exciting opportunity, menu, and design of Vesta. After two months, he was promoted to Executive Chef and thus began a story of success for Matty and Vesta.

Vesta Dipping Grill offers a unique concept with a special kind of menu freedom that has allowed Matty to be whimsical, creative, and worldly all at the same time. After only a year in business, Vesta was receiving incredible reviews, and Matty’s reputation as one of Denver’s best new chefs was growing. And the raves just kept coming: Best Chef in Denver, Denver’s Top Ten Restaurants, Best Dessert, Best Appetizer, Best Cheese Plate, Best Duck, Best Place for a First Date, Best Place for Groups, Most Romantic, and the list goes on. Vesta has been noted in the New York Times, Food and Wine, Bon Appetite, The Washington Post, Travel and Leisure, National Geographic Traveler, and Maxim (the most respected of food magazines). Recently Vesta was featured on The Food Networks Unwrapped, and Rachel Ray’s Tasty Travels. In her magazine Rachel Ray claimed Matty is “going to be a rock star”. Perhaps one of the most gratifying highlights in Matty’s career was an invitation to represent Denver at the James Beard House in New York City in 2005. Matty could be the only chef in Denver that has remained in the same kitchen for nine years. His loyalty to Vesta and his continued desire to make it better has allowed Vesta to remain one of Denver’s best restaurants year after year. Finally, in June of 2006, Matty took on another challenge by opening Steuben’s, with the team and partnership he had built at Vesta Dipping Grill. While Vesta allows Matty to cook with his mind, Steuben’s regional American and comfort menu has allowed Matty to get back to his roots and cook with his heart. After only two months Steuben’s has been called “retro fabulous”, “the hottest new joint in town”, and recognized by the New York Times as “where to eat now.”

Matty regularly contributes his time to a variety of local charity work including Vesta’s annual “Small Plates For The Spot”, Co-Chairing Culinary Conversations for the Liver Foundation, Too Many Chefs in the Kitchen (Children’s Hospital), nine years in a row of Share Our Strengths Taste of the Nation, Chef’s Out Front Operation Front Line, Dining out for Life, and numerous local art openings. Matty teaches regularly at The Seasoned Chef, and Mise en Place cooking schools. He has broadened his horizons with stages at Chez Panisse, An American Place, Goodfellows, and Gramercy Tavern.

Matty continues to focus on keeping Vesta at the top of Denver’s dining scene and doing his part to bring further positive attention to Denver. He strives to be a positive influence on the never-ending flow of culinary students that come through his kitchens, even as he continues to be inspired by his own local heroes such as, Sean Kelly, Sean Yontz, Goose Sorenson, and Tyler Wiard. Matty wants to continue to teach and use his success to play an active roll in bettering the Denver community from within the walls of Vesta as well as beyond them. Someday, Matty would like to write a cookbook or a book of food related fiction, while running his dream fifteen seat restaurant that, with a little luck, will barely break even.

