
Marcello Russodivito was born in Campobasso–the capital 
city of the Italian region of Molise. His family originates from 
Riccia which is one of the largest towns of the province where 
he spent his infancy and childhood.

In 1986, Marcello realized his dream as a chef 
and opened his first restaurant in Suffern, 
Rockland County, New York State. In 1992, 
Marcello appeared on the “Live with Regis and 
Kathie Lee Show” preparing his most loved 
recipe for “Tiramisu” in 1993, Zagat appointed 
Marcello’s Ristorante as “One of the 50 best 
restaurants in the Tri-State area.” “Crain’s New 
York Business” ranked Marcello’s Ristorante as 
“One of the best Italian restaurants outside of 
Manhattan. In 1992, the American Academy of Restaurant 
Sciences chose Marcello’s Ristorante for its “Best of the Best” 
Five Star Diamond Award as one of the top 50 Italian restaurants 
in the United States.

Marcello has been cooking since he left for culinary school in 
Tuscany as a teenager. He has worked in many European 
countries before coming to America.

Marcello met his wife in Bermuda and they 
decided to come back to live in Rockland 
County where she was born. At that time, in 
1986, a bookstore that had just closed was for 
rent. It just all fell into place! Suffern seemed 
like the quaint little town that was in need of an 
Italian restaurant.

Marcello’s uses only the highest quality 
ingredients in every dish. The gnocchi, ravioli, 
sauces and desserts are all made in-house 

every day. They just added a banquet room that can hold up to 
85 people which is very rare in the area. It has state of the art 
sound, an 11-foot projection screen with an Apple TV and LED 
lighting. Marcello’s also offers private cooking classes and 
group events at the Tuscan Chef Table.

Experience 
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Rockland County 
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With this coupon. Not valid with other offers or prior 
purchases. Expires 5-24-19.

Go to LocalFlavor.com for more coupons.

$5 OFF
any purchase

of $30 or more

$10 OFF
any purchase
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OR

As well as adding the banquet room, the renovation created 
a more modern concept on the “Assaggi” side. Marcello’s 
added “Small Plates” to the menu so customers can either 
share a variety of small plates to taste or have one large plate to 
themselves! Offered are over 200 bottles of wine from every 
region of Italy, California, and Port Wines as well as an extensive 
cocktail list and live music on Thursdays!

Chef Marcello along with Chef Philippe host cooking classes 
and Chef Tables (wine & food pairing dinners) in Marcello’s 
gourmet cooking studio located on premise! You can join a 
public class or book a private class or Chef Table!  All details 
can be found at www.QuattroManiNY.com

“Sale, Pepe, Amore e Fantasia”
(Salt, Pepper, Love & Creativity)
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