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Chelsey Espinera is the General Manager of Delaney Oyster House and a longtime member of 
The Neighborhood Dining Group team. Born in Oklahoma City, Oklahoma and raised in Atlanta, 
Georgia, Espinera has fond memories of her parents working in the industry and running around 
restaurants as a child. Building upon this initial spark, Espinera went on to study hospitality, 
tourism, and events, with a focus on restaurant management at Metropolitan State of Denver 
before graduating and making a cross country move to Charleston, South Carolina for warmer 
weather and a taste of Southern comfort foods. Following various front and back of house roles, 
Espinera landed her first position with NDG at McCrady’s in 2016, where she served as server 
and shortly thereafter Banquet Captain at the legendary Charleston restaurant. Joining the 
opening team at Delaney Oyster House, Espinera served as Front of House Manager and 
Sommelier before being promoted to General Manager in 2021. In her current role, Espinera 
brings a strategic management style, with a focus on educating staff on their seasonal seafood 
offerings and providing guests with all of the charm and hospitality that the Holy City has to 
offer. When she’s not at Delaney Oyster House, Espinera enjoys spending time in her home 
kitchen, testing new recipes and trying new cooking techniques.  

Will Fincher
Executive Chef, Delaney Oyster House

Will Fincher is the Executive Chef at Delaney Oyster House, a raw bar and seafood-focused 
restaurant by The Neighborhood Dining Group located in the heart of Charleston. Originally 
hailing from Decatur, Alabama, Fincher wasn’t exposed to the world of freshly caught seafood 
until he moved to the Lowcountry to continue his education in Culinary Arts Management at the 
Art Institute of Charleston. During his studies, his eyes and palate were opened to the sweet 
red drum, salty oysters, and juicy shrimp that comprise the Lowcountry’s signature approach 
to cuisine.  
 
After earning his B.S. degree, Fincher worked with REV Group, helping to revolutionize their 
menus with his own culinary flare at beloved restaurants such as Monza and Closed For Business. 
He then moved on to work alongside James Beard-nominated chef Jacques Larson, helming the 
kitchen of The Obstinate Daughter, and shortly thereafter joining the Ballast Hospitality Group to 
bring their acclaimed St. John-based restaurant, The Longboard, to Sullivan’s Island.  
 
In 2023, Fincher joined The Neighborhood Dining Group as Head Brunch Chef at Husk Charleston, 
where he brought his love of bold, bright flavors with touches of global influence to the seasonal 
menu. Fincher’s passion for hyperlocal ingredients made him the perfect fit for the Executive 
Chef position at Delaney Oyster House, a role in which he gets to showcase his love for seafood 
through a menu focusing on innovative and refined Lowcountry fare. 
 
When he’s not in the kitchen, Chef Fincher can be found at home, spending time with his family, 
or on a bike enjoying the Lowcountry’s landscape. 


