Private Event Chef
New Client Download

CHEF JESSICA BRUNELLI

After years of COVID, we have changed the way we gather and celebrate each other's most memorable moments.
Restaurants are charging guests double while supplying fewer options and poor service.

Private Event Chef offers a wide range of services including but not limited to; menu development, grocery shopping,
prep-cooking, cleaning, pick up and delivery. Chef Jessica is happy to shop for flowers for your table to elevate your dining
experience. Looking to hold a gathering? We'd be happy to connect with rental companies on your behalf for larger events.

When you are ready, feel free to reach Chef Jessica directly at 510.605.2263 / chefjessicabrunelli@gmail.com

Schedule an appointment to discuss further at the link provided: calendly.com/chefjessicabrunelli/free-consultation
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SERVICE STRUCTURES EXPLAINED

A multi-coursed service
where everyone gets the same
dishes

Groups 6 or Less
server optional
china and cutlery included

Groups 6-10
server required
china and cutlery included

Groups 11+
servers required
china and cutlery not included

Courses are custom and
designed with the client to fit
the flow of the event

Served platter-style
where all food is served at once

Dessert, if selected, will be
plated and left to enjoy

Groups 6 or Less
server optional

Groups 6+
servers required

Groups 12 or Less
china and cutlery are included

Groups 12 or More
client provides china and cutlery
rentals upon request

Choose between 5,6 or 7 item
menus

Only for Groups 15+

Served on a separate table
from where guests will sit to
eat

If interested in full china service
I would be happy to arrange
your rental quote from your

desired rental company

Includes
serving utensils
platters
2 chaffers and sternos
disposables
1server attendant

Hors d'oeuvres Pass or
Small Plates

Choose 4, 5, or 6 item menu

Groups 6 or Less
server optional
china and cutlery included
disposables included
platters/displays included

Groups 6-10
servers required
china and cutlery included
disposables included
platters/displays included

Groups 11+
servers required
china and cutlery not included
disposables included
platters/displays included

If you do not see the service style you seek just ask! We are happy to discuss your ideas with you!



HORS D'OEUVRE and SMALL PLATE SUCGESTIONS

Balsamic Fig and Brie Puff

Crispy Artichoke and Miso
Aioli

Palak Pakoda

Cured Yolks and
Crispy Rice

Spiced Beet Watermellon
Goatcheese Stacks

Sweet Potato Tacos

Truffled Cashew Bites

Caviar Mascarpone Cannoli
Broiled Oysters
Uni Honey-Ricotta Crustini
Coconut Shrimp Tacos
Lobster Roll

Sweet Chili Mini
Crab Cakes

Tuna Avocado Rice Puff
Firecracker Salmon Parcels

Aguachile

MENU SUGCGESTIONS and IDEAS

Garlic Herb Pistachio

Crusted Lamb Rack
veggies. polenta cakes. fire-roasted
pepper sauce. pan sauce

Braised Short Ribs and
Mashed Potatoes

Whole Roasted Duck
And Duck Fat Potatoes

figs, pears, lemons, thyme, honey

Surfand Turf
filet. chili butter poached lobster

Braised Lamb Shank

rosemary creamy polenta

Veal Osso Bocco
Safron Rissoto

Stuffed Cornish Hen

apples. shallots. rosemary, orange

Lobster Bisque

Spiced Pumpkin Seed

Crusted Sea Bass
butternut squash puree. sauteed
spinach. beluga lentils

Whole Roasted Bronzino
lemon. oregano. micros. couscous

Herb Crusted Scallops

roasted
Cioppino

Miso Cod
bok choy. chimichurriedamame.
marinated buckwheat noodles.

Steamed Clams
pancetta. fennel. lemon soffrito

Charcuterie
Pork Belly
Lamb Rack
Beef Bone Marrow
Chorizo Croguettes
Fried Chicken Sliders

Pita Flank Steak and
Chimmy Tacos

Oxtail Ravioli

Pumpkin Rissoto
Black Truffle Fondu

Soy Chorizo Ragu
and Pappardelle

Eggplant Parmesian

Fried Green Tomato

and Burrada
sundried tomato and garlic herbs

Israeli Cold Salads
and Dips

pita, harissa, shug

Veggie Flatbread

Zoug Beans and Potatoes
with Candied Carrots

Cereal Milk
Panna Cotta

Devils Dark
Chocolate Tart

Fruit Tart
Mini Pavlova

Raspberry White
Chocolate Cake

Eclaire
Baklava

Pumpkin Mousse

Sour Cream Cheesecake
Lemon Meringue Tart
Pudding Chomeur
Flourless Chocolate Cake
Tiramisu

Buttermilk Carmel Soaked

Carrot Cake
cream cheese frosting

Lemon Pudding Cake
Kahlua Creme Brulee
Banana Foster

Chocolate Cake
with Sour Cherries



ABOUT EVENTS

GROCERIES: Not included in service charge. As all event menus are custom, and can range from vegetarian to special
ordered caviar, grocery costs are determined by, menu selections, market value of ingredients, service style, and
number of guests.

SPACE REQUIREMENTS: The space must include access to running water, power, cooking surfaces and appliances
(ovens, stove, grill) to execute the desired menu as well as refrigeration. If your space does not meet these
requirements we are happy to speak with you about building a kitchen space to execute your event.

If the space is an apartment or home that is more than 2 floors we will require elevator access. Please inform us of any
stairs as this directly affects how we prepare.

If your event is in a clubhouse or somewhere with absolutely no cooking supplies, please inform us ahead of time so
we can properly prepare.

PARKING: Any required paid parking will be added to the final cost. It is ideal if clients can provide the closest parking
possible for loading and unloading event supplies.

DEPOSIT: 50% of the service charge is required to reserve your event date. If you make a future appointment to talk
and do not reserve the date you could lose it. Even if you have received a proposal and menu, if we have not received
a deposit, the date is not yours.

When a date is reserved, your deposit is eligible for full refund up to 3 weeks prior to your event (21 days including your
event date). You may cancel or reschedule to any available date within 30 days to keep your deposit. If a postponed
event is not rescheduled within that window, you will forfeit your deposit and another will be needed to reserve a new

date.

RENTALS: We make all the arrangements and have the quote sent to your email to be paid by the client to avoid
mark ups.

HOLIDAYS: All events scheduled on a holiday or holiday weekend will receive a $200 holiday surcharge.

PAYMENT METHODS: Currently we are accepting cash, check, Venmo, and Zelle.

READY FOR YOUR PHONE CONSULTATION?
THINGS TO CONSIDER BEFOREHAND:

1. Will you need rentals or do you have enough china and cutlery for all of your guests? | have enough china
and cutlery for your use at no extra charge for up to 10 people. | do not supply glassware. | also am happy to
provide linen napkins, however as everyone's table sizes and tastes vary | do not provide table linen. | am happy
to work with a rental company on your behalf at no extra charge for any missing pieces you need to make your
event perfect. Rentals are reserved FAST so let me know if you need this service ASAP.

2. Do any of your guests have allergies or dietary restrictions?
Chef Jessica will need pictures of your dining and kitchen area. (ovens, cooktops, counter space etc.)

4. What time would you like to sit down to eat? (Chef and staff will need a minimum of 2hrs prior to service)

When you are ready, feel free to reach me directly at 510.605.2263 / chefjessicabrunelli@gmail.com

Schedule a future appointment to talk at calendly.com/chefjessicabrunelli
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Party of 2

Three Courses, 250.00
Four Courses 300.00
Five Courses 350.00
Party Size 3+

Three Courses 120/person
Four Courses 130/person
Five Courses 140/person
Great for Parties with mixed dietary needs

Five Item 100/person
Six Item Buffet 110/person
Seven Iltem Buffet 120/person
Eight Item Buffet 130/person
For Party Size 15 or more (Recommended for groups over 20)

Six Item Buffet 90/person
Seven Item Buffet 100/person
Eight Item Buffet 110/person
Parties any size

Five Item Tapas 130/person
Seven Item Tapas 140/person
Ten Item Tapas 150/person

Service cost does not include

grocery cost
staff pricing

rental costs

Service charge includes

pre-event work
unlimited menu drafts
concierge services
china/cutlery/linens for groups of 10 or less
staffing
ordering and personal shopping
prep cooking
travel
~5 hours of event service
clean up
post-event clean up

taxes.




JESSICA BRUNELLI

PRIVATE EVENT CHEF



