CHEFIN

love food experiences
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We believe in unforgettable, unique, and lasting
dining experiences that triggerall five senses.

That's why we collaborate with both seasoned chefs
andyoung Australian knowledge. We use our industry
knowledge to combine the best cuisines and venues
to create unforgettable experiences - all while
keeping the process hassle-free and fun for you and
our chefs.

We understand events, and we understand food. Most
importantly, we know how to leave your guests
feeling satisfied and inspired after every event.
Everything we do is in line with our mission of
spreadingourlove of food!

CHEFIN nurtures talented chefs, waitstaff, and event
planners from all over the world. From Michelin-
starred all the way through to 145 chefs and Food
Safety Supervisors. The CHEFIN platform enables all
talent to successfully run their own independent
business, able to share their passion and creativity
withthe world.




TALENT

CHEFIN nurtures talented chefs, waitstaff & event
planners from all over the world. From Michelin Star
Chefs. Counting upwards of 145 Chefs who are all
Food Safety Supervisors. CHEFIN platform enables
all talen to be successful at running their own
independent business and being able to share their
passion & creativity.

EXECUTION

CHEFIN enables customers to tap into all-needed
talent, venues, and tools to successfully manage
events and food and beverage outlets. CHEFIN chefs
aim to share their love of food with customers by
nurturing the human connection and creating
memorable dining experiences that exceed our
imagination.
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WE LISTEN \
'
We truly listen! From culinary inspiration to your .'
dream table setting and venues. Here at CHEFIN, we "
recognise the importance of all events, regardless of [
size or budget. No matter your requirements, we ’
provide a complete experience that exceeds /'
customer expectations. Re
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WE TAKE THEHASSLE

Using our platform, we match customer needs to
selecting the best event teams with a chef from our
rich portfolio for each event and begin designing an
event plan with a customised menu that perfectly fits
guests & eventneeds.
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BOUNDLESS POSSIBILITIES ™

We pride ourselves on our ability to tailor our

packages to specific groups, budgets, locations, E
themes, and dietary requirements. No event is too .~ <
large or small for our team - we have a venue and .
shiningsolutionforeveryeventsneeds. .
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You can find more on
www.chefin.com.au/products/
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Plated 2-course meal Family style share plates BBQ with sides and salads Buffet

Family style share plates: Includes 2 mains salads: Includes 2 mains, 2 Buffet Includes 2

and 1

er Starter + main .

1 dessert. Mains

2 sides, 2 salads and 2 small bite and 1 desser ains tend to be a mix

. Includes bread & b

canapés are to be served upon guests reat & fish with vegetable si

arrival. Mains tend to be a mix of meat & .. grande veg

BB MAIN

Rotisserie Charcoal R

ck garlic and squid inl

barramundi Beef Rump shoulder with salsa verde

Brazilian style black beans with Rice.. 2. Fennel and salt roasted pulled pork wit

and avo may
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Beverage Soft Drink package

Soft drinks package
Includes sparkling water, prs-mi..m local

Austratian soft drinks and fresh premium

JuiCe

Sparkling water
Ginger beer
Cola

Lemonade

CHEFIN-Products

Premium beverage package: Includes an
average of 6.5 standard drinks per person
{mix of beer, cider, sparkling, red, white)
NOQ service, NO soft drinks and MO

Palloncine Prosecco (ACT)

Freeman Vineyards Pinot Grigio (NSW
Hilltops)

Patritti Merchant ':'..au'.fignnr- Blanc (54

§onne b
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Beverage Paired package

$45.00

CRIPTI
Beverage Paired package: Includes an
average of 6.5 standard drnks of high-end
premium wines that are hand-paired to
each dish by CHEFIN Sommelier (sparklin

EXAMPLE MENL

Chevre Pinot Moir sparkling (VIC Otway
Ranges)

Bird on a wire Chardonnay (VIC Healesville)

Boomtown Rose (VIC Castlemaing)

BEVERAGE
OFFERING

Beverage Essential package

$15.00

Essential beverage package:
Includes ONLY an average of 3.5 standard
drinks per person (mix of sparkling, red,

white), MO service, NO soft dnnks and N

Palloncine Prosecco (ACT)
Freeman Vineyards Pinot Grigio (NSW

Hilltops)
Lino Ramble Vinyl Shiraz {SA Mclaren Vale)

You can find more on
www.chefin.com.au/products/




CHEEIN'S

fie oif

EUROPE

An exotic taste
of Europe
brought to your
dining room
table

 CHEFIN'S
ROMANTIC

Treat your
loved one to
the ultimate

romantic

culinary
experience
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BLINDFOLD

C ulliin sam Eb p &

Open your senses and
taste gourmet
cuisines from around
the world
- all whilst completely
blindfolded

“m,_

CULINARY
CAMPING

The ultimate
Aussie outback
culinary
adventure

HIDDEN VENUE
PACKAGES

You can find more on

www.chefin.com.au/venues/
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TESTIMONIALS &N
S CLIENTS

- _
From the very beginning to the very end when Chef Rob “q 1‘ |
left our kitchen, we were very impressed with the service . .

and experience given to us. Chef Rob created a menu for _ : ' Y )
us that left us wanting more! | 4 freelances

Dee, Private Customer

The team was amazing and boa ppeof a kind  TEEee = AL
Valentine's Day experience on short notice that was " P - S o = Microsoft
beyond my expectations. ' ‘ -

Gareth, Private Customer \

Dealing with the Chefin staff was no stress at all. They

\
|
| —
were'very helpful, hard working and did everything they |
couldtoensure | deliverthe best food | could. " '
]

lan, Brisbane Chef

TRUSTEDBY

Our clients and | had the most amazing night!"So = _ - g GREAT COMPANIES
professional. The food was gorgeous and we loved . - AROUND

learning about the ingredients and how they all : h

complimented each other. Your chefs and bar staff are _' = sy == = AUSTRALIA
secondtonone. Thankyou B =3 /
Elle, Corporate Customer h - EY

/ \wironfish

! -4 g /
Chefin hosted our Director Summit and provided _ o | , / "
impeccable service on top of truly incredible food. Their e ey Ay / CNiravel
dedication to customer service ensured ouflevent was a - e
success. | would highly recommend the teamiChefin £
any event. A special thank you to Petko for g@ing ab'ﬁg
andbeyondinhis personal service.
Jayne, Corporate Customer

> SYDNEY
/N STARTUPS

A great experience - everything was handled and the
many food intolerances dealt with so that we ceuld all
enjoy our Xmas party without having to worry aboutit
Ross, Corporate Customer

Easy to book, easy to set a menu and limited interaction
needed-italljust worked.
Rob, Corporate Customer




Get in touch!

petko@chefin.com.au
0406 593 454

love food experiences




