
 
 
  

***Alcohol Service Information*** 
 

All are served for 8-10 guests, will 
include the alcohol base, a variety of 

mixers, and a variety of garnishes. Each 
person will be able to have a drink with 

strength to their liking, tone (Example is 
sweet or sour) to their taste, along with 

fun and appropriate drink garnish. 

***Labor, Execution, Tipping*** 
 

As the needs of the event increase, Chef 
Kelly’s Culinary will be able to provide 

the best possible staff to support not 
only your experiences, but our ability to 
professionally provide exquisite service. 

Please expect a base cost of $250 per 
support staff addition. 

 
Tipping is not mandatory on any level, 

but a general theme we have 
experienced always swims around 20%. 

***Pricing Information*** 
 

I take great pride in executing the best 
possible service for the greatest value 

available. Be rest assured that I am 
maximizing your investment to provide 
the best culinary experience. A general 

idea on our starting point is a cost of 
$95/per person. 



 
  

Popular Culinary Packages 
(Always to Include Necessary Service Items) 

 
15 People Formal Dinner Party  

7 Culinary Courses  
1 Alcoholic Concoction 

$1500 
 

12 People Casual Afternoon Event 
8 Culinary Courses 

Drink Selection 
$1200 

 
12 People Breakfast/Brunch Gathering 

Customized selection of Composed Entrees, 
European and American Continental 

Standards 
$1000 

 
Intimate Dining Experience ( 
12 Course Degustation Menu  

2 People $400 / 4 People $800 
Beverage Package / $50 per person 

 
 
 
 



 

Popular Culinary Packages 
(Always to Include Necessary Service Items) 

 
Corporate Lunch Delivered 12 people 

5 Courses  
$800 

 
In-Home Cooking Classes  

Cost Includes Food 
$100/per person 
$400 minimum 

 
Customized Weekly Meal Prep, Delivered 

1 Person = $300, 10-12 meals in total 
2 People = $500, 10-12 meals in total 

 
Off-Site Cooking Event 

(Example - Family BBQ in the Park) 
$75 per person 
$600 minimum 

 
  
 
 


