Celebrity Chef Jacques Haeringer
L’Auberge Chez Francois

Accomplished Che¢ Delectable Food First-Class Culinary Entertainment

Celebrity Chef Jacques Haeringewof the legendary’Auberge Chez
Francoisoffers you and your clients, private, hands-on cookingsels,
dinner parties, as well as lively cooking demonstrationsagi@ed to
entertain and instruct your discriminating clients, wiité finest food and
libations. Chef Jacqueswith his enthusiasm, talent and humorous
presentation style will make your event truly unique aetnorable.

Let Chef Jacquescreate a customized cooking extravaganza for your | -
private party, celebrations, weddings, bar & bat mitzeahporate :
function, team building or spousal program. Jacquagiamic culinary
special events are guaranteed to entertain, educate asfyg $aimost
discriminating palates. His events, classes and dpargies are tailored
to you and your client’s specific needs and accommodate god@atissizes.

Chef Jacquesand team of chefs, sommeliers, and servers will halpsglect a mouthwatering menu,
award winning wines, and just the right culinary entertaininto make your event speci&@hef Jacquess
also available to host your event or consult with yewent team. Classes, demonstrations, dinners and
special events may be held at Linden Springs, statieeedtt kitchen facilities, hotels and event faciitie
and private homes.

Chef Jacques offerings include:

* The Ultimate Dinner Party:
For a supremely luxurious luncheon or evening at The Maihbinden Springs, or your home or
selected venue, CelebriBhef Jacqueswill prepare a sumptuous dinner for you and your guests.
Select from a variety of seasonal menus using theitggidients and finest libations. Let Jacques
take care of every detail so that you can enjoy cugeadrilinner with your guests. This combinatiof
of a humorous culinary presentation and delectable mehbenilure to create a memorable event!

* Cooking Demonstrations:
For those who would rather sit back and waief Jacques
will offer entertaining cooking demonstrations for you and
your group. Jacqueswill bring his time-saving techniques,
encyclopedic knowledge of food and cooking, trade secrets
from his restaurant, personal tried and true favoritpescand
secrets to your venu¥oila...you are ready to relax and enjo
a delicious treat! Demonstration may be followed bgced
custom lunch and/or dinner menus per your event needs.




Chef Jacques Offerings Continued:

» Hands on Cooking Classes:

Looking for a different way to spend a Saturday?

Gather your friends and family for a private hands-o i
cooking class with a four-star chef. Our in-the-kitche
classes are perfect for groups both large and small.
Lead byChef Jacques you and your guests will learn
how to prepare a delicious three-course lunch or dinees _
from start to finish. \ : »

Then, sit down together to enjoy the meal, along wit
wine pairings. Participants will learn cooking
techniques and some of the secrets that have made
L’Auburge Chez Francoig/ashington DC'’s favorite
restaurant! Consider a hands-on class for your next

birthday party, baby shower, anniversary, or any specaitev

* Team Building/Hands-On Events: (Corporate)
Why not reward your employees with a custGhef Jacquesteam-building hands-on and/or
cooking class? We will design a corporate event thagls for you! Here, you and your team
actually don aprons and cook side by side Witief Jacques Your staff or clients will spend an
enjoyable and casual afternoon or evening enjoying, eatidgearning new skills together.

* To Your Health: Wellness Program
To Your Health i€Chef Jacques’swellness program — an entertaining and humorous
lecture/cooking demonstration. Jacques lively presentaimusés on the importance of seasonal
food and products of thterroir for your health and well-being; and is a sure way teadthier,
happier and more successful life. He will impart mewledge on why diet is such an important
part of life, the most bio-available ways to prepare purel@foods and how to enjoy and savor
food (not forgetting a glass or two of win€hef Jacqueshas presented his wellness program,
Your Health to numerous conferences and associations, includingntieeican Heart Association’s
Woman to Woman Conference.

Chef Jacquesbelieves that good food, good friends, and delicious &vedhe very best things in life. Love
begins in the kitchen, don't you agree?

This is just a sampling of our offerings for you and ydiant. We will customize a culinary experience
for individuals or businesses. Let us know how we can create the perfect eventdor Contacts us at
Loveinthekitchen@aol.com or (703) 450-9581. Please visit nipsilegewww.chefjacques.com



http://www.chefjacques.com/

