
Good For You Gourmet Personal Chef & Caterer

We are your whole foods personal chef and catering professionals, serving Greater Victoria and Southern 
Vancouver Island residents and visitors with menus and successful event plans for their special events. 
With her in-depth understanding of the advance planning and organization required to pull off a 
successful, large catered event, our Chef Laura is delighted to offer these services to cost-conscious do-
it-yourself event planners looking for the added assurance of having a professional on their team.
Chef Laura is available to:

1) plan and deliver your entire event, provide all aspects of planning and staffing, start to finish, (at a per 
head rate ranging from $35-50 per person, plus HST and rentals); or, 

2) work with you as a consultant throughout the process as you plan your own event, ʻstaffedʼ by your 
family and friend volunteers, (at a rate of $35/hour); and, 

3) offer chef services and serving staff at an hourly rate at your event, see table below. Imagine having an 
experienced chef and her resources on your team to support and co-create the vision you hold for your 
special day!

Step 1 When you find yourself planning a special event, call us to book a free 15 minute consultation. 
Together we will explore the basic details of your event (date and time, menu & service details), and 
determine how The Good For You Gourmetʼs Chef Laura and her staff may serve the needs of your 
event, and best ensure your expectations and vision are fulfilled. We may be reached at 250.721.5961, or 
send an email to laura@organicchef.ca

Step 2 Once you are ready to proceed with hiring Chef Laura as a consultant for your event, the next step 
is to get together for an hour or more in person, to discuss your event in greater detail. With years of 
industry experience, Chef Laura has many resources and experience at her disposal, and brings a 
professional perspective to co-creating an event timeline, staffing and menu plan. Together, we will review 
your event plan and menu, and co-create an event plan that ensures success.

Rates

Hourly rates apply to services provided from Step  2 onwards: rates range of $30-35/hour, plus HST, and 
apply to all time spent working on your special day plans, including email and phone call communications,  
travel to and from meetings, to and from event site for pre-event site visit, and day of event travel and 
duties. Servers and other food prep  staff are available through Rates depend on complexity and skill 
levels required to perform duties requested. 

Service Rate

Event Consultation 35/hour, including emails, phone calls, site visit, travel

Event Chef Duties 30/hour, including emails, phone calls, travel

Event Staff/Servers 15/hour, including travel time

*plus HST, and performance based gratuity

Step 3 After our first meeting, Chef Laura will create a contract that details menu and event timeline and 
her role and duties at your event, along with a costs summary. Once this contract is signed, a booking 
deposit of $300-500 is required to ensure Chef Lauraʼs services for your event. 

Step 4 For larger event planning, especially weddings, a site visit is an essential piece of successful 
event planning, and this will be part of our service for your special event when you hire Chef Laura to 
consult and/or cook for your event.  For this site visit, fees will apply to travel to and from site, plus about 
an hour spent on site discussing details of event, plus time to add updates to event plan as required. 

How the Good For You Gourmet Rent-A-Chef service works



In conclusion

With her in-depth understanding of the advance planning and organization required to pull off a 
successful, catered event, Chef Laura is delighted to offer these services to cost-conscious do-it-yourself 
event planners looking for the added assurance of having a professional on their team. 

We look forward to working with you to co-create and ensure the success of your event, to provide you 
with the best possible experience in alignment with your ʻspecial eventʼ vision. To view previous catered 
event client feedback and menus online, please visit our website at www.gfyg.ca, on the catering page. 

Committed to your events success, 

Chef Laura Moore
Owner, Head Chef & Caterer
250.721.5961, office
250.514.1544, cell
www.gfyg.ca
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