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Private Chef Week celebrates personal and private chefs, farmers,

hospitality managers, and curators in the food and beverage space.

This weeklong experience explores food through the arts, travel,

and tech industries. 

 

Check out the schedule below:

Sep 19 ---  Annual Kickoff Brunch

Sep 20 --- Book at Chef X Concepts | Social Media Day

Sep 21 ---  Book at Chef X Concepts | Social Media Day

Sep 22 --- Convos with Culinary Artists

Sep 23 --- Book at Chef X Concepts | Social Media Day

Sep 24 --- Book at Chef X Concepts | Social Media Day

Sep 25 --- Closing Dinner

ABOUT

SIGN UP

https://docs.google.com/forms/d/e/1FAIpQLScW4hNQBofnj9P93h-hvR3GHutWju0RhSuH4IopnPqzfGWReg/viewform


BRUNCH & CHAMPAGE TOAST

Private Chef Week kicks off with a DC signature brunch! This year's

event will highlight local, regional and nationally known private chefs.

Our annual Fall brunch is a private chef showcase featuring bloggers

and foodies from all backgrounds that just can't brunch enough! 

September 19, 2021

CONVOS WITH CULINARY ARTISTS

Launched just last year during the pandemic, this one-day summit will

now be a fixed annual event. Speak, moderate, listen or participate in live

panel discussions with restaurant owners, Food Network competitors,

and emerging leaders across the food and beverage ecosystem.

September 22, 2021



CHEF X CONCEPTS LAUNCH

Chef X Concepts is an on-demand, destination dining solution for

travelers. Our technology connects food enthusiasts with talented

private chefs across the world. Chef X presents a trendier way to dine

by offering the luxury of a chef-driven experience through a webapp

portal.

Through Chef X Concepts, private chefs will have access to more jobs

and travelers will experience this luxury lifestyle through the

convenience of a few clicks on their smartphone. Chefs are encouraged

to join this growing community of culinary artists and prepare delicious

meals to travelers and locals around the world.

September 19, 2021

ANNUAL CLOSING DINNER

Our annual  dinner features exclusive menus from hand-selected chefs.

Individual guests and organizations can enjoy an intimate, semi-formal

dinner experience. Seats are reserved individually or via a chef's buy-out.

A portion of the ticket sales will be donated towards our culinary arts

grant fund and a philanthropic cause.

September 25, 2021

APPLY

https://docs.google.com/forms/d/e/1FAIpQLSfst6Dlf2JkB9W15Pl8njYUr56GFtRm4LrUjkeGeSdyY1mFtw/viewform


NYCCI NELLIS
F O O D I E  A N D  T H E  B E A S T

J o n a t h a n  B a r d z i k ,  A u t h o r  o f  S e a s o n s  t o  T a s t e
K a r e e m  " M r  B a k e "  Q u e e m a n ,  W i n n e r  o f  B a k e  i t  L i k e  B u d d y
C h e f  J o y a ,  A u t h o r  a n d  C e l e b r i t y  C h e f  
D a w n  M o s s ,  V P  a t  B i g  C i t y  F o o d s  ( T h e  C a r o l i n a  K i t c h e n )
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CONTACT
F O R  M O R E  I N F O R M A T I O N

G E N E R A L  I N Q U I R I E S

hel lo@pr ivatechefweek.com

P R E S S  &  P A R T N E R S H I P

I N Q U I R I E S

lawanda@independent lypr .com

E V E N T  I N Q U I R I E S

lena@independent lypr .com

grace@independent lypr .com


