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HADDONFIELD MOORESTOWN
APRIL 24, 2020 OCTOBER 16, 2020

SHOWCASE YOUR TALENTS AND GAIN EXPOSURE

in front of a captive audience at the Haddonfield and Moorestown
Progressive Dinners benefiting the Oaks Integrated Care Food Pantries.

EVENING OVERVIEW

Guests will start out the evening at a beautiful home for cocktails
and hors d'oeuvres at 6:00 pm. From there, guests will split up and
move on to one of our elegant dinner homes, from 8:00 — 11:00 pm,
to enjoy a delicious meal prepared by a guest chef (you!).

MARKETING OPPORTUNITIES

Your company will be promoted in the
Progressive Dinner cookbook, SJ Magazine advertisement,
Oaks’ website, email marketing, newsletter and social media posts.

CHEF RESPONSIBILITIES
Each chef is paired with a dinner home host and will be responsible for:

® Preparing soup or salad, dinner entrée (land and sea option) and dessert
for approximately 10-20 guests at the paid rate of $30.00 per person. Any
additional cost is considered a donation on behalf of the chef or restaurant.

* Providing personal photo, restaurant’s logo, short biography and dinner recipe
of choice to be published in the Progressive Dinner Cook book for each guest
to take home.

e Working with the dinner host to create a dinner menu and meeting with the
host in their home prior to the event to ensure the evening runs smoothly.

For more information, go to www.oaksintcare.org or contact

Kimberly Bolton at kimberly.bolton@oaksintcare.org
- or (609) 267-5928 by 2.21.2020.
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