
Head Chef R3500 - R6500 Negotiable on sliding scale by number of days & type of event

Prep day R2500 Required for all jobs

Stocking day R3000 Required for jobs longer than 3 days

Sourcing day R1500 Required for all jobs

Strike day R1500 Required for jobs longer than 3 days

Travel day R500
If venue is out of cape town & travel time is necessary, this will

be charged for

assistant Chef R1500-R3500 Negotiable on sliding scale by number of days & type of job

Prep day R800 - R1200 Required for all jobs

Stocking day R1500 Required for jobs longer than 3 days

Sourcing day R500 - r1000 Required for all jobs

Strike day R500 - r1000 Required for jobs longer than 3 days

Travel day R500
If venue is out of cape town & travel time is necessary, this

will be charged for

Sous Chef/Service staff R150 Per hour

Cook/SCuller R80 Per hour

Client management R1500 Required if itinerary assistance is requested

Food TBC: BETWEEN r150 - r450+ PER HEAD charged at cost, as per supplier invoice

Booze N/A charged at cost, as per supplier invoice

Equipment hire N/A charged at cost, as per supplier invoice

Travel & fuel N/A travel costs, charged at current AA rate, per km

Private chef & catering

Dining Styles 

T’S & C’s

Head Chef Rates

ASSISTANT Chef Rates

OTHER Rates

Please note if pax is more than 8 people, an additional sous chef is required (generally 1 chef per 8-10 pax)

Runners, wait staff & scullers are available upon request

Table decor, wine pairing, sommelier/hostesses, equipment sourcing & hire & event management is all available upon request

A minimum of 50% deposit is require to book time, a standard of 70% is required to confirm, & full payment upfront is required 7-14 days prior

first day of work in order to provision, prep & plan.

We are happy to discuss agreed rates for ongoing jobs / repeat bookings / loyalty discount

Please send us your event specifics & we will tailor a quote for you!

Platters are made to order with a selection of your choice, delivery to your door at own cost (easy, convenient, fuss free)

One Pot Wonder - incredible curry, pasta, stew etc. with ALL the trimmings, but self service - served as buffet style (more affordable option)

Harvest Table - an array of platters of all kinds from simple to sensational (classic for serving larger groups of people)

Canapes - don't be fooled, these include a lot of work, starting at around R40+/canape on food cost, prep fees apply

2/3/4/5 etc. course, plated, includes service staff if necessary - most expensive option

Occasion cakes available to order 

Picnic Baskets & Combos also available, please enquire

0637609327 | gabriela@moveflowglow.com | www.gabrielacharlotte.com | @gabriela_charlotte


