
Raise morale with your team!
Savoury Chef Foods invites you to consider expanding your options and tempting your palate by taking 
advantage of the catering and event-planning company’s unique new ‘Office Party Test Kitchen’ concept.

What is it?
Savoury Chef Foods will create 
nourishing, diverse and inspired 
menus for your office and colleagues 
that feature a new and exciting item each week that has been 
custom-designed and hand-selected by our chef based on test 
recipes, as well as signature items our clients can choose for 
future menus. All of Savoury Chef ’s menus also take into account 
any staff food allergies and sensitivities to ensure each guest 
enjoys their meal. This project is available to businesses of 25 or 
more team members that order once a week in their office.

How does it work?          
Savoury Chef Foods will handle menu selection and preparation and 
supply all flatware as well as set up, clean up and pick up all items 
in your office, with a variety of hot and cold menus customized 
for your office needs supplied straight from Savoury Chef ’s test 
kitchen. Each week, Savoury Chef will include a unique and surprise 
menu option, with each company’s contact person receiving the 
menu in their inbox two business days prior to delivery.

 

Savoury Chef Foods Unveils “Office Party Test Kitchen”
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Be the first to experience!

How do you benefit?

Savoury Chef ’s Office Party Test Kitchen concept will 
help grow employee retention and satisfaction by 
allowing you to offer an outstanding meal in your 
office. Each office will enjoy a unique, simply elegant, 
chef-driven and nourishing meal every week with no 
administrative headaches to worry about, or issues 
sourcing food from various vendors — Savoury Chef 
takes care of all the work for you.

All participating companies will also receive a 
considerable price break for taking part in the 
Office Party Test Kitchen program and Savoury Chef 
accepts all major credit cards, cheques and bank-
wire transfers.



A personal chef, just for your office needs!

MOROCCAN-ROASTED CHICKEN
free-range chicken with a North African-
style harissa sauce, pureed chickpeas

FENNEL SLAW
fennel, carrot, and celery with a lemon  
and olive vinaigrette

RICE PILAF
wild rice basmati rice pilaf with toasted 
almonds and dried cranberries

 

ROASTED BEEF SIRLOIN
pepper and mustard seed crusted  
roasted beef sirloin

POWER SALAD
chopped broccoli, quinoa, lentils,  
chickpeas and toasted almonds with  
a citrus mint vinaigrette

ARTISAN BREAD & BUTTER
baguette and real butter

 

CHORIZO MAC & CHEESE
orecchiette pasta with a homestyle Spanish 
chorizo sausage, three-cheese cream sauce 
and toasted panko

SEASONAL GREEN SALAD
a mix of seasonal greens, mustard greens, 
toasted pumpkin seeds, baby tomatoes and 
shaved red onion with a poppy seed and 
cracked pepper vinaigrette

ARTISAN BREAD & BUTTER
baguette and real butter

 
Contact Savoury Chef to schedule a consultation, quote and example of menu items that we can provide for your unique office needs. 
Delivery charges still apply. All dishes, serving equipment and set up is inclusive in your price.

Lunch Menu Examples
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DID YOU KNOW?
Chef Taryn Wa’s award-winning ‘Lamb Rendang Curry’ originally started as a Test Kitchen recipe?


