FOR MIAMI OFFICES

Oftfice Lunch P ogram

Chef-prepared lunch, set up in your office on a standing schedule. A different kitchen every week — Greek one Tuesday,
Asado the next — cooked fresh in our kitchen and served in yours. No ordering, no chasing, no forty people making forty

separate decisions at noon.

WHAT THE PROGRAMME INCLUDES

v/ A rotating menu each week — from the kitchen that caters Miami'’s v Dietary needs carried every week — vegetarian, vegan, gluten-free and
private events, not a lunch-delivery catalogue allergies planned in, not patched on

v Delivered, set up and served by our feam, on any counter or table in v/ Cleared and cleaned before we leave — the room goes back to being a
your space room

v/ One invoice — no per-order admin for your office manager to reconcile v/ Written proposal first — you know the figure before anything starts

HOW IT STARTS — NO COMMITMENT TO BEGIN
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A Free Tasting A Pilot Week Standing Schedule

We bring lunch to your office for your team to Five days of real service with real menus, so Choose your days and headcount. From then
try. No cost, no obligation, no presentation to you see how it works on a normal Wednesday. on it simply happens.

sit through
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EVENTS A YEAR YEARS IN MIAMI DAYS A WEEK BESPOKE
AS FEATURED IN ENTREPRENEUR HAUTE LIVING - NEW YORK WEEKLY - US REPORTER SHOUTOUT MIAMI

Built for offices that eat fogether — feams of 20—150 on site, three fo five days a week, with no cafeteria and no in-house kiichen.

Brickell - Downtown - Wynwood - Design District - Coral Gables - Doral - Miami Beach - across Miami-Dade.

Book a Free Tasting

cheftasos.com/office-lunch - info@cheftasos.com

Chef Tasos Luxury Dining - Miami, Florida - We reply within 24 hours




