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Introduction 
Chef Joanna’s catering began as a side project to serve 
healthy meals to digital nomads around the world. Now, 
Joanna and her team serve Los Angeles full time as the 
premium healthy choice for offices, local businesses, and 
private events. 
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Healthy and tasty food. We get grown men 
and women to eat vegetables because we make 
them taste that good. 

All diets accommodated. We provide plenty 
gluten-free, vegetarian, and vegan options. 

5-star service. We take pride in giving the kind 
of service we would give to our close friends and 
family. 

Seasonal, local, and organic produce. 
The tastiest and most nutritious foods are the 
freshest. We make sure to select the best.  

Our philosophy 
At Chef Joanna’s, we believe great food is the 
combination of excellent customer service and 
consistent, high-quality meals. 
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Healthy and tasty food 

Best service you will receive from start 
to finish 

Dedicated account managers who work 
with you closely to make your event a 
success 

Flexibility to cater to special dietary 
requirements i.e. vegetarian, vegan, 
gluten-free 

Nutritional chef who checks quality and 
nutritional value of menu items 

Personalized setups to impress and 
delight your guests 

Environmentally friendly plateware and 
cutlery 

Partnerships with local artisans 
dedicated to quality 		 	 	 	
	  

Flavors from all around the world- 
Mexican, Mediterranean, Italian, 
Moroccan, etc. 

Constantly changing menu to feature 
best seasonal produce and health 
trends

Why Chef Joanna’s? 
Whether it’s a small lunch meeting  
or a seminar, we’ve got you covered. 
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Ryan Seacrest Productions 

Blake Mycoskie, Tom’s shoes 

Meetup 

Gap 

Remote Year 

Nickelodean Kids Studio 

Bank of America 

Red Bull 

LMU Entrepreneurship Mentor Society 

Our experience with catering 
We have served for all kinds of events for 10-50+ people. 
Below are just a few examples of happy Chef Joanna’s 
customers.  

Please review our testimonials page on our website 

https://chefjoannas.com/testimonial/a-big-fan-of-yours/
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Strengthening 
relationships  
through food 
One meal at  
a time. 
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Delivery fee is $60

Healthy Buffet Menu 
Nutritionally-rich dishes to give you energy and 
mental clarity for the whole day. 

$12/guest

4 courses 
Min 10 guests

Orders need to be finalized at least 3 
working days before the event

Teardown time with be 2 hours and 15 
minutes from serving time (latest 
10:30pm)

Orders have to be increments of 5 
guests
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Healthy Buffet Menu 
Choose only one item from each category. 

SALAD 
Garden Green Salad  
with choice of balsamic, thousand island or honey 
mustard dressing 

Fresh Tabuli Salad 
quinoa with chopped green onion, tomato, cucumber, 
parsley, lemon dressing 

Roasted Vegetable Quinoa Salad 
quinoa with seasonal roasted vegetables, baby 
arugula, pomegranate-balsamic dressing 

DESSERT 
Fresh Fruit Platter 
assortment of freshest fruit available 

Peanut Butter or Almond Butter Bar Bites 
oatmeal based with dried fruit

MAINS 
Chicken or Vegetable Fajitas 
marinated and grilled white chicken meat with peppers 
and onions. Served with fresh guacamole and tortillas 

Chicken or Eggplant Parmesan 
lightly breaded chicken breast served with homemade 
marinara sauce, spaghetti, and garlic bread 

Chicken or Vegetable Kabob 
skewered white meat chicken with vegetables. Served 
with fresh pilaf rice, hummus, and pita 

Baja Fish, Shrimp or Veggie Tacos 
grilled white fish or shrimp. Served with corn tortillas, pico 
de gallo, salsa, rice, and beans

VEGETABLE 
Sautéed Green Vegetable with Garlic 
seasonal green like broccolini, boy choy or spinach sautéed 
with garlic 

Roasted Broccoli and Cauliflower 
roasted and caramelized with garlic 

Roasted Rainbow Vegetables 
seasonal vegetables like asparagus, squash, zucchini, 
carrot, and beets 

DRINK 
Freshly Squeezed Lemonade Iced Tea 
sweetened tea, Grandma’s recipe 

Horchata 
Mexican sweetened cinnamon-oat drink. Family recipe

Vegan              Vegetarian         Gluten-free
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Frequently asked 
questions 
ORDER 
When can I place my order? 
Orders should be placed at least 3 working days in advance- 
the earlier the better.  

Is there a minimum order? How about delivery fee and 
extra charges? 
In general, the minimum order is for 10 guests. If your location 
has no direct lift/ramp access, and required food/equipment to 
be carried up stairs, there will be no-lift surcharge of $80.  

Our latest teardown timing is 10:30pm. Teardowns after 
10:30pm will be charged $150. We only allow a maximum of 1 
hour extension for all events and there will be an extension fee 
of $50.  

What happens if I need to cancel my order? 
Cancellations need to be made at least 3 working days before 
the event. Cancellations made with less than 3 working days 
notice will incur a 50% charge. Cancellations made with less 
than 24 hours notice will not be refunded.  

How can I pay? 
Credit card, cash, check, Paypal, or Venmo work for us. We 
will send you the payment details once your order is confirmed.
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Frequently asked 
questions (cont’d) 
FOOD 
Can Chef Joanna’s cater to special dietary 
requirements? 
Yes. Chef Joanna has extensive experience in special diets and 
will be happy to accommodate your guest’s special needs.  

SERVICE 
When is the teardown time and what happens after? 
Teardown time will be 2 hours and 15 minutes from serving 
time. Chef Joanna’s will take care of the setup and teardown. 
We will also dispose of any leftovers.  

What time will you set up? 
We will make sure the place is ready 15 minutes before the 
event. If your event starts at 12:00pm, we will usually arrive by 
11:00am and make sure everything is set up by 11:45am.  

Does Chef Joanna’s provide furniture? 
We will only be providing our own tables for the buffet setup. 
Disposable biodegradable plates, cutlery and cups will also be 
provided. Tableware and glassware can be arranged as a 
special request.  

Will there be service staff? 
Our friendly service staff are available at $80 for a 3-hour 
period. 
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