
JOVIDS FINE CUISINE

PRIVATE CHEF SERVICES AGREEMENT

This Private Chef Services Agreement ("Agreement") is entered into by and between the 
parties named below in connection with private chef services to be provided at a single event.

1. THE PARTIES

Service Provider:  David Obadimeji, d/b/a Jovids Fine Cuisine

Phone / Email:  786-860-4201  ·  jovidsfinecuisine@gmail.com

Client (Print Name):  ________________________________________

Client Phone / Email:  ________________________________________

2. EVENT DETAILS

Event Date:  ________________________________________

Event Time & Duration:  ________________________________________

Event Location / Address:  ________________________________________

Number of Guests:  ________________________________________

Menu / Service Type:  ________________________________________

3. PRIVATE CHEF LABOR FEE

The Private Chef Labor Fee is determined by the confirmed guest count on the Event Date, 
per the schedule below:

Group Size Private Chef Labor Fee

Dinner for two (2 guests) $550

Small group (5–6 guests) $1,500

Large group (10–15 guests) $2,500

Groups outside these ranges will be quoted individually prior to booking.

Confirmed Labor Fee for this Event:  $_______________

4. GROCERY & INGREDIENT REIMBURSEMENT

The Labor Fee above does not include the cost of groceries or ingredients. Chef will purchase 
all food and ingredients necessary to prepare the agreed menu, and will provide Client with 
itemized receipts or invoices upon completion of services. Client agrees to reimburse Chef in 
full for actual grocery and ingredient costs, in addition to the Labor Fee.

5. GRATUITY



A gratuity of twenty percent (20%) will be added to the total invoice upon completion of 
services.

6. PAYMENT TERMS

•  Deposit: A deposit of $_______________ is due at the time of booking to confirm the Event 
Date and reserve Chef's services. This deposit is applied toward the total balance due.

•  Balance: The remaining balance — Labor Fee, grocery reimbursement, and gratuity — 
is due in full on the day of service, no later than the completion of services.

•  Accepted payment methods: _______________________________________________

7. CANCELLATION POLICY

Once booked and confirmed, cancellation of this Agreement requires written notice of at least 
five (5) days (120 hours) prior to the Event Date.

•  Cancellations made with the required notice: the deposit will be refunded or, at the 
Client's option, applied toward a rescheduled date, to be mutually agreed upon.

•  Cancellations made with less than five (5) days (120 hours) notice, or failure to appear 
on the Event Date: the deposit is non-refundable.

8. KITCHEN ACCESS & EVENT LOGISTICS

Client shall provide Chef with reasonable access to a fully functional kitchen, necessary 
appliances, and adequate workspace at the Event Location for the duration of the service.

9. DIETARY RESTRICTIONS & ALLERGIES

Client is responsible for disclosing, in advance of the Event Date, any dietary restrictions, 
food allergies, or intolerances affecting any guest. Chef will take reasonable care to 
accommodate disclosed restrictions but is not liable for reactions arising from restrictions not 
disclosed prior to the event.

10. CHANGES IN GUEST COUNT

Material changes in the number of guests from the count confirmed at booking may result in 
an adjusted Labor Fee, to be confirmed by Chef in advance of the Event Date wherever 
possible.

11. INDEPENDENT CONTRACTOR

Chef performs services under this Agreement as an independent contractor. Nothing in this 
Agreement shall be construed to create an employer-employee relationship between Client 
and Chef.

12. LIABILITY

Chef will perform all services in accordance with generally accepted food safety and handling 
standards. Client agrees to hold Chef harmless from claims arising from circumstances 
outside Chef's reasonable control, including but not limited to undisclosed allergies, pre-
existing conditions of the kitchen or Event Location, or actions of guests.



13. FORCE MAJEURE

Neither party shall be held liable for any failure or delay in performance under this 
Agreement arising out of causes beyond their reasonable control, including but not limited to 
acts of God, extreme weather, illness, or government restrictions.

14. GOVERNING LAW

This Agreement shall be governed by and construed in accordance with the laws of the State 
of Florida.

15. ENTIRE AGREEMENT

This Agreement constitutes the entire understanding between the parties with respect to the 
Event described above and supersedes all prior discussions or agreements, whether written 
or oral. Any modification to this Agreement must be made in writing and signed by both 
parties.

SIGNATURES

By signing below, both parties acknowledge that they have read, understood, and agree to 
the terms of this Agreement.

_________________________________________
Client Signature                                                Date

_________________________________________
Print Name

_________________________________________
David Obadimeji — Jovids Fine Cuisine                Date

This document is a template provided for convenience and does not constitute legal advice. Consider having a licensed 
attorney in your state review this Agreement before use.


