
Freelance & consultancy services

By Vicente Gómez Cantero



Weather you need a chef for hire, staff training, create a 
menu or even a whole concept, I am here to help. 

When it comes to my expertise, I can offer a really polivalent variety of services within 
the F&B field. Are you planning an event at home and you don’t feel like cooking, or 
perhaps you want to have an intimate dinner with some great company but you don't 
feel like going out? Then I’m the private chef you are looking for! 

You need a part time chef to help with prep, run a station or perhaps take charge of the 
operation to cover some delicate last minute sickness? Do you need help with 
developing a menu for your restaurant, cantina or for an upcoming event and you also 
need someone to take care of calculating costs, efficiency, right measurements and 
create the recipes so everyone can perform it identically as it should always be? Well, 
then my services comes in handy and they will bring immediate results. 

Don’t hesitate to contact and ask me anything related to my services, I’m always looking 
forward to help others and come up with great solutions!

Below you will find the list of prices for each of my services. 



Private chef services
As a private chef I’m here to deliver a true 
gastronomic experience to your doorstep. 

Are you planning an intimate dinner at 
home with good company and you plan to 
have an explendid meal without the fuss of 
going to a restaurant? Perhaps you are 
planning an event where you want to serve 
your guests some delicious mingling food 
or some grilling? Then don’t think any 
further, contact me and feel free to ask 
about any of the menus that I have in stock 
and we can even adapt the menus to your 
own will! I’m here to sell my services, and 
the most important thing is that my 
customers are always satisfied. 

Service fee: 5000 ;- 



Price p.p.
—-----
365 ;-
—-----



Price p.p.
—-----
625 ;-

—-----



Price p.p.
—-----
595 ;-

—-----



Price p.p.

8 courses
—-----
1265 ;-
—-----

5 courses
—-----
845 ;-

—-----
3 courses

—-----
650 ;-
—-----



Freelance & show cooking



Freelance service as prep chef: 750 ;- p/h Freelance service as line chef: 950 ;- p/h

Freelance service as chef in charge: 1500 ;- 
p/h

Show cooking & masterclasses: 8000 ;- 
p/session



First consultancy will be totally free. We will take 
a standard meeting and if we both agree that my 
help is needed, we will proceed further. I will be 
able to help you with your F&B operations, 
organise costs, create strategies for bringing 
maximum efficiency within your team, pushing 
your brand or develop a new one with a fresh 
concept, work into the depths of kitchen 
logistics, and more.

Here you can see the prices for my consultancy 
services:

● Regular consultancy, including working with costs 
and menu development 1000 ;- p/h

● Handing over the menus & recipes: 12500 ;- for 
each menu developed


