easterseals
. ,- . South Florida

35™ ANNUAL
FESTIVALOFCHEFS
= S

Sp

OPPORTUNITIES

THURSDAY, SEPTEMBER 25th

Jungle Island Miami
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Join us from 5:30 PM - 9:30 PM
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2025 Event Chef Chair

Chef Jeremy Ford, winner of Top Chef Season 13, is a nationally acclaimed culinary
force whose restaurant Stubborn Seed in Miami Beach holds both a prestigious
Michelin Star and a Michelin Green Star for sustainability—an honor reserved for
chefs leading the way in eco-conscious dining. His bold, ingredient-driven cuisine
and commitment to responsible sourcing have earned him not only critical acclaim,
but also recognition as a trailblazer in the intersection of fine dining and
environmental stewardship.

Ford's passion for food began early, shaped by his grandmother’s Italian cooking.
He launched his culinary career at 16 in Jacksonville, Florida, before training under elite chefs Christophe Emé and
Joachim Splichal in Los Angeles, where he honed his technique and developed a love for seafood. After returning to
Florida and working with Chef Dean Max, he rose to become corporate chef and later opened the celebrated
Matador Room in 2014. His breakout moment came shortly after, when he took home the title on Bravo's Top Chef.

In 2017, Ford partnered with Grove Bay Hospitality to open Stubborn Seed, which quickly gained national attention.
It was named one of America’s 10 Best New Restaurants and earned the Miami Herald's first four-star review in two
years. The restaurant has maintained its Michelin Star for three consecutive years and was honored as one of
America’s Top 50 Independent Restaurants in 2023. Ford himself was named Eater Miami's Chef of the Year and was
a James Beard Award semi-finalist in 2022.

A defining chapter in Ford'’s evolution came with the creation of Ford’s Farm in Redland, Florida. Immersing himself in
the growing process transformed his approach to food, deepening his commitment to seasonality, freshness, and
sustainability. By cultivating his own ingredients, Ford ensures that each dish served at Stubborn Seed reflects not
just creativity and technique, but a respect for the land and a farm-to-table authenticity that diners can taste.

Looking ahead, Ford continues to expand his culinary footprint with The Butcher’s Club at PGA National Resort and a
second Stubborn Seed opening in Las Vegas in 2025. Through his restaurants and his farm, Chef Jeremy Ford is
leading a new generation of chefs—where luxury dining and sustainability go hand in hand.
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ABOUT FESTIVAL OF CHEFS

This annual fundraiser is South Florida's most favored culinary adventure, boasting
signature dishes from our region’s most talented chefs, wine & spirits tastings, live
entertainment, and an extraordinary silent auction. The event supports the
Easterseals South Florida Culinary Arts High School, a vocational training program
for students with autism and other developmental disabilities.

OUR GOAL

During the evening's festivities, attendees support Easterseals South Florida in
raising unrestricted funds to benefit the students enrolled in the Easterseals
Culinary Arts High School. Supporting this program allows us to provide
meaningful learning opportunities, equipment, materials and internships.

WHY EASTERSEALS SOUTH FLORIDA?

For over 80 years, our beloved agency has been serving families in South Florida
and beyond. We provide exceptional services, education, and outreach for
children, young adults and seniors through our Head Start and Early Head Start
programs; our Wayne & Nicole Cypen Easterseals Academy; our Culinary Arts High
School; and our adult daycare and in-home respite for seniors living with
Alzheimer’s and other memory disorders. We want all program participants at
Easterseals South Florida to reach their full potential and achieve the fullest and
most dignified quality of life possible. Easterseals is responsive to the needs of

each community — leading the way to 100% equity, inclusion, and access for
people with disabilities and their loved ones.
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SPONSORSHIP OPPORTUNITIES

All sponsors will be recognized in collateral materials such as social media, digital ads, the event website,

publications, press releases, and signage before, during, and after the event.

PRESENTING SPONSOR $25,000

Tickets for (30) to attend the 35th Annual Festival of Chefs

* Includes Complimentary Parking

(2) Sponsor acknowledgments during the event

Remarks from the stage at the event (two minutes)

Opportunity to include company information and/or branded favor in swag bags

Event day social media takeover across Instagram Live and Facebook Live

Co-branded swag bags for all attending guests

Invitation for (6) company executives to exclusive pre-event reception in VIP lounge with
Event Chef Chair Jeremy Ford

Full-page ad in online event program book

MASTER CHEF SPONSOR $20,000

Tickets for (24) to attend the 35th Annual Festival of Chefs
* Includes Complimentary Parking

(2) Sponsor acknowledgments during the event

Remarks from the stage at the event (one minute)

Opportunity to include company information and/or branded favor in swag bags

Invitation for (4) company executives to exclusive pre-event reception in VIP lounge with
Event Chef Chair Jeremy Ford

Full-page ad in online event program book

For more information, contact:
development@sfl.easterseals.com
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SPONSORSHIP OPPORTUNITIES

All sponsors will be recognized in collateral materials such as social media, digital ads, the event website,
publications, press releases, and signage before, during, and after the event.

EXECUTIVE CHEF SPONSOR $15,000

Tickets for (20) to attend the 35th Annual Festival of Chefs

* Includes Complimentary Parking

(2) Sponsor acknowledgments during the event

Opportunity to include company information and/or branded favor in swag bags

Invitation for (2) company executives to exclusive pre-event reception in VIP lounge with Event
Chef Chair Jeremy Ford

Full-page ad in online event program book

TOP CHEF SPONSOR $10,000

Tickets for (14) to attend the 35th Annual Festival of Chefs
* Including Complimentary Parking

(1) Sponsor acknowledgment during the event

Remarks from the stage at the event (two minutes)

Opportunity to include company information and/or branded favor in swag bags
Full-page ad in online event program book

For more information, contact:
development@sfl.easterseals.com
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SPONSORSHIP OPPORTUNITIES

All sponsors will be recognized in collateral materials such as social media, digital ads, the event website,
publications, press releases, and signage before, during, and after the event.

SOUS CHEF SPONSOR $8,000

o Tickets for (10) to attend the 35th Annual Festival of Chefs
o Opportunity to include company information and/or branded favor in swag bags

« Half-page ad in online event program book

CHEF DE PARTIE SPONSOR $5,000

o Tickets for (8) to attend the 35th Annual Festival of Chefs
o Opportunity to include company information and/or branded favor in swag bags

« Half-page ad in online event program book

LA COCINA LOCA SPONSOR $4,500

o Tickets for (2) to attend the 35th Annual Festival of Chefs
o Logo prominently displayed on large screens throughout the one-hour fundraising segment

o Quarter-page ad in the online event program book
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For more information, contact:
development@sfl.easterseals.com
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SPONSORSHIP OPPORTUNITIES

All sponsors will be recognized in collateral materials such as social media, digital ads, the event website,
publications, press releases, and signage before, during, and after the event.

FLAVOR SPONSOR $3,500

o Tickets for (2) to attend the 35th Annual Festival of Chefs
« Logo will be featured on the photo booth backdrop alongside the Easterseals South Florida
and Festival of Chefs logos, appearing in every photo taken at the photobooth station

PATISSERIE SPONSOR $2,500

o Tickets for (6) to attend the 35th Annual Festival of Chefs
o Opportunity to include company information and/or branded favor in swag bags

o Quarter-page ad in the online event program book

SOMMELIER $1,500

e Tickets for (4) to attend the 35th Annual Festival of Chefs

o Quarter-page ad in the online event program book

For more information, contact:

development@sfl.easterseals.com





