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Two Cooks Catering

PO Box 4701 = San Luis Obispo, (A 93403
PH: (805) 776-3717  FAK: (805) 281767
E-mail: infoc@twocookscateringonline.com
Website: www.twocookscateringonline.com

Two Cooks Catering provides a memorable and unique experience. Based on a passion
for creativity, consistency, and culinary expertise, Two Cooks (atering focuses on a
singular commitment to excellence.

Two Cooks (atering makes Gabal Cuiine with @ Conscience We use local ingredients
including vegetables from county farmer’s, fish from Morro Bay and beef from Hearst
Ranch. Our core philosophy to maintain a high level of quality in everything we do is
showcased in the seasonal dishes we create.

While working at NOVO Restaurant Chef Russ realized he wanted to share his love of
cooking fine foods with others, and decided to take on the challenge of owning his
own business. He and his wife Heather saw this as an opportunity to bring their
combined experiences of working in highly regarded restaurants across the country to
their new home on the Central Coast all the while bringing the Central Coast to a
higher standard of culinary creativity. Russell's role of executive chef has him
overseeing all aspects of the kitchen and event management, and Heather runs the
company’s business side in addition to being the primary client contact.

Two Cooks Catering specializes in global cuisine and seasonal fare. From small intimate
dinners for a few people on up to large events with hundreds of guests, Two Cooks
(atering can handle all types of events big and small.

Individual custom menus
Custom service style (i.e. passed hors d" oeuvres, buffet set up, or full sit down service)
On-call front-of-house service staff available

Russell Thomas — Owner/Executive Chef (8o5) 710-2883
Heather Thomas — Owner/Director of Operations (805) 710-2882



