
In Home Catering

Would you love to entertain in your home, but just 
dread the thought of all the stress it involves?  Is it 
your turn to have your family, friends, or clients over 
and you just keep putting it off because you don’t feel 
confident in the kitchen, or you don’t have the time?

Consider hiring a Cordon Bleu trained chef who loves to entertain to be your 
second pair of hands.  I consult with each client to see what help they would like 
preparing for the party.  Since I charge an hourly fee, you can utilize me as much 
or as little as you like.  If you love baking desserts, shopping for groceries, or 
would like to make several things but not be responsible for the whole event, you 
can customize your event and just pay for what you need.  I can also cater the 
entire event, give you detailed bills for groceries, and charge by the hour for the 
time I prep for the party, which is a more affordable way to have a catered event.

Based on your needs, each party is individually consulted and tailored to your 
specific requests.  We will discuss and design a menu, and then decide what you 
would like me to do:

• Shop for groceries
• Prep the food
• Develop a detailed time line to help you put the party together
• Drop off entrées that you cook or reheat 
• Table design
• Wine pairing
• Clean up

Contact Information

Sally James-Fast
360.734.6548

thejamesgroup@earthlink.net

Sally James-Fast Bio
After graduating from the University of Washington, Sally moved to Paris for a year and attended the 
world-renowned Cordon Bleu cooking school. After honing her skills, she moved to San Francisco 
and started her own successful catering business and really had a great opportunity to entertain for 
some of the cities sophisticated residents.  Living in San Francisco for 18 years gave her the 
opportunity to experience fabulous restaurants and attend wonderful ethnic cooking classes to add to 
her repertoire. 

Sally was very involved for many years in the Junior League of San Francisco, and in 1998 was 
appointed as the Co-Chair for the cookbook the league was developing as one of their fund raising 
projects.  San Francisco Flavors was published by Chronicle Books and has raised over $250,000 for 
the various charities the league supports, an accomplishment she is very proud of. 


