
Chefs to Know 

Dine+Sign
Hosted by The City Club of San Francisco

Join StarChefs.com and The City Club of San Francisco to celebrate the launch of 
StarChefs.com’s Chefs to Know, a comprehensive guide to chefs from around the 
country and the world, including San Francisco’s top-notch culinary talent. 

A five course prix fixe dinner prepared by:
Stuart Brioza {formerly of Rubicon, San Francisco}

Noriyuki Sugie {formerly of Asiate, New York}

Richard Corbo {Ducca, San Francisco}

Mark Dommen {One Market, San Francisco}

Nicole Krasinski {formerly of Rubicon, San Francisco}

Monday, April 6, 2009, 6:00pm 
Join us for a selection of hors d’oeuvres provided by Executive Chef Michael 
Munoz of The City Club of San Francisco followed by dinner at 6:30pm

The City Club of San Francisco
155 Sansome Street, 11th Floor
San Francisco, CA 94104

$175 including dinner, wine, tax and service charge
+ a copy of the book signed by participating chefs

RSVP: (415) 362-6697 / michelle.kimmins@cityclubsf.com
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"StarChefs.com once again proves its true understanding of the industry by providing an 
invaluable resource for anyone serious about gastronomy." -Grant Achatz, Alinea

“Chefs to Know is an invaluable reference for chefs, anyone in the industry, and diners. 
The chef dining recommendations in “Restaurants off the Beaten Path” will provide any 
adventurous eater with dining destinations for at least a year.” -Wylie Dufresne, wd~50

“StarChefs.com has always produced pioneering innovations that have helped the 
hospitality industry work more effectively and efficiently. This indispensable guide is just 
another opportunity to wonder, ‘why didn’t I think of that?!’ I’m confident that a copy of 
Chefs to Know will end up on the desk of every culinary professional in America”  
-Danny Meyer, Union Square Hospitality Group

“Chefs to Know is a great tool for all working chefs in this country, and even more important 
for international chefs looking to take initiative and familiarize themselves with the diverse 
American culinary landscape.” -Marcus Samuelsson, Aquavit

“Sometimes the Internet is just too much information. This guide cuts the chef world down 
to reliable size.” -Regina Schrambling, gastropoda.com

“Chefs to Know is a comprehensive guide to American 
chefs and a valuable resource for culinary students and 
veteran chefs alike - it’s the who, what, when, where 
and how of the fastest-growing industry in the country.” 
-Norman Van Aken, Norman’s

the magazine for  cul inar y  insiders
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