VRTLEATS,
CURATED

CONNECTIONS

Treat them to VRIL Eats, so everyone can cook
along with our chefs—together yet in their own
homes—and feel like a pro in the kitchen!

For a variety of reasons, employees have embraced remote work
and are increasingly demanding more flexibility and a healthier
work-life balance. While our teams may be more spread out
geographically than ever before, they're still pulling fogether,
without missing a beat. And from coast fo coast, they're craving
fun and exciting ways tfo connect, learn, and laugh with their
colleagues. With VRTL Eats, your team can hang out to prepare
and share a meal—no matter where they arel

Email us at vrileats@aramark.com to book a VRTL Eats event,
visit us at www.vrtleats.com or follow us on (@) @vrileats to learn more!
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“The program was fantastic! really the

best virtual program I've attended. | think the tfeam

had a great time and the meal we each prepared was

my other teams who | support.”

LET US HELP
YOU HOST YOUR
NEXT VRTL PARTY:

PICK YOUR EXPERIENCE: Work with our
dedicated VRITL Eats team to curate the
perfect event. Decide between our Digital
or Enhanced options, and we'll deliver
the goods directly to everyone’s door!

OPEN YOUR BOX: The Enhanced Experience
comes with our curated box of ingredients.
Included is a recipe card and a grocery list—
after all, you'll need a few exiras to put

your own spin on your meal!

COOK WITH THE PROS: Before the big event,
we'll send out communications to set you
up for success. When it's time, join your team
in the Zoom room to socialize while cooking
along with our chef, then bond over your
delicious dishes!

distance and building affinity.

45-60-minute lesson.

—Patti

* Ramen

e Pizza Party

« Saffron Risotto

* Pasta Bolognese

¢ Charcuterie
and Cockiails

* FEEL MORE ENGAGED with your team while working remotely.

* CONNECT IN A FUN WAY outside the office and create moments to remember.
* BREAK OUT OF THE ROUTINE and have a great time with a common purpose.

e CELEBRATE big wins, birthdays, or just because you feel like it, bridging the

delicious! The chef was wonderful, and the planning
was easy and smooth. | willrecommend this to

* Build A Better Bar

* Home Grown
Garden

* Cookie
Decorating

* Seasonal Pies

* LEARN NEW COOKING TECHNIQUES together via Zoom during an interactive

* SHARE the fruits of your labor with your family. Each recipe serves between
two and six people, so it's perfect for households of any size!



