
VENUE PARTNER:
BROWNSVILLE PD

I N  C O L L A B O R A T I O N  W I T H

THE RGV CULINARY
COLLECTIVE

FEATURING EVERY JAMES BEARD-RECOGNIZED CHEF
IN THE RGV — FOR ONE NIGHT

R U B I A N O  V I N E Y A R D S
E L I S A  &  R I C A R D O  R U B I A N O

0 5 . 2 7 . 2 0 2 6
B R O W N S V I L L E  E V E N T  C E N T E R

A  C U L I N A R Y  E X P E R I E N C E  F O R  A  C U R E

BENEFITING:
BLOOD CANCER UNITED

SPONSORSHIPS AVAILABLE NOW



SPONSORSHIP
OPPORTUNITIES

PRIVATE TABLE EXPERIENCES

F O U N D I N G  S P O N S O R  —  $ 1 0 , 0 0 0 +
•  TA B L E  F O R  8  WI T H  TA ST I N G S  F R O M  A L L  PA RT I C I PAT I N G

C H E F S  A N D  C U R AT E D  O F F E R I N G S

•  R E CO G N I T I O N  A S  F O U N D I N G  S P O N S O R

•  ACC E S S  TO  M E E T  T H E  C H E F S  R E C E PT I O N  ( 6 – 7  PM )

F E ATU R I N G  S E A F O O D  TOWE R S ,  PR E M I U M  C H A R C UT E R I E ,  A N D

CO C KTA I L S  BY  2 X  JA M E S  B E A R D  F I N A L I ST  -  L A S  R A M B L A S

•  PR I VAT E  CAVI A R  &  VE U VE  C L I CQ U OT  C H A M PAG N E

E XPE R I E N C E  D U R I N G  T H E  R E C E PT I O N  ( F O U N D I N G  S P O N S O R S

O N LY )

•  PR O M I N E N T  B R A N D  PL AC E M E N T  O N  T H E  M E E T  T H E  C H E F S

R E C E PT I O N  ST E P -A N D - R E PE AT  

•  PR I VAT E  PH OTO  E XPE R I E N C E  WI T H  A L L  PA RT I C I PAT I N G

C H E F S

•  F R A M E D  F O U N D E R  E D I T I O N  C H E F  COAT  -  C U STO M

E M B R O I D E R E D  WI T H  YO U R  CO M PA N Y  N A M E  A N D  S I G N E D  BY

A L L  PA RT I C I PAT I N G  C H E F S

•  CO M M E M O R AT I VE  E TC H E D  F O U N D I N G  S P O N S O R  PL AQ U E

WI T H  YO U R  CO M PA N Y  N A M E

•  PR I VAT E  T H R E E- CO U R S E  PR I X  F I XE  D I N N E R  F O R  T E N  AT  L E

R ÉVE ,  H O ST E D  AT  A  L AT E R  DAT E

•  PR I O R I TY  ACC E S S  TO  F UTU R E  EVE N T S



SPONSORSHIP
OPPORTUNITIES

PRIVATE TABLE EXPERIENCES

C H E F  S P O N S O R  —  $ 7, 5 0 0
•  TA B L E  F O R  8  W I T H  TA S T I N G S  F R O M  A L L

PA R T I C I PAT I N G  C H E F S  A N D  C U R AT E D

O F F E R I N G S

•  A C C E S S  T O  M E E T  T H E  C H E F S  R E C E PT I O N  ( 6 – 7

P M )  F E AT U R I N G  S E A F O O D  T O W E R S ,  P R E M I U M

C H A R C U T E R I E ,  A N D  C O C KTA I L S  B Y  2 X  J A M E S

B E A R D  F I N A L I S T  -  L A S  R A M B L A S

•  D I R E C T  PA R T N E R S H I P  W I T H  A  J A M E S  B E A R D  –

R E C O G N I Z E D  C H E F ,  S U P P O R T I N G  T H E I R

PA R T I C I PAT I O N  A N D  I N C L U D I N G  A  D E D I C AT E D

P H O T O  E X P E R I E N C E

•  L I M I T E D  E D I T I O N  C H E F  C O AT  -  S I G N E D  B Y  A L L

PA R T I C I PAT I N G  C H E F S  A N D  C R E AT E D

E X C L U S I V E LY  F O R  T H I S  E V E N T

•  $ 2 5 0  D I N I N G  C R E D I T  T O  YO U R  C H E F ’ S

R E S TA U R A N T

•  R E C O G N I T I O N  A S  A  C H E F  S P O N S O R

O N L Y  6  A V A I L A B L E  



SPONSORSHIP
OPPORTUNITIES

PRIVATE TABLE EXPERIENCES

TA B L E  E X P E R I E N C E  —  $ 4 , 0 0 0
•  TA B L E  F O R  8  W I T H  TA S T I N G S  F R O M  A L L

PA R T I C I PAT I N G  C H E F S  A N D  C U R AT E D

O F F E R I N G S

•  C U S T O M  E N G R AV E D  A C A C I A  E N D  G R A I N

C U L I N A R Y  B O A R D ,  P E R S O N A L I Z E D  W I T H  YO U R

C O M PA N Y  N A M E

L I M I T E D  

H A L F  TA B L E  —  $ 2 , 0 0 0  
•  4  T I C K E T S  W I T H  TA S T I N G S  F R O M  A L L

PA R T I C I PAT I N G  C H E F S  A N D  C U R AT E D

O F F E R I N G S

•  C U S T O M  E T C H E D  W I N E  D E C A N T E R ,  C R E AT E D

E X C L U S I V E LY  F O R  T H E  E V E N I N G

A LIMITED NUMBER OF SPONSORSHIP OPPORTUNITIES REMAIN
 FOR INQUIRIES, CONTACT:

MICHAEL J. LIMAS - 956.455.1190


	IN COLLABORATION WITH
	FOUNDING SPONSOR — $10,000+
	SPONSORSHIP OPPORTUNITIES
	CHEF SPONSOR — $7,500 • TABLE FOR 8 WITH TASTINGS FROM ALL PARTICIPATING CHEFS AND CURATED OFFERINGS • ACCESS TO MEET THE CHEFS RECEPTION (6–7 PM) FEATURING SEAFOOD TOWERS, PREMIUM CHARCUTERIE, AND COCKTAILS BY 2X JAMES BEARD FINALIST - LAS RAMBLAS • DIRECT PARTNERSHIP WITH A JAMES BEARD –RECOGNIZED CHEF, SUPPORTING THEIR PARTICIPATION AND INCLUDING A DEDICATED PHOTO EXPERIENCE • LIMITED EDITION CHEF COAT - SIGNED BY ALL PARTICIPATING CHEFS AND CREATED EXCLUSIVELY FOR THIS EVENT • $250 DINING CREDIT TO YOUR CHEF’S RESTAURANT • RECOGNITION AS A CHEF SPONSOR
	TABLE EXPERIENCE — $4,000
	HALF TABLE — $2,000


