
 

Chef Dinner 
With Sodexo’s Executive Catering Chef, Thomas Morrisette 

 

Sodexo's Executive Catering Chef, Thomas Morrisette, will prepare 

dinner for a private party of eight (8), in the winning bidder’s home! 
 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

Thank you to Sodexo and Thomas Morrisette for donating this auction item! 
 

 

Enjoy a delicious, gourmet, multi-course 

dinner in the comfort of your own home.  

The menu will be designed by Thomas, 

but it can be customized to fit the tastes 

of you and your guests.   

 

It will be all the fun of a dinner party, 

without all of the work! 

  
Chef Thomas Morisette started his cooking career at the age of 

14. After high school, he trained formally at the Art Institute of 

Seattle where he developed a solid methodology in French 

cuisine.  He has studied his art throughout the country under 

some very influential chefs, including Chef Dean Shinagawa.  He 

enjoys incorporating Pan-Asian techniques and flavors into his 

custom menus.  

 

Last April, Chef Morisette joined the Sodexo team at Gonzaga 

University as the Executive Catering Chef. Chef Morisette 

offered the following about his position with Sodexo at Gonzaga, 

“What I love about working for Sodexo is we do a little of 

everything from grilling dogs and burgers to seven course plated 

dinners that compete with the best fine dining restaurants. Every 

day is a challenge, and I never walk into the same daily task.” 

 

http://www.sodexo.com/group_en/

