Simone
Ver ecke

EVENT PRODUCER

@ she/they pronouns

% simoneethymespace.com
. 917-612-5207

8 New York City

SKills

o Event Planning & Production:

o End-to-end coordination, logistics,
and execution.

o Technology:

o Proficient in Motion, Asana, Notion,
Monday, Slack, Google Suite, and
event-specific platforms like
OneCause and Eventbrite.

¢ Communication:

o Conlflict mediation, Nonviolent
Communication, and team
collaboration.

» Budgeting & Fundraising:
o QuickBooks, Excel, and financial
oversight for events.
o Wine & Culinary Expertise:

o Experienced chef and food culture
enthusiast.
o Certified Sommelier, Level 1

Ethos

Respect and care for others, value
presence, take breaks and live life with

purpose.

FEducation

BA Cum Laude with Honors

Hobart & William Smith Colleges

e Majors: Studio Art; Minors: European Studies,
Physics

o Senior Class President, Student Government
Treasurer, Director of Campus Activities

As a self-disciplined and motivated artist, chef, musician, and event producer,
| bring creativity, organizational excellence, and a collaborative approach
to managing meaningful events — from high-profile national productions to
intimate, immersive gatherings that leave lasting impressions.

@& www.thymespace.com/food

Relevant Work

Creative Chef & Event Producer

Freelance | 2018-Present

« Conceived and produced unique food-driven experiences, such as the Kitchen Witch Pop-
Up and Edible Objects Dinner Performance, blending performance art, storytelling, and
culinary design.

 Designed and executed events ranging from intimate 10-person gatherings to large-scale
fundraisers with over 200 guests.

« experience leading all facets of event production — venue logistics, ticket sales, menu
creation, FOH operations, and guest experience — with a focus on crafting immersive,
memorable moments.

Event Manager & Designer

Julia Child Award 10th Anniversary Dinner Series | 2023-2024

« Produced and executed 9 high-profile dinners nationwide, hosting 50-250 guests per event
and featuring acclaimed chefs and past award recipients.

o Directed ticket sales, fundraising initiatives, and vendor partnerships — generating over
S200K in gross revenue and selling out every event.

« Designed and managed all event branding and materials, from step-and-repeats and
menus to digital invitations and gift bags.

« Built and branded the OneCause ticketing platform, including custom layouts for auctions,
raffles, and donation pages.

o Coordinated with the Smithsonian Museum of American History through weekly stand-ups to
ensure seamless partnership and execution.

o Managed day-of production, including guest check-in, run-of-show, kitchen operations, and
venue setup/breakdown.

Cofounder & Producer
Tile Table Supper Club | 2018-2021

o Co-created an alternative NYC supper club, designing conceptual menus and theatrical
dinner formats for 10-125 guests.

 Produced immersive events incorporating multi-sensory storytelling, thematic décor, and
collaborative performances.

« Consistently sold out dinners and built a loyal following through word-of-mouth and unique,
one-night-only concepts.

Event Manager & Creative Director
Chronicle Wines | 2015-Present

 Designed and produced wine release parties, pop-up dinners, and cross-brand
collaborations to amplify brand storytelling.

« Created zine series and coordinated visual branding for events to promote the winery’s
identity.

e Managed tasting room operations, trained staff, and oversaw creative marketing as
Master Storyteller and Sales Director.

Senior Captain Server
Jean-Georges | 2010 -2014

e Mastered fine dining service at a 3-Michelin-star restaurant, staging in the kitchen and
earning certification under master sommeliers.

« Maintained service standards contributing to accolades including 3 Michelin stars, 4 New
York Times stars, and AAA’s 5 Diamond Award.
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