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We look forward to planning an amazing afternoon for Sonia 
and her friends to enjoy in September. 

We’ve been in contact with many of our favorite chefs and 
mixologists in the Miami area and they are eager to learn 
more about the event and are excited to possibly play a 

part in Sonia’s special day. 

Being we are so far out from the event date and the details 
are still in the works, we are not able to confirm anyone’s 

availability or rates at this time. 

We hope this is a great resource for you to start with! 

We look forward to your feedback and collaborating with 
you to make Sonia’s birthday perfect. 



Italian Chefs

Chef Details

Chef Sergio Sigala of Casa 
Tua

Born in Brescia, located in Northern Italy’s Lombardy region, Chef Sergio Sigala of Casa Tua has 
established an authentic Italian outpost in South Beach over the past four years. Casa Tua represents 
Sigala’s first culinary endeavor in the U.S. As is typical in an Italian family, Sigala learned to cook from 
his mother and grandmother. As a young teenager he went to work as a dishwasher for a cousin 
who had a restaurant, and around the same time, he entered culinary school. During his 5 years of 
school training he completed a series of apprenticeships in some of Europe’s top kitchens, including 
the 3-Michelin-starred Ristorante L’Abereta di Gualtiero Marchesi. There Sigala had the opportunity 
to work under the supervision of now famous Carlo Cracco, who also got his start in Marchesi’s
kitchen.

Chef de Cuisine Antonia 
Mermolia at Le Sirenuse

One of Italy’s brightest gastronomic talents, 32-year-old Antonio Mermolia discovered his metier at 
his family’s boutique hotel in Calabria and honed his craft in Sicily before moving to New York in 
2012, working successively at Il Punto, Mulino a Vino and his own venture, Capatosta, garnering 
enthusiastic reviews from top restaurant critics along the way. Prior to his appointment to Le Sirenuse
Miami, Mermolia spent a season absorbing the tastes, ambience and culture of Le Sirenuse in 
Positano. His mission is to capture the “richness and depth that can be found in the simplest Southern 
Italian recipes”.

Chef Dustin Ward of 
Serafina Miami 

It’s certain. Thirty-three-year-old Chef Dustin Ward has made it to the Big Time. How do I know? 
Simple: His track record of impressing celebrity chefs, famous hothead executives, and my very picky 
foodie family. Case in point: When Ward cooked at Cielo in Boca Raton, his culinary brilliance kept 
him immune from kitchen rants from Superstar Chef Gordon Ramsey, notorious for bellowing things 
like, “My Gran can do better – and she’s dead!” Then, Chef Ward earned the honor of being 
selected to open The Bazaar in South Beach. He was hired by none other than renowned Chef 
Proprietor Jose Andres, molecular gastronomy guru from Spain’s El Bulli – which was awarded, 
repeatedly, as the No. 1 restaurant in the world.

Chef Luciana Giangrandi of 
La Pollita

With a journalism degree in hand and a head full of dreams of food writing, Lucina attended 
the Institute of Culinary Education to create a stronger connection with the world she hoped to one 
day write about. During her internship at the 3-star NY Times restaurant Scarpetta in Manhattan's 
Meatpacking District, Luciana fell in love with kitchen life, and what started as a 6 month stint turned 
in a 3 year tenure. Luciana would go on to work on the opening team of The Nomad before ending 
her 8 years in New York City in the kitchen of Carbone, the highly acclaimed Italian-American 
restaurant by Major Food Group. During her time at Carbone and Scarpetta, she learned the 
endless limits of her own efforts and the skill set to match her passion for Italian cuisine. Lucina and 
her partner Alex have now planted their roots in Miami with their famed taco cart, La Pollita. 

https://www.starchefs.com/cook/chefs/bio/sergio-sigala
http://sirenusemiami.com/en/the-team
http://www.internationalopulence.com/chef-dustin-ward/
http://lapollitaeats.com/about-us


Hot 
Mixologists 

Mixologist Details

Ashley Danella Previously working at Hakkasan and The Broken Shaker, this girl knows how to make a mean drink, 
which is why she currently holds the title as beverage manager and master mixologist at PB Steak. 
Inside this cozy steakhouse you'll be able to sip on her crazy concoctions like Murdered Out 
Manhattan made with High West Campfire whiskey, red vermouth and walnut liqueur, but you'll also 
be able to see her at the Pubbelly Boy's soon-to-open L'echon Brasserie.

Liko Miles Not only does this bar manager take pride in making some of the prettiest drinks in South Beach, but 
he's also known to craft them using locally-sourced herbs and flowers from a community garden in 
Homestead. Enjoy testing out his skills (and his team's) by trying one of the recently added 
Barman Features like the Rambler made with Papas Pilar Blonde rum, muddled blueberries and fresh 
basil.

Ricardo Schargel He's been crafting cocktails in the Magic City since the early 90's, working with places like Azul at the 
Mandarin Oriental, Miami and The Dutch inside the W South Beach, but has know made a new 
home inside this bustling locale, serving drinks like 600 Negroni made with rum and blood orange 
liquor.

Ryan Godspeed As beverage director for Michael's Genuine Food & Drink, Harry's Pizzeria, Restaurant Michael 
Schwartz at The Raleigh and The Cypress Room - this is the guy to go to for a classic old-school drink. 
Whether you're dining at one of Schwart'z infamous spaces or catching a night cap in The Raleigh's 
Martini Bar, you'll be sure to get a good drink, including the master mixer's favorite Manhattan made 
with Rittenhouse Rye whiskey and barrel aged bitters.

Julio Cabrera The face of the Cantinero movement in the United States, Julio Cabrera is one of the most influential 
bartenders in the world, bringing his Cuban style, personality and skills behind the bar from the shores 
of Miami to locations across the world.

Bar Lab Events Bar Lab offers premium beverage catering services, specializing in handcrafted and customized 
cocktails. Using only the freshest of produce, premium spirits and hand-pressed juices. We 
passionately create and source inventive libations while providing the highest levels of impeccable 
service to deliver an exceptional experience for you and your guests. We have the best mixologists 
in our fleet who are highly trained professionals who take pride in their craft and will add that special 
touch to help execute an unforgettable event. 

http://spiritedmiami.com/ashley-danella-lechon-brasserie-provencal-sour/
https://www.marriott.com/hotels/hotel-information/restaurant/details/miaws-w-south-beach/6494060
https://thegenuinekitchen.com/tag/martini-bar/
http://www.theconnectgrp.com/julio-cabrera
https://bar-lab.com/


Entertainers

Entertainer Details

Flamenco Guitar Over flowing with passion and energy Flamenco music excites the listener. Flamenco is an excellent 
choice for any event. While being tremendous aficionados of this musical style our artists can also 
combine influences of Classical, Jazz and Latin music to create a style of music unique and exciting.

Brazilian Duo Phil & Teri – Brilliant, infectious samba rhythms, Brazilian, bossa nova sounds define this group as 
unique. Available as a duo or with their full band. Combing Phil’s guitar artistry and Teri’s percussion 
prowess with their authentic vocal duets in Portuguese, ensures these performers will create the 
perfect Brazilian background for your Miami event.

Alan Chamo Mentalist A staple in the Miami Entertainment scene. Alan is a master of mentalism (Magic of the Mind) and 
the only that can do an entertaining mental act in English Spanish and even “Spanglish”.
Alan uses comedy and Mental Magic to motivate and inspire people from all walks of life. I work with 
companies such as Pepsi, KFC, Kraft, Universal, Roche, Royal Caribbean, NBC, Telemundo, and 
Univision. He was the star of an international television commercial for American Express, performed 
Live in front of 50 million viewers at the “Premio Lo Nuestro“, and won an IBM (International 
Brotherhood of Magic) Award. Alan will bring fun, humor, amazement, and motivation to your next 
event. 

Italian Entertainer Massimo 
Giabardo

Massimo sings classic Italian Romantic Songs, dance music and top pop music...Also sings in Spanish, 
English and Portuguese beautiful timeless sexy songs. Once Massimo Graces your venue, the crowds 
want more all over the World. Available To Book Now all over the World. Headliners, VIP Parties #USA, 
Casinos, Las Vegas, Dinner Clubs, Night Clubs, Cruise Ships, Education Centers, Universities of Music. If 
you want entertainment, you have found the best.

http://www.chasemusic.com/solo-duo-trio.html
http://www.chasemusic.com/solo-duo-trio.html
https://alanchamo.com/
https://alanchamo.com/
https://alanchamo.com/
http://massimogiabardo.com/
http://massimogiabardo.com/


Custom Cake
Vendors 

Bakery Details

Divine Delicacies Divine Delicacies Custom Cakes is a family owned custom cake bakery established in 2001 in Miami 
where you will find the most delicious and creative custom cakes in South Florida for any special 
occasion including wedding cakes, birthday cakes, baby shower cakes, religious event cakes, 
holiday cakes, cupcakes, cake bites, DD Cakes Push Pops, and all other occasion cakes.

Slice of Art Slice of Art has been in business just over a year and in that short period of time we have created 
over 100 masterpieces. We have been a part of events for the Susan G.Komen Foundation (race for 
the cure walk) and different events for the University of Miami Medical School. We strive to make 
sure our customers are happy and that your special day is sweet and even more memorable.

Rock Star Pastries Rock Star Pastries is a custom pastry shop dedicated to creating beautiful and thoughtfully made 
desserts since 2008. Specializing in cakes and mini pastries made from only the finest ingredients, all 
of our sweets are baked to order, ensuring that every bite tastes as delicious as it looks.

Azucar Creations Cake always makes everything sweeter! Azucar Creations in Miami sweets in Miami custom cakes

Divine Sweetss Specializing in Miami's Top Custom Cakes & Sweets. Everything we bake is made with the 
finest ingredients, mixed with extra love and baked to perfection. We strive to recreate your ideas, 
make it a reality, exceed your expectations and make your cake dreams come true!

http://www.ddcakes.com/
https://www.sliceofartmiami.com/
http://rockstarpastries.com/
https://azucarcreations.com/
https://azucarcreations.com/
https://www.divinesweetss.com/photo-gallery-1
https://www.divinesweetss.com/photo-gallery-1


Miami 
Florists 

Florist Details

Miami Gardens Florist Miami Gardens Florist is a family that’s been around since 1979. That is a total of nearly 40 years. With 
that kind of experience under our belt, we know what works and what doesn’t. We can guarantee 
you a flower arrangement that will blow your socks off. Ranging from high-end weddings, to your 
everyday thanks for being a great mom kind of arrangements.

Pistils & Petals Pistils & Petals has been an innovator in exquisite floral design since 1997.
Elevating floral and event décor with signature design, convenience and commitment to service, 
our luxury brand has become South Florida’s floral and event designer of choice for special events 
and everyday occasions. In our nearly two decades of commitment to greatness in design, quality 
and lifestyle, our iconic Miami Beach design studio features some of the most extraordinary design 
elements in the industry. From individual arrangements to event production of all sizes, we are as 
renowned for our floral designs as we are for our established relationships and exclusive partnerships 
with local and destination clientele.

The Flower Bazaar The Flower Bazaar has been creating dazzling event décor for over two decades, helping clients 
achieve that “wow” factor that so many aspire to, but so few achieve. Recognized as an 
outstanding and transformative source for creative events, The Flower Bazaar infuses flair and 
seamless execution to all its projects. Under the design leadership of Thierry Adam, a Frenchman 
trained in interior and industrial design, The Flower Bazaar combines diverse design vocabularies and 
draws from global sources for its rich inspirations.

Flowers by Pouparina Flowers by Pouparina, a legendary Florist in Miami and Hialeah. Our Garden was established in 1969 
by an immigrant Cuban family who came to the Miami Area seeking freedom and wanting to 
continue its family flower business in the land of opportunities. Today Flowers by Pouparina continues 
to be owned and operated by a Cuban family and maintains its proud tradition of delivering smiles.

Mille Fleurs MilleFleurs a Europian style flower shop specializing in bouquets, arrangement for private residences, 
events, and offices

https://miamigardensflorist.com/
http://pistilsandpetals.com/
http://www.theflowerbazaar.com/en/home
https://flowersbypouparina.com/
https://flowersbypouparina.com/
https://millefleurs-miami.com/
https://millefleurs-miami.com/
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