
CHARITY DINNER
At the intersection of taste, technology, and sustainability

https://www.chefs4impact.org/


THE ISSUE

Every minute, 85 acres of forests are 
destroyed, with agriculture driving 

80% of tropical deforestation.

Deforestation contributes more to 
global warming than any other form 

of pollution.

Forests are our best defense against 
climate change, but we are 

destroying rainforests and other 
natural resources so quickly that the 

UN warns we have only 12 years to 
avoid catastrophic consequences.

Source: www.rainforest-alliance.org

https://www.chefs4impact.org/


What: 
A sustainable pop-up charity dinner 

with New Reality Co. bringing mission 
driven chefs, farmers, & winemakers 

together through food & technology for 
an intimate gathering of Inspiring 

discussion & action.

When & Where 
December 14th, 2021 at 6pm

Onassis Foundation 
645 5th Ave, Olympic Tower 

New York, NY 10022

All proceeds go directly to C4I initiatives 
across youth education, advocacy, and media

OUR RESPONSESUSTAINABLE DINNER 

AWARD WINING VR EXPERIENCE

https://www.chefs4impact.org/


MISSION

Engage & Inspire the audience to 
tackle deforestation through a fusion 
of food, technology, and art. 

Increase the dialogue surrounding 
sustainable gastronomy and its 
effects on our planet. 
 
Inspire people to value and protect 
nature through delicious food.

https://www.chefsforimpact.com/


THE PARTNERSHIP
DRIVING CHANGE

Chefs for Impact is a 501(c)(3) 
non-profit organization inspiring a 
more intentional relationship with 
food in ways that are good for the 

planet, our health, and our taste buds.

New Reality Co. is a creative studio 
dedicated to synthesizing storytelling, 

art and technology into 
groundbreaking projects.

https://www.chefs4impact.org/
https://chefsforimpact.us4.list-manage.com/track/click?u=37067603800e750565cfdc51e&id=a141006eac&e=8d54507b23
https://www.chefsforimpact.com/
https://www.chefs4impact.org/
http://newreality.co/


OUR CHEFS & FARMER

We invite you to a unique dining 
experience putting climate change 

on the menu.

Chefs Kristina Ramos & 
Ana Ortiz, both Chefs for Impact 

ambassadors, designed a 
multi-course menu featuring local 
seasonal organic produce from our 

partners Natoora and Norwich 
Meadows Farm. 

The menu will be paired with an 
exceptional organic wine selection.

https://www.chefsforimpact.com/
https://www.norwichmeadowsfarm.com/
https://chefsforimpact.us4.list-manage.com/track/click?u=37067603800e750565cfdc51e&id=5c725451da&e=8d54507b23
https://chefsforimpact.us4.list-manage.com/track/click?u=37067603800e750565cfdc51e&id=5c725451da&e=8d54507b23
https://grocery-delivery.us.natoora.com/faq


 
This experiential VR journey will put 
you in a scientifically accurate 
rainforest environment, using 
multi-sensory elements to immerse 
you in the Amazon. 

Tree is an invitation to experience the 
unprecedented, and to leave in awe…

THE VR EXPERIENCE

“Tree brings a breathtaking moment of  realization:
Science can win minds, but you really need art to win hearts.”

Jungwon Kim, Rainforest Alliance

https://www.treeofficial.com/
https://www.rainforest-alliance.org/videos/tree-rainforest-virtual-reality-teaser
https://www.chefs4impact.org/


033

EXHIBITS + AWARDS

PRESS

https://www.treeofficial.com/


SUPPORT US

DONATE NOWBUY TICKETS NOW

https://www.chefs4impact.org/ways-to-help
https://www.chefs4impact.org/
https://www.eventbrite.com/e/chefs-for-impact-dinner-tickets-219412989157
https://www.chefs4impact.org/e-magazine
https://www.chefs4impact.org/e-magazine
https://www.chefs4impact.org/get-involved
https://www.chefs4impact.org/dinner-series
https://www.eventbrite.com/e/chefs-for-impact-dinner-tickets-219412989157
https://www.chefs4impact.org/


THANK YOU
We look forward to dining with you!

info@chefs4impact.org 

https://www.chefs4impact.org/
https://www.linkedin.com/company/65380302/admin/
https://www.facebook.com/chefsforimpact/
https://www.instagram.com/chefs_for_impact/?hl=en

