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Introduction

As a seasoned culinary professional and published
cookbook author, | bring a rich blend of experiences in
both traditional and avant-garde gastronomy. From
starting at Jewel Osco at 16 to advancing to roles like
Sous Chef at Dream Cafe, and currently holding the title
of Executive Chef and Owner at 'The Holistic Chef,” my
journey reflects a dedication to culinary excellence and
leadership. Explore my portfolio to witness the fusion of
Southern flavors, holistic health insights and a creative
approach that defines my culinary narrative.




Hello, I'm Dominique
Graves

About me

Dominiqgue Graves is the founder of "The Holistic Chef" &
"Healing Worldwide in chicago” 508(c)(1)(a) & is known for
creating magickal experiences rooted in love and positivity.
Graves is a model, spiritual minister, author, serial
entrepreneur and executive chef who heals others through
private culinary experiences, self care products, and
intuitive services. Graves uses her life experiences to assist
others with unique external and internal healing
experiences.




Education

Accouting and finance major
AP World studies minor

MALCOLM X COLLEGE 2010

Accounting major




Education

Accounting major
Culinary Arts Management minor




Personal Skills

Leadership

South side of Chicago chapter
president and sponsorship manager for
the “National Black chef association”.

Founders Executive chef Charlie
Redden (former White House chef) &
Bernard Talley
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Team management
(2016) Culinary lead for the “Notre
dame” account from my previous

contractor “Arete” where | was

responsible for transporting 17 chefs
from Chicago to south bend Indiana on
game days in the company truck,
keeping track of employees after they
are sent to their designated stations,
manage the opertions and transport
everyone back to the office after
games.

Culinary Expertise
Proficiency in creating diverse and high
quality dishes with 13 years of culinary

experience in high volume cooking,
catering, front and back of the house
expertise, food waste management and
more.

Nique Soul Catering

RECOMMENDED
ON RESTAURANT GURU
2021

Nigue Soul Catering

RECOMMENDED
ON RESTAURANT GURU
2023

[
restaurantguru.com




Personal Skills E—

Menu development Collaboration
Demonstrating creativity and . .
Kitchen management Successful collaborations with many
departments, suppliers and teams

including google corporate, grubhub

corporate, empire tv production, toast
tab, ezcater, fooda, IDOC, Emory
university school of law and more.

understanding of culinary trends.
Ability to oversee kitchen operations,

maintain food quality and ensure
compliance with health and safety

regulations.
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Work
Experience

Jewel Osco

Contributed to Jewel Osco’s success
from 2007 to 2011, advancing from
cashier to a role at the Customer
Service Desk, where | played a key role
in front-end management and
customer assistance.

Nigue Soul Catering

Founded and operated Nigque Soul
Catering in 2010, specializing in
Southern cuisine. Successfully catered
events for diverse clients, including
Fooda, ezCater, Grubhub, Google,
production sets like Empire, and local
celebrities.

Dream Cafe

Served as Sous Chef at Dream Cafe, a
restaurant in Englewood during its
operational year in 2015.

< Dominique Graves
¥’/ Aug 28,2015-Q
Pasta w/ grilled chicken primavera in a basil garlic

chardonnay cream sauce topped with fried basil! Chef
Niques special this weekend at Dream cafe & grille!
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Work

Experience

Arete 2014-2017

Culinary lead
(Soldier field and notre dame)
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The Holistic Chef
2015-current

Current executive chef and owner

Instawork 2019-current

Current top professional
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PAUL YOUNG FIGHT - CLUB MELISSA DUPART 7 Sl
Host of Stove Tots on FYI Network Chef Owner For The Love Of Food Greg + Kristina Gaardbo

GREG & KRISTINA GAARDBO
Owners of Chicago Culinary Kitchen
Three Time CFC Champion
Palatine, I1.

2015 CFC Bougie Burger Champ Chicago, IL

Melissa Depart
Prionnbdy

Ashley D Shannon
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DOMINIQUE GRAVES

Chef Owner of Chitown Mild Sauce 3§ Py s WASTUSE
Chicago, IL e

Corey l{ic_c .

Raymond Rosa Reyes
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FIGHT CLUB

GERRI CLAY
Chef Owner GMC Food Services, Inc.
Palos Heights, IL
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SE:‘?—%N&%% FIGHT CLUB

’ COREY RICE
glggil‘i]':né&l.%g RAYMOND ROSA REYES Chef/Owner Chef Corey's Kitohen
LANCE AVERY Private Chef é ﬁgggom%' Restaurateur Fhicasei L

Chef Owner Big Fork Brands
Four Time CHFC Champion
Chicago, IL
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https://www.facebook.com/share/qtWAuUdGb82fSNKn/?mibextid=WC7FNe
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Thank you to everybody who donated! £ New Orleans
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Ashleyyyyyyy (new Orleans)

Thank You for flicking that Magic ,
Greeting Me , My Family, Community
and Ancestors in our time of
variability. You made it okay for us to
share our hurt and even heal through
the stomach together. You vibe is
indescribable, thank Fatima for even
allowing access to you and leaving
you with me.

‘% Fatima Mann oo
W Sep10,2021-Q

Shoutout to Dominique Graves for coming to New
Orleans with me and cooking for the people.

. Dominique Graves is in New Orleans, LA.
Sep 10, 2021-Q

That's Trust. You are Divine and
everything you touch will turn GOLD
INFINITELY. It was a pleasure to Prep
Chef Under You. This is only the
Beginning. My House is always yours.
You deserve the Blissing that coming
your way but | want you to receive
them with open arms.

You Shined SO BRIGHT and New
Orleans will never ever forget how you
made them Feel Thank You J, and
once again my SIiSTAR have a blissful
night ... chh and all your Pots is clean
for your next mission 2 )

Aweeeeeeeee you gon make me cry

®®®® . Thank you so much!
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https://www.facebook.com/share/fC9xyACoxJhx8acG/?mibextid=WC7FNe

Click links to view
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Meet Dominique Graves of

Nique Soul Catering Meet Dominique Graves |

Oracle, Chef, Model & Author

Voyage chicago ’ _ ' Atlanta

Voyage Chicago magazine
- Shoutout Atlanta Magazine


http://voyagechicago.com/interview/meet-dominique-graves-nique-soul-catering-matteson-city-chicago/
http://voyagechicago.com/interview/meet-dominique-graves-nique-soul-catering-matteson-city-chicago/
https://shoutoutatlanta.com/meet-dominique-graves-oracle-chef-model-author/
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Zena G. Nov 25, 2022
Verified The food was delicious and the customer service was superb!

Empress ChiNique catered our whole thanksgiving
dinner. When | tell you she cooked a breathtaking
“% Michael Barnett dinner. Her dessert were on point, her turkey was

¥® Local Guide - 30 reviews - 35 photos moist, and her sides was just as good. | will
Yk * kK 3 years ago definitely be using her again.

Jamie G. Oct 25, 2022
Verified

We had a great experience with this Chef. She
came up from Atlanta to Nolensville, TN to do a
tasting for us prior to the wedding and it was
excellent. The day of the wedding, she arrived early

I’ve personally had the opportunity to work and collaborate w

the owner. She’s very professional and knows exactly how to at the venue and started cooking! Everything
move around in the kitchen under pressure. From one chef to tasted incredible! She accommodated a few of our
another Job Well Done my friend. guests that were vegan and though I'm not
TuTu T.
remotely vegan, the mac and cheese she made was
0 01 better than the regular version!
Jonathan W. Aug 19, 2022
Fantastic service. I've had multiple readings from her and have
Professionalism is second to none. Very attentive had her as a chef on several occasions. Beautiful spirit indeed. If
to customer's needs and the company goes above you have not worked with her. Do so. You will not regret it.
and beyond the call of duty. I'm so appreciative of
the service(s) provided.
Reginald S.
v+ 0 1
Eunice C.
0 82

Dominique is absolutely amazing! She is everything that a person
who's going through alot in life needs to talk to. She is extremely
knowledgeable and treats clients as friends as opposed to $$$.
That is very important in my book. Thank you, queen!

| Loved my Reading with The Holistic Chef. Her vibe was great.
Can't wait to try out her other services.
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Madeline Sandy Sanders

R 4 reviews

% % % % % 3 months ago

Some of the best food I've had the pleasure tasting. Service on
time, food delicious, staff very professional, and the owner is
very delightful. Worth all the money you will spend, worth
referring to friends and family. Definitely looking forward to

Very professionally developed by a superbly skilled and using this service again

talented individual who knows her craft.

Tierra Weisinger
1 review

% % % % % 3 months ago

J Judith Bates

2 reviews - 1 photo

%% % % % 3 months ago

| have had the pleasure of being served by Chef on multiple
occasions and | just can’t get enough of her cooking. From the
professional, presentation and flavorful menu! The full

experience has been top tier each time. Thank you so much

This young lady is the best... Her food is fantastic, she’s
always on time,,, she has a beautiful personality and | wo
recommend her to everyone W

@ C Chisa N

1 review

% % % % % 2 months ago )
martinette handley

Local Guide - 77 reviews - 131 photos
Y % % %k 2 years ago

Thoroughly enjoyed the food. She is very responsive
and keeps you updated. | will be using her for future
events !
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