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2025 CULINARY
INNOVATION AND SEMINARS

Join Performance Foodservice, Atlanta’s very
own Executive Chef, Tony Schmidt, to hear
first-hand the latest culinary trends to set your
restaurant apart from the competition and learn
the essentials in food costing to help improve
your bottom line!

10:00 am Reimagined Comfort
Classics

11:30 am Food Cost Essentials

1:00 pm  Creating a Dining
Experience Through
Plating, Glassware
and Signature Vibes

TONY SCHMIDT
— Executive Chef / Culinary Consultant



