
Up close and personal
P R I VAT E  C H E F



Menu according to your preferences 
Your Private Chef will arrive with all the ingredients needed to prepare 
your dream meal. Sit back and enjoy your very own culinary show! 
Watch and learn new recipes as your chef cooks up a fine dining 
experience at your very own chef’s table.

Waiters and bar service
Our chef and waiters will take care of your party throughout the 
experience. And yes, that means host duties are off the table for you. 
French service, family-style or buffet, it’s your choice! We want you to 
feel pampered.

Final cleaning   
By the end of the experience all there will be left for you to do is relax 
and enjoy your company. We will clean the crockery and silverware 
and leave your kitchen tidy and shiny - the perfect farewell.



B R E A K FA S T  S E RV I C E

Select the meals and dates you want to book and your chef will personally 
take care of selecting the ingredients depending on your desired budget 
and culinary preferences for the day. Meals will then be prepared and 
served at your desired schedule. All that there is left to do now is to sit 
down and enjoy.

WHAT’S INCLUDED?
Full private-chef service including the grocery shopping, the preparations, 
table service and clean up. An assistant will be included in the price of 
any service for 7+ guests. The grocery receipts will be presented to you 
directly and any remaining balance at the conclusion of the service will be 
refunded to your account.

PRICE:

Up to 7 guests:	 €160/day + VAT + groceries receipts 

8 to 15 guests:	 €320/day + VAT + groceries receipts + one assistant



H A L F  DAY  S E RV I C E

( B R E A K FA S T  +  L U N C H  O R  D I N N E R )

One of our chefs will pamper you with breakfast, plus your choice of either 
lunch or dinner. Every meal will be personalised to suit your preferences; 
our chefs are all happy and willing to accommodate any dietary 
restrictions or cravings.

​Your chef will personally take care of selecting each ingredient depending on 
your desired budget and culinary preferences for the day. Meals and snacks 
will then be prepared and served at your desired schedule.

WHAT’S INCLUDED? 
Full private-chef service including the grocery shopping, preparations, table 
service and clean up. An assistant will be included in the price of any 
service for 7+ guests. The grocery receipts will be presented to you and 
any remaining balance at the conclusion of the service will be refunded to 
your account. The grocery receipt will be presented to you daily. If at the 
conclusion of the service there is any remaining balance, the amount will be 
refunded to your account.

PRICE:

Up to 7 guests:	 €300/day + VAT + groceries receipts 

8 to 15 guests:	 €550/day + VAT + groceries receipts + one assistant



F U L L  DAY  S E RV I C E

Have one of our chefs pamper you with tasty meals throughout the day. 
Every meal will be personalised to suit your preferences; our chefs are all 
happy and willing to accommodate any dietary restrictions or cravings 
you may have.

Your chef will personally take care of selecting each ingredient 
depending on your desired budget and culinary preferences for the 
day. Meals and snacks will then be prepared and served at your 
desired schedule. 

WHAT’S INCLUDED?
Full chef service including the grocery shopping, preparations, table 
service and clean up. An Assistant will be included in the price of any 
service for 7+ guests.

The grocery receipt will be presented to you daily. If at the conclusion of 
the service there is any remaining balance, the amount will be refunded 
to your account.

PRICE:

Up to 7 guests:	 €400/day + VAT + groceries receipts 

8 to 15 guests:	 €750/day + VAT + groceries receipts + one assistant



BREAKFAST: May consist of selection of different types of 
cooked eggs, bacon, sausages, freshly made pancakes 
or waffles, all continental cuts, fresh squeezed orange 
juice, yoghurts, açai bowls, fresh fruits, baked pastries 
etc. Menu can be discussed closer to the date as per 
your tasting and will be a nice variety every time, freshly 
squeezed orange juice, power detox shots and more!

LUNCH: BBQ will have a tapas style starters, a vast 
selection of different kind of fresh butcher meats, 
entrecôte, sausages, mini burgers, ribs, corn fed 
chicken, seafood skewers, catch of the day fish and 
more. Accompanied with  seasonal salads, potatoes 
and sauces. A vast selection of sharing mini desserts 

platters, fruit kebabs etc. Menus can be discussed closer 
to the date as per your tasting and will be a nice variety 
on every day so we keep your tasting buds moving.

DINNER: We can create special themed nights... 
Spanish, Italian, Indian, Thai or any other international 
cuisine you fancy. All served in beautiful family style with 
few delicate starters, main courses and sharing desserts. 
Menus will be discussed according to your preferences.

PRICES AND CONDITIONS: Less then 7 guests only 
one chef will cook and serve. More than 7 guests we 
will add one serving assistant.

Breakfast: Adults pp €60 + VAT (all groceries included)*

Lunch: Adults pp €80 + VAT (all groceries included)*

Dinner: Adults pp €120 + VAT (all groceries included)*

*Please note that for premium products and exclusive 
meats an extra charge could be applied.

Minimum of 4 adults 
Teenagers & kids - half price 
Kids under 5 - free

Please read full general conditions and cancellation info.

 
 

P R I VAT E  C H E F  F O R  A N Y  T I M E  O F  T H E  DAY
Your private chef and assistant will set-up a beautiful table, cook fresh food including a variety of delicious organic 
products, bring all the shopping, help to serve the food and drinks, make sure all your dietary requirements are met 
and at the end will clear and clean the dining table and the kitchen before leaving.



 
 

G E N E R A L  C O N D I T I O N S  &  PAY M E N T  T E R M S

•	 All orders require 2 full business days’ 
notice and full payment to be made to 
confirm the booking.

•	 Any cancellation under 24 hours from 
delivery is subject to a 50% cancellation 
fee.

•	 Submission of payment constitutes your 
agreement to our terms & conditions.

•	 Pricing is subject to change until receipt of 
your estimate.

•	 Deliveries are available Monday to Sunday 
subject to availability. 

•	 Delivery charges are based on date, time 
and location of delivery.

•	 Plates, utensils and napkins are available 
upon request at additional cost. Please ask 
for pricing.

•	 Servers are NOT included in delivery 
pricing but can be provided at additional 
cost on request.

•	 Please notify us of any allergies or food 
sensitivities on ordering & we’ll clearly 
label your dishes as required. 
 

•	 Payments can be made via bank transfer, 
cash or credit card.

•	 Full payment required with confirmation of 
order.

•	 Any extra costs made during the event and 
not included in the signed quote.

•	 All prices that appear in this brochure do 
not include VAT.
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