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PRIVATE
DINING
MENU

Dinner
2-serving minimum

Creamy Chicken and Gnocchi

Soups

Crab Corn Chowder

Mushroom + Wild Rice
Spicy Honey Garlic Wings
chunky blue cheese dressing

Appetizers

Colossal Shrimp Egg Rolls
sweet chili dip

Stuffed Mushrooms
wild rice, walnuts, bell peppers

New Zealand Mussels
shallots, garlic, white wine, chiles

Lump Crab Cake
smoky onion remoulade

Lobster Roll Sliders
brown butter aioli

Chickpea Chicken Chili

Parsnip + Potato
Coconut Lemongrass
Salads

Mixed Greens
red onion, tomato, cucumber

Autumn Harvest Salad
butternut squash, pecans, apples, feta

Summer Harvest Salad
dried apricots, walnuts, apples, blue cheese

Sweet Potato Samosas
beet cilantro chutney



Entrees

Pan-Seared Halibut
lemon brown butter

Roasted Lamb Chops
citrus + herb marinade, creamy scallion yogurt

Filet Mignon
rosemary + garlic butter, pesto cream

Chicken and Scallion Waffles
mezcal orange maple syrup, red chiles

Stuffed Chicken
spinach, artichoke, parmesan cream

Braised Beef Short Rib
red wine reduction

Broiler Salmon
honey dijon glaze

Portobello Rodman
caramelized onions, bell pepper gravy

Vegan Short Stacks
eggplant, potato, zucchini, onion

Desserts

Roasted Pear
lemon brown butter

Mango
thai coconut quinoa, sesame seeds

Black and Orange Panna Cotta
oranges, dark chocolate, vanilla cream

Strawberry Shortcake
basil, cinnamon cream, butter cake

Bananas Foster 
bananas, brown butter, rum

Peach Cobbler
french vanilla ice cream



Your Chef will arrive approximately 1 hour before the first course is served. You can plan for them to
be in your space for a total of 4 hours. They will bring all the necessary cooking utensils to prepare

and serve your meal.
 

You are required to provide a fully functional kitchen for the Chef to execute your meal, glassware,
and table settings for your guests. We'll handle the rest! 

 
Our chef uses only quality ingredients in each dish. Check out some of the Ideal Habits on our website

that we stand by in and out of the kitchen.
 

Private dinners start at $499 for 2 people and can be as low as $749 for up to 6 people (including a
server/bartender). Your final menu will determine your final price. A $200 retainer fee will be

required to secure your date. After the retainer is paid, the chef will send a proposal and your final
balance (minus the retainer fee) will be due 7 days prior to your booking date. These prices do not

include taxes and processing fees. 
 

We are currently based in Sicklerville, NJ, and available to travel anywhere you are with proper
accommodations. Local travel up to 10 miles to and from your location is included in the chef fee. Any

additional miles are $1.25 each. Travel exceeding 100 miles requires travel reimbursement and
lodging. Ask about our Vacation Chef services.

How It Works

When booking, let us know:
• dining location

• guest count
• menu selections
• meal start time

• brief details of your needs and
expectations 

 
Look below to check out some possible menu
options. Keep in mind, your menu is totally
customizable for a small fee! Click here to

see our extended menu.

Please note: On holidays, there will be a 40% service charge added
to your invoice. We value our employees and want them to be
considerately compensated for taking time away from their

families to be with us!
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Small Bites + Finger Foods

Chicken Skewers
kung pao sauce, kimchee relish

Served Cold/Room Temperature

Tomato Basil Bruschetta
garlic-rubbed baguettes

Mini Creole Salmon Cakes
red pepper aioli

Lump Crab Cakes
smoky onion remoulade

Served Hot

House Meatballs
spinach, parmesan, marinara

Colossal Shrimp Egg Rolls
sweet chili dip

Stuffed Mushrooms
wild rice, walnut, bell pepper

minimum order 12 servings

Grazing Boxes
See Platter section

Deviled Eggs
house, curried shrimp, jalapeno cheddar, or
cajun crab

Spicy Honey Garlic Wings
chunky blue cheese dressing

Bacon-Wrapped Shrimp
spicy apricot jam

Pan-Seared Potstickers
soy ginger sauce

Pesto Chicken Dip
basil pesto, gorgonzola, sun-dried tomato



Entrees

Spinach + Artichoke Stuffed Chicken
garlic parmesan cream

Beef + Game

Garlic + Herb Crusted Lamb Chops
garlic-rubbed baguettes

Pepper Steak Stir Fry
jasmine rice

Braised Beef Short Ribs
red wine reduction, young portabella

Poultry

Curry Chicken and Potatoes
parboiled rice

Chicken Tikka Masala
basmati rice

Baked Ziti
rosemary, garlic

one half pan serves 10-15 people

Seafood

Broiler Salmon
honey dijon glaze

Lemon Herb Roasted Chicken
lemon brown butter

Mezcal Orange Chicken
jasmine rice

Pan-Seared Potstickers
chunky blue cheese dressing

Grilled Jerk Chicken
boneless breasts and thighs

Sesame Shrimp
sriracha peanut sauce, rice noodles

Shrimp Scampi
spicy garlic butter

Beef Sausage Lasagna
spinach, ricotta

Shrimp Alfredo
garlic parmesan cream

Vegan/Vegetarian

Pan-Seared Haddock
lemon brown butter

Thai Coconut Curry
chickpea, spinach, bell pepper

Chana Masala
chickpea, tomato, spices

Hearty Chili
sweet potato, black bean, walnut

Baked Ziti
walnut, tomato, 

Zucchini Lasagna
brazil nut, tomato, chickpea ricotta



Sides

Stir-Fried Green Beans
ginger, garlic, red onions

Starches
Baked Cheddar and Smoked
Gouda Mac and Cheese
garlic-rubbed baguettes
Quinoa
roasted garlic and mushrooms

Roasted Potatoes
rosemary, sage, garlic

Vegetables

Spicy Cabbage
carrots, red peppers

Roasted Brussel Sprouts
maple ginger glaze

Mashed Potatoes
roasted garlic, brown butter

one half pan serves about 10-12 people

Roasted Mushrooms
thyme, leeks, roasted garlic oil

Grilled Asparagus
mushroom cream

Collard Greens
smoked turkey

Steamed Broccoli
bell peppers, onions

Roasted Corn and Red Peppers
cilantro, red onion

Steamed Rice
your choice

Kale
sundried tomatoes, onions, garlic

Roasted Butternut Squash
za'atar spice

Mixed Root Vegetables
gold potatoes, carrots, radishesRoasted Carrots

thyme, honey



Breakfast + Brunch

Breakfast Sides

Homefries

Continental Breakfast
minimum order 12 servings

Eggs
scrambled, hard-boiled, or poached

Homefries
Cheese Grits/Polenta
Cream of Wheat
Oatmeal
berries and cream, coconut chai, or
cinnamon apple

Biscuits and Gravy
Cheese Grits/Polenta
Cream of Wheat

Bagels
cream cheese, butter, jelly

Toast
butter, jelly

Croissants
honey, butter, jelly

Butermilk Biscuits
honey, butter, jelly

Coffee Cakes
cinnamon, sugar

Danishes
cheese, lemon, cherry, berry

Muffins
blueberry, corn, chocolate chip, banana nut

Buttermilk Pancakes
Belgian Waffles
Brioche French Toast

From the Griddle Choose at least 1

Flavors: bananas foster, strawberries and
cream, bourbon peach, cinnamon apple

Bacon
Sausage Links
Hot Sausages
Scrapple

Meats Choose at least 1

turkey, beef, and pork options available

Seasonal Fruits
berries, melons

Coffee
sweeteners, cream

Tea
black, green, jasmine, mint

100% Juice
orange, cranberry, grapefruit, house blend

Drinks


