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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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