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V I L L A  E X P E R I E N C E

PRIVATE CHEF
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EXECUTIVE CHEF EXPERIENCE

PRIVATE CHEF EXPERIENCE

WAITRESS/BARTENDER  

HOSTESS

IN-HOUSE CHEF IMMERSION

EXECUTIVE CHEF EXPERIENCE

PRIVATE CHEF EXPERIENCE
 

Terms & condit ions 

$1 ,000/DAY **

$750/DAY **

Accommodat ion & transportat ion fees apply

depending on locat ion .

**Ingredients/produce at cost plus appl icable del ivery/storage fees. Condit ions apply.
*Pr ices do not apply to special events,  hol idays and blackout dates. Substitut ions at extra cost .

CATERING PLATTERS
MORNING BREEZE 

MIXED ASSORTMENT PLATTER

SIGNATURE PLATTER

BELUGA SEAFOOD PLATTER

GRAND PLATED BRUNCH

GRAND PLATED DINNER

4 TO 6 GUESTS 7 TO 10 GUESTS

$475

$725

$950

$1 , 150 (CAVIAR +$450)

$150/PERS.

$175/PERS.

$850

$1 ,250

$1 ,550

$1 ,850 (CAVIAR +$650)

$125/PERS.

$150/PERS.

$350/HR (MIN .  3HRS)  **

$250/HR (MIN .  3HRS)  **

$75/HR (MIN .  3HRS)  **

$50/HR (MIN .  3HRS)  **

*
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CATERING PLATTERS*

morning breeze                                                                                                                             from 4 to 10 guests

Coffee & art isanal tea/matcha, freshly squeezed/cold-pressed fruit/vegetable juices,
avocado toasts ,  fresh fruits salad, whole grain oatmeal ,  eggs any style ,  organic bacon
& charcuterie board*,  smoked salmon & cream cheese platter ,  selection of
breads/bagels/chal lahs and cheese. 

Description
V I L L A  E X P E R I E N C E

mixed assortment platter                                                                                                         from 4 to 10 guests

Caprese salad, prosciutto & burrata platter ,  Greek salad, rot isserie chicken, tuna salad,
chicken salad, pesto pasta salad, bruschetta pesto rosso, club sandwich platter ,  I tal ian
skewers ,  Greek skewers ,  devi led eggs, salmon wraps, selection of breads, bagels ,
chal lahs and cheese. 

signature platter                                                                                                                        from 4 to 10 guests

Mixed assortment platter + lox platter ,  tuna tartare,  beef tartare,  Migl iacci (Corsican
specialty),  mini-French & barbecue sandwiches, tuna tramezzini ,  devi led eggs with
caviar ,  gr i l led mahi mahi with white r ice,  noicoise sald and ol iv ier salad.

beluga seafood platter                                                                                                            from 4 to 10 guests

Mixed assortment platter + Seafood tower (includes Alaskan king crab, Maine lobster ,
jumbo shrimp, assorted oysters ,  mussels ,  served with cocktai l  sauce, mignonette).

grand plated brunch                                                                                                                 from 4 to 10 guests

Select one of our three-course brunch menus.

grand plated dinner                                                                                                                    from 4 to 10 guests

Select one of our three-course dinner menus.

**Ingredients/produce at cost plus appl icable del ivery/storage fees. Condit ions apply.
*Pr ices do not apply to special events,  hol idays and blackout dates. Substitut ions at extra cost .

THIS DOCUMENT IS FOR INFORMATION PURPOSES ONLY AND SUBJECT TO CHANGE, ERRORS, AND OMISSIONS. NO PARTY SHALL HAVE ANY LEGAL
RIGHTS OR OBLIFATIONS WITH RESPECT TO ANY OTHER PARTY AND NO PARTY SHOULD OR MAY TAKE ANY ACTION OR FAIL TO TAKE ANY ACTION
IN DETRIMENTAL RELIANCE, UNLESS AND UNTIL A WRITTEN AGREEMENT IS EXECUTED BY ALL THE PARTIES HERETO OR A SEPARATE NVOICE IS
PRODUCED AND APPROVED. ALL SERVICES ARE SUBJECT TO AVAILABIL ITY.


