
PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

 $85 PER PERSON* 

( *Pr i ce  can  be  r educed  wi th  r emova l  o f  i t ems )    

T rop ica l  F ru i t s  and  Ber r y  Di sp lay  

Grey  Barn  Cheese  Di sp lay  wi th  Loca l  Honeycomb ,  Beach  P lum  Jam ,  

Asso r ted  Cr i sps  

Th imb le  Fa rm  Baby  Green  Sa lad  wi th  F re sh  Cucumber ,  Lavende r -  

Champagne  V ina ig re t te    

T rad i t i ona l  o r  V ineya rd  Bened ic t  wi th  But te r  Poached  Menemsha  

Lobs te r ,  F re sh  Arugu la  and  Ch ipo t l e  Ho l l anda i se  

Fa rm  Egg  Quiche ,  I s l and  Tomatoes ,  Chèv re ,  Mel ted  Leeks  Ba l samic  

Reduct ion ,  Whi te  T ru f f l e  Dr i zz l e    

Gar l i c  and  Herb  Roas ted  Leg  o f  Lamb  

F re sh  Baked  Pas t r i e s  and  Cro i s san t s  

Bluebe r r y    &  Pas s ion f ru i t  Curd  Ta r t s    

S igna tu re  Sp icy  Blood ie s ’ :  

P ick led  Baby  Car ro t  &  Ja l apeños ,  Ce le r y  St i ck s ,  Cand ied  Bacon  

St r ip ,  Roas ted  Tomato  &  Summer  Pepper  Bloody  Mix  

E L E G A N T  B R U N C H  B U F F E T

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

 $30 PER PERSON* 

S I M P L E  B R U N C H

WWW.PREMIERCHEFSERVICES.COM

( A d d i t i o n s  c a n  b e  m a d e  a t  s u p p l e m e n t a l  

c h a r g e )  

S l i c e d  M e l o n  a n d  T r o p i c a l  F r u i t  P l a t t e r  

F a r m  E g g  Q u i c h e ,  S u n - D r i e d  T o m a t o e s ,  C h è v r e ,  

M e l t e d  L e e k s ,  B a l s a m i c  R e d u c t i o n  

A s s o r t e d  B r e a d s  a n d  B a g e l s ,  V e r m o n t  C r e a m e r y  

B u t t e r ,  

B e a c h  P l u m  J a m  



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

 $75 PER PERSON* 

( *P r i ce  can  be  r educed  wi th  r emova l  o f  i t ems )    

I s l and  He i r l oom  Tomato  Cap re se  Sa l ad  

Gr i l l ed  Hea r t s  o f  Roma ine  Caesa r  Sa l ad  

Fa rm  Vege tab l e  Co l e s l aw  

Hot  Po rk  Be l l y  Baked  Bean  Cas sou l e t  

Med i t e r r anean  Pas t a  o r  Po ta to  Sa l ad  

Gr i l l ed  Ca r i bbean  Je r ked  Ch i cken  Leg s ,  A l l sp i ce  &  Bas i l  

Je r k  

Pas tu r ed  Who le  Roas t ed  Ch i cken ,  Bou rbon  &  Summer  

Peppe r  BBQ  Sauce  

House - smoked  Po rk  Spa re  R ib s  wi th  Swee t  Hea t  BBQ  Sauce  

Gr i l l ed  Loca l  S t r i ped  Bas s ,  Pe ruv i an  Ch immichu r r i  

Che f s  Cho i ce  Creme  Brû l ée  o r  Panna  Co t t a  

F r e sh  Baked  Cook i e s  

B A C K Y A R D  B B Q  B U F F E T

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$80 PER PERSON (RAW BAR NOT INCLUSIVE) 

( *Pr i ce  can  be  r educed  with  r emova l  o f  i t ems )    

Honeysuck le  Oys te r s  &  V ineya rd  Necks  on  the  Ha l f  She l l  

Tabasco ,  F resh  Horse rad i sh ,  Yuzu  &  Summer  Cucumber  
Mignonet te ,  Bloody  Mary ,  Cockta i l  Sauce  

F resh  Baked  Foccac ia  &  Ro l l s  with  P iped  Herb  But te r  &  MV  
Sea  Sa l t  

Creamy  Mel ted  Leek  &  Chopped  Quahog  C lam  Chowder  
(Gluten  F ree )  

Steamed  Loca l  Musse l s  and  L i t t l enecks  C lams ,  Sauv ignon  
Blanc -But te r  Bro th  with  Garden  Herbs  &  Carame l i zed  Fenne l  

I s l and  Baby  Green  Sa lad ,  Cand ied  Haze lnut s ,  Champagne  
Lavender  V ina ig re t te ,  He i r l oom  Cher r y  Tomatoes ,  Chev re  

Croquet tes  

Cr i spy  F inge r l ing  Pota toes  with  So f t  Roas ted  Gar l i c ,  T ru f f l e  
Oi l  Dr i zz l e  MV  Smoked  Sea  Sa l t  

Gr i l l ed  Morn ing  Glo ry  Corn  on  the  Cobb  with  Smoked  L ime  
Crème  &  But te r y  Toas ted  Breadc rumb  

Cas t  I r on  Sea red  F i l e t   Mignon ,  Red  Wine  &  Rosemary  Demi  
Glaze  

     
Seasona l  Vegeta r ian  Opt ion  (Non -She l l f i sh  Opt ion )  

Steamed  Loca l  1 .5#  Menemsha  Lobs te r  

Seasona l  Ber r y  Cobb le r  with  Homemade  Van i l l a  I ce  
Cream  and  Coconut -Blood  Orange  Crumb  

C l i en t  Cho ice  F lavo red  Crème  Bru lee  or  Panna  Cot ta  

VINEYARD DINNER BUFFET/ CLAMBAKE

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

PRICED PER EACH 

Mini  Local  Tuna  Poke  Taco  on  L ime  Pedestal :  Basi l  Aiol i ,  Mango  Salsa  
$3 .50  

I s land  Tuna  Cucumber  Canapé :  Sr i racha  Aiol i ,  Micro  Ci lantro ,  Fresh  
Togarashi  Popcorn  

$3 .50  

Foraged  Mushroom  Ragout  on  Polenta  Cake :  Truf f le  Oil  Drizz le  &  
Fennel  Pol len  

$3 .50  

MV  Smokehouse  Bluef ish  Pate  on  Griddled  Rye  Bread  $3 .50  
Mini  Lobster  “Puff ” :  Farm  Herb  Remoulade ,  Crispy  Caper ,  Portuguese  

Puff  
$4 .50  

Crisp  Fr ied  Honeysuckle  Oyster  on  the  Half  Shel l :  Meyer  Lemon  Aiol i ,  
Cucumber  &  Pickled  Mustard  Seed  Rel ish  

$3 .50  

Prosciutto  Wrapped  Miss ion  Figs  
$3 .50  

Local  Fluke  or  Diver  Scal lop  Ceviche  Spoons :  
*Peruvian  Sty le :  Crispy  Corn ,  “Leche  de  Tigre ” ,  Micro  Ci lantro  

$3 .50  

*South  Paci f ic  Sty le :  Pass ionfrui t -Summer  Pepper  Puree ,  Micro  Sorre l  
$3 .50  

Summer  Cucumber -Heir loom  Tomato  Gazpacho  Shooter  
 $3 .50  

Mini  Prosciutto  Wrapped  Scal lops :  Spanish  Romesco  Sauce  
$4 .50  

Wild  Mushroom  Soup  Shooter :  Truf f le  Oil ,  MV  Smoked  Salt  
$3 .50  

I s land  Caprese  Skewers :  Conf i t  Heir loom  Tomato ,  Fresh  Marinated  
Buffa lo  Mozzarel la ,  Fresh  Basi l  

 $3 .50  

HORS D’OEUVRES

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

PRICED PER EACH 

Ro a s t e d  Ga r l i c  a n d  He r b  Ma r i n a t e d  L amb  L o l l i p o p s  w i t h  
P e r u v i a n  An t i c u c h o  S a u c e     

$ 3 . 5 0  

Smo k y  Ch e e s y  A r a n c i n i :  L i g h t l y  Smo k e d  &  F r i e d  R i s o t t o  B a l l s  
w i t h  G r u y e r e  Ch e e s e  

$ 3 . 5 0  

S t ew e d  He i r l o om  T oma t o  B r u s c h e t t a :  Ch e r r y - B a l s am i c  
R ed u c t i o n ,  MV  S e a  S a l t ,  Man c h e g o  Ch e e s e  &  M i c r o  B a s i l  

$ 3 . 5 0  

T o g a r a s h i  &  S e s ame  F r i e d  T u n a  S k ew e r  W i t h  Ho i s i n  A i o l i  
$ 3 . 5 0  

Cu r r i e d  T h a i  Ch i c k e n  S k ew e r s  
$ 3 . 5 0  

S o u s  V i d e  L amb  L o i n  o n  C r o s t i n i :  E g g p l a n t  P u r e e ,  M i c r o  S o r r e l  
F r e s h  B a k e d  P r o f i t e r o l e  o r  B l i n i  w i t h  D i l l  C r ème ’  F r a i c h e  &  

O s e t r a  C a v i a r  
$ 4 . 5 0  

L amb  B e l l y  o r  P o r k  B e l l y  S t e amed  Bun s  w i t h  S r i r a c h a  A i o l i  &  
M i c r o  C i l a n t r o  

$ 5 . 00  

M i n i  Ph y l l o  Cup  w i t h  Du c k  C o n f i t ,  Ro a s t e d  P i q u i l l o  P e p p e r ,  
Me l t e d  Ch e v r e  

$ 3 . 5 0  

A v o c a d o  “ T o a s t ”  C r o s t i n i  w i t h  S umme r  T oma t o  S a l s a  &  Me rma i d  
F a rm  F e t a  Ch e e s e  

$ 3 . 5 0  

Ga r b a n z o  B e a n  &  Ok r a  Cu r r y  S p o o n s ,  F r i e d  F r e s h  Ch i c k p e a ,  
M i c r o  Cu c umbe r  B l o s s om  

$ 4 . 00  

HORS D’OEUVRES

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$65 PER PERSON 

F am i l y  S t y l e  B r e a d  

F am i l y  S t y l e  F r e s h  B a k e d  Ro l l s  &  He r b e d  F o c a c c i a  

a c c ompan i e d  b y  P i p e d  He r b  Bu t t e r  w i t h  MV  S e a  S a l t  

P l a t e d  1 s t  C o u r s e :  

L o c a l  B a b y  G r e e n  S a l a d ,  C a nd i e d  Ha z e l n u t s ,  

Ch ampa g n e - L a v e n d e r  V i n a i g r e t t e ,  He i r l o om  Ch e r r y  

T oma t o e s  

P l a t e d  En t r é e  Op t i o n  1 :  

8  Hou r  Bo r d e a u x  B r a i s e d  S h o r t - R i b ,  Ro a s t e d  Ga r l i c  a n d  

C r ème ’  F r a i c h e  Wh i p p e d  P o t a t o e s ,  

He r b e d  B a b y  C a r r o t s ,  C a r ame l i z e d  F e n n e l ,  Bo r e d e a u x  

Dem i  G l a c e  R ed u c t i o n  

- o r -  

W E D D I N G  P L A T E D  D I N N E R  # 1

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$65 PER PERSON 

P l a t e d  En t r é e  Op t i o n   2 :  

P a n  S e a r e d  Bo n e  i n  O r g a n i c  Ch i c k e n  B r e a s t ,  Ro a s t e d  

Ga r l i c  a n d  C r ème ’  F r a i c h e  Wh i p p e d  P o t a t o e s ,  He r b e d  

B a b y  C a r r o t s ,  C a r ame l i z e d  F e n n e l ,  L o c a l  S h i t a k e  

Mu s h r o om  Dem i - G l a c e  

S e a s o n a l  F a rme r s  P l a t e  ( Ve g e t a r i a n  Op t i o n )  

T r i - C o l o r  Qu i n o a ,  G r i l l e d  S umme r  S q u a s h  &  A s p a r a g u s  

  Ro a s t e d  C a u l i f l ow e r  P u r e e ,  B a b y  C a r r o t s ,  P e t i t e  G r e e n s  

C a k e  Cu t t i n g  S e r v i c e  

Ch i lm a r k  C o f f e e  a n d  P r em i um  T e a  S e r v i c e  ( C r e am ,  M i l k ,  

S u g a r  I n c l u d e d ,  R e n t a l  I t em s  E x t r a )  

W E D D I N G  P L A T E D  D I N N E R  # 1  
( C O N T I N U E D )

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$70 PER PERSON 

B r e a d  S e r v i c e :  

F am i l y  S t y l e  F r e s h  B a k e d  Ro l l s  &  He r b e d  F o c a c c i  

a c c ompan i e d  b y  P i p e d  He r b  Bu t t e r  &  P r e s e r v e d  L emon  

C a s t e l v e t r a n o  O l i v e  T a p a n a d e  

B a b y  I s l a n d  G r e e n  S a l a d ,  F o r a g e d  B l u e b e r r i e s ,  

C a r ame l i z e d  S h a l l o t  &  T r u f f l e  V i n a i g r e t t e ,  G r e y  B a r n  

B l u e b i r d  B l u e  Ch e e s e ,  T o a s t e d  P i n e  Nu t s ,  P e t i t e  C a r r o t  

a n d  R ad i s h  L o c a l  Ed i b l e  F l ow e r s  

P l a t e d  En t r é e  Op t i o n  1 :  

P a n  S e a r e d  Da y  Bo a t  S t r i p e d  B a s s ,  B a s i l  Gno c c h i ,  Swe e t  

S umme r  C o r n  S u c c o t a s h ,  Ro a s t e d  T oma t o  B e u r r e  B l a n c ,  

M i c r o  G r e e n s  

- o r -  

P l a t e d  En t r é e  Op t i o n  2 :  

T o p  S i r l o i n  “ B a s e b a l l  S t e a k ” ,  C r i s p y  Du c k  F a t  C o n f i t  

F i n g e r l i n g  P o t a t o e s ,  B r o c c o l l i n i ,  C a r ame l i z e d  

C a u l i f l ow e r  P u r e e ,  C a r ama l i z e d  F e n n e l  

W E D D I N G  P L A T E D  D I N N E R  # 2
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PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$85 PER PERSON 

F am i l y  S t y l e  B r e a d  S e r v i c e :  

F am i l y  S t y l e  F r e s h  B a k e d  Ro l l s  &  He r b e d  F o c a c c i a  

a c c ompan i e d  b y  P i p e d  He r b  Bu t t e r  &  M i n i  Ch i c k e n  L i v e r  

P a t e  w i t h  P o r t  Ge l e e    &  C a s t e l v e t r a n o  O l i v e  T a p a n a d e  

P l a t e  1 s t  C o u r s e :  

F r e s h  V T  Bu r r a t t a  S a l a d ,  Ma r i n a t e d  I s l a n d  He i r l o om  

T oma t o e s ,  Smo k e d  MV  S e a  S a l t ,  F a rm  B a s i l  &  O r e g a n o  

O i l ,  M i n i  Hu c k l e b e r r y  T oma t o e s  

- o r -  

I s l a n d  He i r l o om  T oma t o  “ C a p r e s e ”  S a l a d ,  Bu f f a l o  

Mo z z a r e l l a ,  Ga r d e n  B a s i l  “ C a v i a r ” ,  Smo k e d  MV  S a l t ,  

Ag e d  Ch e r r y  B a l s am i c  R ed u c t i o n  

- o r -  

C r e amy  Men em s h a  L o b s t e r  B i s q u e ,  F r e s h  C r a c k e d  

L o b s t e r  C l aw ,  V a n i l l a  O r a n g e  F o am ,  M i c r o  M i n t  

W E D D I N G  P L A T E D  D I N N E R  # 3
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PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$85 PER PERSON 

P l a t e d  En t r é e  Op t i o n s :  

No r t h e a s t  F am i l y  F a rm s  8  o z .  F i l e t  M i g n o n ,  T r u f f l e d  

F r e n c h  P o t a t o  P a v e ,  Bu t t e r  B r a i s e d  P e a r l  On i o n s ,  

B r o c c o l i n i ,  R ed  W i n e  Dem i  G l a c e  

- o r -  

S c a l l o p  Mou s e l l i n e  S t u f f e d  6  o z  L o b s t e r  T a i l ,  S a f f r o n  

R i s o t t o ,  Swe e t  S umme r  C o r n  S u c c o t a s h ,  C a r ame l i z e d  

F e n n e l  

S e a s o n a l  Ve g e t a r i a n  Op t i o n  

Handmad e  E g g p l a n t - R i c o t t a  Ch e e s e  F i l l e d  R a v i o l i , ,  

S umme r  T oma t o  R a g o u t  

C a k e  Cu t t i n g  S e r v i c e  

Ch i lm a r k  C o f f e e  C o .  C o f f e e  a n d  P r em i um  T e a  S e r v i c e  

( C r e am ,  M i l k  &  S u g a r  C a dd i e s  I n c l u d e d ,  R e n t a l  I t em s  

Add i t i o n a l )  

W E D D I N G  P L A T E D  D I N N E R  # 3  
( C O N T I N U E D )

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$100 PER PERSON 

F am i l y  S t y l e  B r e a d  S e r v i c e :  

F am i l y  S t y l e  F r e s h  B a k e d  Ro l l s  &  He r b e d  F o c a c c i a  

a c c ompan i e d  b y  P i p e d  He r b  Bu t t e r  &  M i n i  Ch i c k e n  L i v e r  

P a t e  w i t h  P o r t  Ge l e e    &  C a s t e l v e t r a n o  O l i v e  T a p a n a d e  

P l a t e d  F i r s t  C o u r s e :  

Ch e f s  T a s t i n g  S a l a d ,  S o u p  o r  App e t i z e r s  ( L o c a l l y  

S o u r c e d ,  E l e g a n t l y  P r e s e n t e d )  

No  R e s t r i c t i o n s  o r  S u pp l emen t a l  P r i c i n g  E x c e p t  F o i s  

G r a s ,  C a v i a r  E t c .  

P l a t e d  En t r é e  Op t i o n s :  

“ S u r f  a n d  T u r f ”  :  

4  o z  Men em s h a  L o b s t e r  T a i l  - o r -  2  S t u f f e  J umbo  P r awn s  

- o r -  3  Bu t t e r  P o a c h e d  D i v e r  S c a l l o p s  

- a n d -  

6  o z  P r im e  G r a s s  F e d  F i l e t  M i g n o n  

T r u f f l e d  P o t a t o  P a v e ’ ,  Ro a s t e d  C a u l i f l ow e r  P u r e e ,  R ed  

W i n e  Ga s t r i q u e ,  Me y e r  L emon  B e u r r e  B l a n c  

W E D D I N G  P L A T E D  D I N N E R  # 4
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PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

$85 PER PERSON 

S e a s o n a l  Ve g e t a r i a n  P l a t e  

Ch e f  t o  D i s c u s s  w i t h  C l i e n t  S e a s o n a l  Op t i o n s  

M i n i  C r eme  B r û l é e  o r  P a n n a  C o t t a  &  Handmad e  P a r i s i a n  

Ma c a r o o n  P e r  P e r s o n  a n d  S e r v e d  

C a k e  Cu t t i n g  S e r v i c e  

Ch i lm a r k  C o f f e e  C o .  C o f f e e  &  P r em i um  T e a  S e r v i c e  

( C r e am ,  M i l k ,  S u g a r  C a dd i e s  I n c l u d e d ,  R e n t a l  I t em s  

E x t r a )  

* * A l l  menu s  a r e  s amp l e s  a n d  c a n  b e  e d i t e d  a t  c l i e n t s  

d i s c r e t i o n ,  s u b j e c t  t o  p r i c e  a d j u s tmen t  b a s e d  o n  

s e a s o n a l i t y * *  

W E D D I N G  P L A T E D  D I N N E R  # 4  
( C O N T I N U E D )
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PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

CUSTOM RAW BAR: PRICED PER EACH 

Hon e y s u c k l e  Oy s t e r s  

$ 3  

V i n e y a r d  L i t t l e n e c k  C a lm s  

$ 1 . 7 5  

Y u z u  o r  B l o o d y  Ma r y  C o c k t a i l  

F r e e  

F r e s h  G r a t e d  Ho r s e r a d i s h  

F r e e  

T r a d i t i o n a l  F r e n c h  M i g n o n e t t e  

F r e e  

Homemad e  S umme r  P e pp e r  Ho t  S a u c e  

$ . 7 5 / P e r s o n  

Ho t  S a u c e  “ C a v i a r ”  

$ 1 . 00 /  P e r s o n  

R aw  B a r  A t t e n d a n t  

( 1  p e r  7 5  P e o p l e ,  r e q u i r e d )  $ 1 6 0  

P L A T T E R S  &  M E N U  A D D I T I O N S

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

P l a t t e r s :  

 

P r em ium  F i ne  Chee se  D i sp l a y :  Loca l  and  Impo r t ed  F i ne  

Chee se s    (5 -7  Chee se s )  

Beach  P lum  J am ,  Loca l  Honey ,  Champagne  Grape s ,  

Ca l i f o r n i a  F i g s  &  Be r r i e s ,  I t a l i a n  B read s t i c k s  and  As so r t ed  

C r acke r s  

$ 1 3  Pe r  Pe r son  

 

S t anda rd  Loca l  and  Impo r t ed  Chee se  D i sp l a y  ( 3 -5  Chee se s )  

Beach  P lum  J am ,  Champagne  Grape s ,  Be r r i e s ,  As so r t ed  

C r acke r s  

$8  Pe r  Pe r son  

 

Cha r cu t e r i e  D i sp l a y :  

L a  Qu i e r c a  Domes t i c  Cu r ed  Mea t s ,  Fo i s  Gra s  Mous s e ,  MV  

Smokehou se  B lue f i s h  Pa t e ,  Gr i l l ed  Fenne l  Po r k  Sau sage ,  

P ro s cu i t t o ,  Wi ld  Boa r  Sa l um i  

P i c k l ed  Mus t a rd  Seed s ,  Co rn i chon s ,  Cape r  Be r r i e s ,  

Ar t i s i n a l  Mus t a rd  

Rye  C ro s t i n i ,  As so r t ed  C r acke r s  

$ 1 6  Pe r  Pe r son  

 

Loca l  Vege t ab l e  C rud i t e  wi th  Homemade  D ip s  &  Pe t i t e  

Vege t ab l e s :  

Roa s t ed  Loca l  Ca r r o t  Hummus ,  Moroccan  Babaganou sh ,  

Fa rm  He rb  C rème ’  F r a i che  Ranch  

$8 .00  Pe r  Pe r son  

 

 

P L A T T E R S  &  M E N U  A D D I T I O N S

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

Slider  Bar  

House  Cucumber  B&B  Pickles ,  Mini  Sesame  Seed  Bun ,  Bib  

Lettuce ,  Tomato ,  Roasted  Garl ic  &  Truff le  Aiol i ,  Jalapeno  

Ketchup ,  Mustard     

$7 .00  per  Person  

Truffle  &  Parmesan  Thin  Cut  Frites  

Jalepeno  Ketcup ,  Roasted  Garl ic  &  Truff le  Aiol i  

$4 .00  Per  Person  ( I f  Fryer  is  Available )  

Fresh  Popped  Corn  

Choice  of  Truff le  Butter ,  Butter  &  Sea  Salt ,  Cheddar  

$3 .00  Per  Person  

Peruvian  Island  Fish  Ceviche  Station  

Sous  Vide  Sweet  Potato ,  “Leche  De  Tigre ”  Micro  Cilantro ,  Crispy  

Peruvian  Corn  

-or-  

South  Pacif ic  Style  

Passionfruit-Summer  Pepper  Puree ,  Crispy  Chulpe  Corn ,  Micro  

Sorrel  

$5 .00  Per  Person  

Hand  Spun  Cotton  Candy  Station  

with  Assorted  Flavors  and  Attendant  

$3 .00  Per  Person  /  $150  Unit  Rental  

Belgian  Milk  Chocolate  Fondue  Station  

with  Assorted  Berries  &  Candies  

$3 .00  Per  Person  /  $150  Unit  Rental  

L A T E  N I G H T  B I T E S

WWW.PREMIERCHEFSERVICES.COM



PREMIER CHEF SERVICES
S A M P L E  M E N U  A N D  P R I C I N G

D r o p  O f f  F e e  ( N o n - S t a f f e d  E v e n t s )  

$ 1 5 0  F l a t  R a t e  

C h e f /  E v e n t  M a n a g e r  

$ 3 0 0  F l a t  R a t e  ( A l l  E v e n t s  e x c e p t  D r o p  O f f  M e a l s )  

S o u s  C h e f ( s )  

$ 4 0  a n  H o u r  

B a n q u e t  C a p t a i n  

$ 4 0  a n  H o u r  

S e r v e r ( s )  

$ 3 0  a n  H o u r  

B a r t e n d e r ( s )  

$ 3 5  a n  H o u r  

D i s h  A t t e n d a n t  

$ 2 5  a n  H o u r  

S T A F F I N G  F E E S

WWW.PREMIERCHEFSERVICES.COM

RA T E  P ER  S TA F F  MEMBER  


