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Target: A sophisticated palate, a thirst for adventure, and an appreciation for luxury 

travel experiences. Think CEOs, entrepreneurs, and celebrities seeking the ultimate 

culinary journey. 

Concept: Craft bespoke itineraries that transcend Michelin stars and delve into the 

world's most exclusive and immersive gastronomic destinations. Blend luxury dining 

with cultural immersion, sustainability, and personalized service, offering a sense of 

discovery and belonging for discerning travelers. 

Key Pillars: 

1. Michelin Odyssey, Beyond the Stars: 

▪ Exclusive Access: Secure reservations at coveted Michelin-starred 

restaurants, often inaccessible to the public. Offer private chef's tables, 

masterclasses with renowned chefs, and experiences tailored to specific 

culinary interests. 

▪ Unveiling Culinary Gems: Introduce rising stars pushing boundaries, hidden 

local treasures, and innovative fine-dining concepts. Explore diverse culinary 

scenes, from Michelin-worthy street food to avant-garde tasting menus. 

▪ Bespoke Itineraries: Design journeys based on individual preferences, 

dietary needs, and budget. Imagine truffle hunting in Piedmont followed by a 

cooking class with a Michelin-starred chef, or a private vineyard tour and 

tasting at a renowned chateau. 

2. Luxury Brand Gastronomy: 

▪ Elevated Experiences: Partner with luxury brands to offer exclusive dining 

experiences within flagship stores, ateliers, or private residences. Think 

private dinners hosted by renowned chefs in luxury boutiques, cocktail parties 

with exclusive brand access, and rooftop dinners overlooking iconic 

cityscapes. 

▪ Immersive Journeys: Go beyond a meal and create multi-sensory 

experiences. Imagine cooking classes with renowned chefs in designer 

ateliers, perfume blending sessions paired with Michelin-starred meals, or 

fashion shows followed by gourmet feasts inspired by the collection. 

▪ Curated Collaborations: Partner with chefs, artists, and designers to create 

unique culinary events and experiences. Think pop-up dinners featuring 

Michelin-starred chefs in collaboration with fashion designers, or art 

exhibitions paired with tasting menus inspired by the artwork. 

3. Global Gourmet Getaways: 

▪ Culinary Festivals and Events: Design itineraries around exclusive events 

like World Gourmet Summits, truffle festivals, and vineyard tours. Offer front-

row access to demonstrations, private chef dinners, and unique tastings. 
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▪ Private Chef Residencies: Arrange week-long culinary adventures with 

renowned chefs in exotic locations. Think sailing through the Greek islands 

with a Michelin-starred chef on board, or exploring the Amazon rainforest with 

a local chef specializing in indigenous cuisine. 

▪ Off-the-beaten-path Destinations: Venture beyond tourist hotspots and 

discover emerging culinary scenes in places like Tbilisi, Georgia, or 

Marrakech, Morocco. Experience local traditions, connect with artisans, and 

indulge in authentic flavors. 

4. VIP Treatment and Amenities: 

▪ Seamless Travel: Provide private jets, luxury car rentals, VIP airport lounges, 

and personalized concierge services to ensure effortless travel and access to 

exclusive reservations. 

▪ Unparalleled Service: Offer dedicated travel advisors, language interpreters, 

and local experts to curate unforgettable experiences tailored to individual 

preferences. 

▪ Technology-enhanced Experiences: Utilize digital platforms to connect 

members, share travel stories, and provide access to exclusive content, 

reservations, and expert advice. 

5. Community and Connection: 

▪ Private Gastronomy Clubs: Foster a community of like-minded epicureans 

through exclusive dinners, chef meet-and-greets, and curated culinary events. 

Offer cooking classes, wine tastings, and access to private chef networks. 

▪ Digital Platform: Create a digital space for members to connect, share 

experiences, and discover new culinary destinations. Offer online forums, 

curated content, and interactive features. 

▪ Philanthropy and Sustainability: Partner with organizations promoting 

sustainable food practices, culinary heritage preservation, and supporting 

local communities. Offer volunteering opportunities and educational 

workshops. 

Remember: 

▪ Sustainability: Highlight restaurants and brands committed to ethical 

sourcing, local ingredients, and minimizing food waste. Offer experiences that 

educate and inspire sustainable practices. 

▪ Cultural Immersion: Pair culinary journeys with art exhibitions, historical 

tours, and local cultural experiences. Provide opportunities to connect with 

artisans, learn traditional skills, and gain a deeper understanding of local 

cultures. 

▪ Personalized Service: Cater to individual preferences, dietary needs, and 

interests. Offer flexibility and customization to ensure every experience 

exceeds expectations. 
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▪ Storytelling and Narrative: Craft compelling narratives around each journey, 

highlighting the unique experiences, cultural connections, and personal 

discoveries. 

 

By adhering to these guidelines and continuously innovating, you can create a 

lifestyle concept that captures the essence of Gastronomy Wanderlust. You will 

attract discerning travelers seeking not just luxury dining, but an unforgettable 

journey that ignites their passions, expands their horizons, and leaves a lasting 

impression.   

GASTRONOMIC GLOBETROTTER - ANNUAL SOCIAL CALENDER 

  

January:  

France 
Ski season in Courchevel with Michelin-starred dinners at La 

Maison Lameloise and Le Chabichou, followed by a private wine 

tasting in Bordeaux. 

Thailand 
Immerse in Bangkok's vibrant street food scene with a local chef, 

then enjoy a private chef's table experience at Nahm, featuring 

modern Thai cuisine. 

Argentina 
Celebrate Gaucho culture with a horseback riding adventure in 

Patagonia, ending with a traditional asado feast at a secluded 

estancia. 

  

February:  

Italy 
Indulge in truffle hunting and cooking classes in Alba, Piedmont, 

followed by Michelin-starred dining at Piazza Duomo in Alba. 

Maldives 
Escape to a private island resort with exclusive beachside 

dinners by renowned chefs, followed by a cooking class focused 

on fresh seafood. 

Japan 
Experience the ancient art of kaiseki cuisine in Kyoto with a 

private chef, then explore the neon nightlife and culinary delights 

of Tokyo. 

  

March:  

Morocco 
Explore the vibrant markets of Marrakech, indulge in a traditional 

Berber feast in a riad, then embark on a culinary desert 

adventure with a private chef. 

Peru 
Dive into the world of Nikkei cuisine with a cooking class at 

Central in Lima, followed by a journey to the Sacred Valley for 

traditional Pachamanca cooking. 

Cuba 
Immerse in the rich history and music of Havana, enjoying 

rooftop cocktails and authentic Cuban cuisine, then explore the 

culinary scene of Trinidad. 

  

April:  
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United States 
Experience private tastings and vineyard tours in Napa Valley, 

followed by a gourmet picnic amidst the rolling hills. 

Spain 
Savor the Basque culinary scene with private chef's tables at 

Azurmendi and Mugaritz, then explore the vibrant tapas bars of 

San Sebastian. 

Greece 
Sail the Aegean Sea with a private chef on board, enjoying fresh 

seafood and local specialties while exploring hidden coves and 

ancient ruins. 

  

May:  

Denmark 
Experience the innovative Nordic cuisine at Noma in 

Copenhagen, followed by a food tour exploring Copenhagen's 

street food scene. 

Kenya 
Embark on a safari adventure, enjoying private bush dinners 

under the stars and learning about traditional Maasai cuisine. 

Vietnam 
Explore the bustling streets of Hanoi with a food tour, then enjoy 

a private cooking class focused on regional Vietnamese 

specialties. 

  

June:  

Iceland 
Go whitewater rafting and glacier hiking, followed by a gourmet 

feast featuring fresh Icelandic seafood and lamb. 

Switzerland 
Hike through the breathtaking Swiss Alps, stopping for traditional 

cheese tastings and alpine cuisine in charming villages. 

Brazil 
Celebrate the Rio Carnival with vibrant street food and samba 

music, then enjoy a private churrasco dinner overlooking the 

iconic Copacabana beach. 

  

July:  

Monaco 
Experience the glamour of Monaco with a private yacht charter 

and Michelin-starred dining at Mirazur in Menton. 

Indonesia 
Explore the diverse culinary scene of Bali, from warung street 

food to traditional Rijstafel feasts. 

United States 
Go salmon fishing and whale watching, enjoying fresh seafood 

feasts at remote lodges amidst breathtaking Alaskan scenery. 

  

August:  

Scotland 
Tour historic castles and distilleries, indulging in traditional 

Scottish fare like haggis and whisky. 

Tanzania 
Witness the Great Migration and enjoy private bush dinners 

featuring local Tanzanian cuisine. 

Portugal 
Explore the charming towns and vineyards of the Douro Valley, 

ending with a traditional Fado dinner in Lisbon. 
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September:  

***Tuscany, Italy 

Immerse in the art of Tuscan cuisine with cooking classes at a 

villa, followed by truffle hunting and wine tastings in the rolling 

hills. 

United States 
Experience the culinary diversity of NYC with private chef's 

tables at world-renowned restaurants and exclusive rooftop 

dinners overlooking the skyline. 

Iceland 
Witness the magical Aurora Borealis and enjoy a gourmet dinner 

prepared with local Icelandic ingredients. 

  

October:  

Japan 
Experience the changing fall foliage and culinary traditions of 

Kyoto, including a private tea ceremony and sake tasting. 

India 
Explore the vibrant markets and street food of Delhi, then embark 

on a culinary journey through Kerala, enjoying traditional South 

Indian cuisine. 

New Zealand 
Go wine tasting in Marlborough and Hawke's Bay, followed by a 

private chef's table featuring fresh New Zealand seafood and 

lamb. 

  

November:  

United Arab Emirates 
Experience the opulent dining scene of Dubai with private chef's 

tables at Burj Khalifa and underwater restaurants. 

Mexico 
Celebrate Day of the Dead with traditional Oaxacan cuisine and 

cooking classes in a charming village. 

Argentina 
Experience the tango culture of Buenos Aires with private dinners 

at renowned steakhouses and tango 

  

December:  

Switzerland 
Ski season in St. Moritz with Michelin-starred dining at Chesa 

Veglia and Badrutt's Palace Hotel. Enjoy festive Christmas 

markets and traditional fondue feasts. 

Thailand 
Celebrate New Year's Eve with a private beach party and 

fireworks on a secluded island, followed by a traditional Thai New 

Year's feast. 

Australia 
Experience the diverse culinary scene of Melbourne with private 

chef's tables at Attica and Vue de monde, followed by a wine tour 

through the Yarra Valley. 

  

Bonus Experiences: 

Food Festivals 
Attend exclusive events like the World Gourmet Summit in 

Singapore, the Mad Symposium in Copenhagen, or the truffle 

festival in Alba. 
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Chef Residencies 
Embark on week-long culinary adventures with renowned chefs 

in exotic locations, like cooking classes in a remote village in 

Peru or a sailing trip through the Greek islands. 

Culinary Masterclasses 
Learn from the world's best chefs with private masterclasses in 

techniques like molecular gastronomy, traditional French pastry, 

or Japanese sushi making. 

Remember 
This is just a suggested calendar and can be customized to fit 

your individual preferences and interests. The possibilities for a 

gastronomy wanderlust adventure are endless! 

  

  

 Additional Tips: 

- Partner with a travel agent specializing in luxury travel and 

culinary experiences. 

- Incorporate cultural experiences alongside your culinary 

adventures to deepen your understanding of local traditions. 

- Focus on sustainability by choosing eco-friendly restaurants and 

supporting responsible food practices. 

- Capture your experiences through photography and journaling to 

create lasting memories. 

  

Bon voyage and happy gastronomic wanderings! 
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