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1. Send ahead ingredient boxes 2. In-home cooking classes

3. Private dining 4. Drop off services

Thank you for your enquiry. Below is an overview of the private chef options available for your

guests, from simple send-ahead ingredient boxes through to a full five-course dinner service.

All options can be tailored, and pricing can be adjusted for group size, season and specific

requests.

  Please note: all bookings are subject to availability — please enquire as early as possible

to secure your dates.

Private Chef Services

Options



Private Chef Services

1. SEND-AHEAD INGREDIENT BOXES for guests to cook themselves

A themed box of fresh, ready-prepped ingredients delivered or left at the property, with simple step-

by-step instructions so guests can cook the dish themselves. A lovely, informal option for a fun night in.

All produce is sourced locally and meat is sourced fresh from the local butcher in Hockley Heath.

Charcuterie & Tapas Night Box cured meats, cheeses, dips, breads, olives £35 pp

Italian Night Box fresh pasta, sauce ingredients, parmesan, garlic bread £55 pp

Steak Night Box butcher's steak, sides, sauce & garnish ingredients £65 pp

Minimum order 2 people. 

2. IN-HOME COOKING CLASS a hands-on or demonstration-style experience

I'll come to the property and take your guests through cooking a menu together, live - part cooking

class, part dinner party. Great for groups, family gatherings or anyone who wants an experience

alongside their meal, guests get to enjoy the food once made c.2-3 hours long.

Cooking Class (per person) minimum 2 people - £200 pp

Price includes all ingredients, my time and hosting of the class. 



Private Chef Services

3. PRIVATE DINING I cook, you relax — served at the property

Choose from an informal sharing-style spread or a seated multi-course dinner. All dinner menus can

be adapted for dietary requirements. Maximum 6 guests for the four and five-course options.

Informal Sharing-Style Dinner family-style platters, relaxed pace £65 pp

Three-Course Dinner starter, main, dessert £85 pp

Five-Course Dinner max 6 guests - the full tasting experience £120 pp

A minimum spend of £250 applies to all private dining bookings.

4. DROP-OFF SERVICE meal prep boxes or freshly cooked meals, delivered

For guests who'd rather not cook at all. I prepare meals and drop them to the property ready to eat or

reheat — no kitchen mess required.

Meal Prep Box (per meal) chilled, ready to reheat, made in advance £20 pp (minimum order of 6

meals - can be any form of meal, breakfast, lunch dinner, snack) 

Available for parties of up to 6. Menus can be discussed in advance to suit the group, example dishes

sent upon request but catered towards the healthy or the indulgent side - whatever you feel.
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