
Chef’s Kitchen
Private Chef Menu 

Where all of your sweet dreams come true! 

Entrees
Seared Salmon with Lemon Herb Butter or Bourbon Glaze
Chili Lime Mahi Mahi or Halibut with Fresh Mango Salsa 
Sicilian Sea Bass topped with Olive, Tomato, & Basil Relish 

Smoked Gouda and Prosciutto Wrapped Chicken Breast
Creamy Mushroom Thyme Chicken Thigh or Breast

Orange Honey or Cherry Balsamic Glazed Duck Breast
Korean Barbeque Glazed Pork Loin

Bourbon Glazed Bone-in Pork Chops
Pistachio Crusted Lamb Rack or Bone-in Chops

Braised Beef Short Ribs/Chuck Tenders in Red Wine Demi
Pan-Seared or Grilled Steak (Filet, Ribeye, NY Strip, Sirloin)

*Wagyu cuts will incur upcharge at market price*

 Lasagne Bolognese with Ricotta, Parm, and Mozz
Italian Sausage & Ricotta Baked Rigatoni

Pasta Carbonara with Tasso Ham


