
 

 

  

   pricing for personal chef services  

*Inquire about our “Multiple Booking Discount” when booking 3 or more meals. 
 

 

BREAKFAST MENU PRICING 
 

Plated & Served (Formal):   Buffet Style (Self-Serve): 
                                  2-3 guest  =  $75 per person          6-9 guest =  $40 per person 

                     4-6 guest  =  $65 per person      10-15 guest =  $30 per person 
7-10 guest   =  $55 per person  16-20 guest =  $25 per person 
11-14 guest =  $45 per person  21-30 guest =  $20 per person 

                 1 assistant required for 11 or more @ $75 fee.                        31-50 guest =  $18 per person 

                                                                                                  1 assistant required for 16-30 @ $75 fee. 
                                                            2 assistants required for 31-50 @ $150 fee. 

 

LUNCH MENU PRICING 

Buffet Style (Self-Serve): 
    6-9 guest =  $40 per person 
10-15 guest =  $30 per person 

16-20 guest =  $25 per person 

21-30 guest =  $20 per person 

31-50 guest =  $18 per person 
1 assistant required for 16-30 @ $75 fee. 2 assistants required for 31-50 @ $150 fee. 

 
APPETIZER PARTY MENU PRICING 

Includes 3 heavy appetizers and 3 light appetizers, with 3 servings of each per person. 

Buffet Style (Self-Serve): 
6-9 guest     =  $60 per person 
10-15 guest =  $50 per person 

16-20 guest =  $40 per person 

21-30 guest =  $30 per person 

31-50 guest =  $25 per person 
 1 assistant required for 11-30 @ $75 fee. 2 assistants required for 31-50 @ $150 fee.  

 (Booking Based on Availabi l i ty & First Booked Basis)  

865-774-0251•www.fruitfulvintagechef.com•otasteandsee@aol.com 

 

 

~menu pricing for buffet catered breakfast, lunches, appetizer parties, bbq’s,     
   and holiday parties for up to 50 guests~ 

 
     Extra appetizers, salads, soups, entrees, sides, or desserts may be added for an additional fee.  

    Please see all menu selections posted on our website @ www.fruitfulvintagechef.com. 

http://www.fruitfulvintagechef.com/
mailto:otasteandsee@aol.com
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 pricing for personal chef services  

BBQ MENU PRICING 

Buffet Style (Self-Serve):    

2 Courses – Includes 1 salad (or) 1 dessert, 1 meat with 2 sides, and garlic bread 
6-9 guests $45 pp      10-15 guests $30 pp      16-20 guests $25 pp      21-30 guests $20 pp      31-50 guests $15 pp 

 
3 Courses – Includes 1 salad, 2 meats with 2 sides, garlic bread, and 1 dessert 

6-9 guests $60 pp      10-15 guests $40 pp      16-20 guests $35 pp      21-30 guests $30 pp      31-50 guests $25 pp 
 

4 Courses – Includes 1 appetizer, 1 salad, 2 meats with 2 sides, garlic bread & tea, and 1 dessert 
6-9 guests $65 pp      10-15 guests $45 pp      16-20 guests $40 pp      21-30 guests $35 pp      31-50 guests $30 pp 

 
 21-50 guests will require one assistant @ $75 for 2 courses only. 
16-50 guests will require one assistant @ $75 for 3 courses only. 

10-20 guests will require one assistant @ $75 (&) 21-50 guests will require two assistants @ $150 for 4 courses only. 

 
 

HOLIDAY MENU PRICING 
5 Courses - includes 1 appetizer, 1 salad, 1 meat with cranberries and 2 sides, fresh bread, and 2 desserts 

Buffet Style (Self-Serve): 
2-3 guest = $100 per person       4-5 guest = $90 per person         6-9 guest = $75 per person                    

 10-15 guest = $60 per person        16-20 guest = $50 per person       21-30 guest =  $40 per person 

  31-50 guest =  $30 per person 

1 assistant required for 16-30 guests @$75 fee. 2 assistants required for 31-50 guests @ $150 fee. 
 

 
Please call for all custom quotes.  

If you have a specific budget in mind, please let us know and we will try to work in your budget.  

*Inquire about our “Multiple Booking Discount” when booking 3 or more meals. 
(Note: Not available on our Fondue Parties or Vacation Meal Packages.) 

 

 
Pricing Includes:  Travel (up to 50 miles round-trip), Use of Chef’s Equipment, Fresh Ingredients, Food Preparation, 

Plating and Serving (or) Buffet Style Set-Up, and Complete Clean-Up (or) Kitchen/Equipment Clean-Up. 

(NOTE: Children 12 and under are half price for most of our services. Does not include our fondue service.) 
Please add 9.75% sales tax to all final pricing. 

We do not include gratuity in our pricing but leave it to our customer’s discretion.  
All pricing is subject to change without notice. 

 

http://www.fruitfulvintagechef.com/
mailto:otasteandsee@aol.com

