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INTIMATE DINING
PACKAGES

Turn your home into a private restaurant for two.

Our Seasonal 5-Course Chef’s Tasting Menu is personally
designed and served by an executive chef, bringing the
atmosphere of fine dining directly to your table.

Each dish is crafted using premium, locally sourced
ingredients and presented with precision — creating a
seamless experience that feels both luxurious and deeply
personal.

Perfect for romantic evenings, proposals, anniversaries, or
simply celebrating life’s finer moments, this exclusive dining [ ~
experience allows you to relax, connect, and indulge — while j_,{ -, '

everything is taken care of for you. R
We bring the restaurant to you — the only thing you need to
do is enjoy.

5 COURSE DEGUSTATION $1225

An intimate seasonal fine dining tasting menu for 2
with classic wine or temperance pairing
Additional guest $295 pp

Paired Wine Upgrade
Premium S124
Sommelier $187

upgrade prices are in addition to the meal
price.




5 COURSE
MENU

Foie Gras Parfait

apple spherification, brioche, praline
Manjimup Marron

mustard tapioca, Shima wasabi, bisque
Maremma Duck Breast

beetroots, tarragon emulsion, Jannei’s
Goat Curd

Blackmore Wagyu Tritip

sour onion, black garlic, oyster
mushroom, karkalla

Lemon & Rosemary Brulé Tart

white chocolate parfait, eucalyptus
mist, lemon myrtle



CUSTOM REQUESTS
WELCOME

Looking for something special that’s not on our
menu? We love creating tailored catering
experiences and can usually accommodate special
requests. Just let us know what you have in mind,
and we’ll work with you to make it happen!




T&C'S

EVENT DETAILS

1.0 Minimum charges apply for ChefHire Catering events, please see your
proposal for details.

1.1 Minimum guest numbers are required 14 days prior to your event, after
which time numbers cannot be revised below the minimum. Final numbers
are required 7 days prior to your event.

1.2 Menu and beverage selections along with staff requirements are
required 7 days prior to your event. This is to allow appropriate time to
source ingredients, beverages and book staff and confirm any external
arrangements. Any cancellations or changes less than 5 days before the
event will require full payment.

1.3 You are required to provide ChefHire Catering in writing all particulars
of your event, including but not limited to: venue specifics, beverages,
entertainment, technical requirements, room setups, plans, designs, start
and finishing times 7 days prior to your event.

1.4 Guaranteed Numbers - final attendance numbers must be notified to
ChefHire Catering (7) days prior to arrival. Any reduction in attendance
numbers subsequent to notification of final numbers will be subject to
charge at the full contracted amount. Numbers cannot be revised below
this amount for your event.

1.5 All food and beverages are to be provided by ChefHire Catering, unless
both the Hirer and ChefHire Catering have agreed other arrangements.

BOOKING, DEPOSITS AND PAYMENTS

2.1 Confirmation of your booking is required in writing to ChefHire
Catering, and a deposit payment is made within 14 business days of
accepting your quote. By accepting on your event proposal/quote you are
agreeing to the terms within this “Terms and Conditions” document. If a
signed copy of your event proposal and a deposit are not received by
ChefHire Catering within 14 business days your booking may be cancelled.
2.2 The initial deposit is 50% of the total owing, for events booked more
than 14 days in advance of the event date unless authorised by
management. Full payment is required for events booked less than 14 days
in advance of the event date unless authorised by management;

2.3 7 Business Days before your event, full payment for agreed minimum
numbers is required.

2.4 Invoices not paid within the due date incur a late penalty fees of $25
per day + gst



T&C'S

2.5 If an event starts earlier or runs later than scheduled then ChefHire
Catering reserves the right to charge for the extra service time based on
extra food and beverage used, extra staff time and any other variable costs
including venue costs. If an event has more guests attend than scheduled
then ChefHire Catering reserves the right to charge at the quoted rates for
any extra food or beverage supplied. If an event has less guests attend than
scheduled then ChefHire Catering has no liability to refund or reimburse in
any form any amount to a level less than what was quoted or numbers were
changed to by The Hirer.

2.6 Any further payments that are due after an event is hosted, including,
but not limited to, added consumption of food, beverage, added staff costs
o any other ancillary costs are to be paid in full within 7 days of the
conclusion of the event.

CANCELLATIONS

3.0 In the instance that you need to cancel your event, the following
conditions will apply:

3.1 Any cancellations; changes or additions must be received in writing.
3.2 If cancellation occurs more than 21 days prior to your event, 100 % of
the deposit will be refunded.

3.3 Should the event be cancelled within 21-7 days prior to the event, 15 %
of the estimated costs are charged.

3.4 Should the event be cancelled within 7-4 days prior to the event, 50%
of the estimated costs are charged.

3.5 If you cancel your function less than 4 days prior, 100 % of the
estimated costs are charged.

3.6 In the case of ChefHire Catering arranging outside services for your
event and the event is cancelled, you may be liable for cancellation fees
incurred by the outside supplier. This may include but is not limited to
venue hire, equipment hire, decoration costs and audio visual / staging
costs.

3.7 Some internal ChefHire Catering fees may be nonrefundable including
event planning fees and menu testing costs



