
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 Introduction  
 

The chef touch is a private chef service, with the aim of delivering excellent quality food to 

private event. 

These events could be at your private home or rented space. 

This is a service for small groups and an alternative to go out into a restaurant. 

 

The chef touch business food service concept is directed to businesses. 

 

This service is to simplify your meetings and small events, without the need to stop and go 

out from your office. 

 

This is a simple catering service that aims to supply good quality food, cooked on the 

premises and served. 

The idea is to have that restaurant feeling without leaving your business. 

 

 

 What can I get with this service? 

 

You can get from the simple coffee break service to the lunch menu service. 

The idea is to complement the meetings that you have planned within your business. 

This could be: 

 Morning or afternoon  coffee break before or after the meeting 

 Afternoon break  

 Lunch menu , after your meeting 

 Finger sandwich menu 

 

 

 Why this is different from a catering service? 

 

This service is more flexible and personalized it also focus on small groups, giving a more 

personal felling. 

It’s not just a food delivery service; this is also an experience, its recreating the restaurant 

environment in your business room, so you can carry on your meeting over lunch. 

This way you can have a more informal and relax environment for those important decisions, 

opposed to the business meeting room. 

Why go to a restaurant, when you can have the restaurant in your space? 



 

 

 

This is ideal for Board meetings, important small meeting, introduction of your business to 

others, presentations, and so many other . 

 

 What will I get with this service? 

Coffee break service: 

 Selection of coffee break menu to choose from 

 Delivery and setting up of the table for the coffee break 

 Next day or end of the day, pick up and cleaning  

 Disposable plates , cups and cutlery  when needed  

 

For the Lunch menu option 

 Pre-selected 3 course meal from our executive menus 

 Table setting up 

 All the table wear  

 A private chef , cooking and finalizing  your menu  

 Plated and served meals 

 Waiter service for more than 8 people  

 Cleaning of the space at the end of the event 

 

 

 What is the cost? 

Every event is different, the cost will depend on the type of service that you are looking for and the 

amount of people that you will have. 

Here is a reference price and some examples of menus: 

 

  Coffee break service  

 

This service is priced per head and it depends on the variety that you choose for your coffee 

break 

Examples: 



 

 

The Morning Break  

£5 per person 

 Coffee and  selection of teas  

 Home-made scones and jams 

 Little brioche with cheese and ham 

 Fresh fruit basket   

 

Recharge Break 

£6 per person 

 Coffee and teas selection 

 Home-made cake slices  

 Sliced fruit 

 Finger sandwiches 

 

Complete Break 

£8,50 per person 

 Coffee and tea selection 

 Home-made cake slices 

 Sliced fruit 

 Finger sandwiches  

 Croissant and bread basket 

 Cured meats and cheese 

 

The Lunch Menu Service  

This service is also price per head and it depends on the chosen menu, the price is included with 

all the ingredients and the service. 

Please note that if you would like to have wine included this is charged separately and per bottle.  

This service requires at least a 2 hours access to the room prior to the event, to set up 

everything; you can choose to have your meeting during the meal, before or after.  

 

Executive lunch experience  



 

 

£30 per person  

Starter: Leek and potato soup with roasted nut, homemade focaccia  

Main course: Rib eye steak with tomato savoury jam, salads and home-made chips 

Dessert: Mango cheesecake  

 

Light executive menu 

£25 per person 

Starter: Red wine pear salad with feta cheese and chestnuts  

Main course: Salmon supreme with herbs crush new potatoes and vegetables 

Dessert: Crème Brulee with fresh fruit 

 

Simple executive menu  

£25 per person  

Starter: White martini cured salmon with guacamole and salads cocktail  

Main course: Chicken Supreme with sauté potatoes vegetables and lemon sauce 

Dessert: Chocolate brownie and raspberry coulis 

 

 

All the menus can be adapted and changed; they are discussed in advance so we can make sure you 

will be happy with your selection. The menu will be the same for every person except in a case of 

allergy restriction; in this case it will be adapted. 

All the events are subject to availability and must be booked with a minimum of 48H 

For more information please contact by email or phone 

e-mail:  thecheftouch@gmail.com         Mobile Phone:   07960871112 

www.thecheftouch.co.uk 

Facebook: www.facebook.com/thecheftouch       Instagram: @the_chef_touch 

 

THANK YOU  

 

mailto:thecheftouch@gmail.com
http://www.thecheftouch.co.uk/

