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This business provides personalized private dining experiences centered around custom menus,
premium ingredients, and interactive service. Each event is thoughtfully designed around the
client’s preferences, allowing guests to enjoy a restaurant-quality meal in the comfort of their
own home while the chef manages every detail. Services include in-home private dinners,
coursed tasting menus, sushi nights, omakase sushi experiences, dinner party catering, weekly
personal chef and meal prep services, cooking classes, romantic date night dinners, and
interactive food stations. Every experience is tailored to the client and designed for small groups
looking for something unique, engaging, and memorable. The vision is to build a premium
private chef brand focused on exceptional food, personalized hospitality, and immersive dining
experiences, while maintaining a flexible schedule and cultivating a loyal base of repeat clients.

Optional Services
In-Home Private Dinner

Experience a personalized, restaurant-quality meal in the comfort of your own home, with a chef
preparing and plating each course.

* Multi coursed plated dinner
* Guests favorite meal

* Seafood-focused menu

* Steakhouse-style dinner

e Italian night

* Comfort food dinner

¢ Asian dinner

Coursed Tasting Menu

A multi-course tasting experience designed to highlight a variety of flavors, textures, and
seasonal ingredients.

* Multi-course tasting menu

* Smaller portions

* Guest Picks

* Steak tasting menu

* Duck, Pork, or Chicken tasting menu
* Cheese and charcuterie tasting

* Seafood tasting menu

 Sashimi tasting menu

* Wagyu tasting menu



Sushi Night

A hands-on or plated sushi experience featuring nigiri, sashimi, rolls, and interactive elements for
guests.

¢ Casual sushi dinner

* Regular menu restaurant style

* Guest favorite choices

* Nigiri, Sashimi, Specialty rolls

* Hand roll bar

* Maki rolls

e Sushi platter for sharing

* Interactive sushi rolling experience
* Miso Soup

Omakase Sushi Experience

A chef-curated sushi journey where each course is thoughtfully selected to create a premium,
seasonal dining experience.

* Guest-selected nigiri courses

* Guest-selected sashimi courses
* Guest-selected specialty rolls

* Interactive chef presentation

¢ Chef hand roll presentation

Dinner Party Catering

Family-style catering for groups with passed appetizers and customizable menus for any
occasion.

e Family style

* Passed appetizers

* Charcuterie boards

e Themed cuisine nights

* Mini sandwiches and sliders
e Salad bar station

* Soup

* Interactive carving station



Weekly Personal Chef / Meal Prep

Convenient, ready-to-eat meals prepared for the week, tailored to dietary preferences and
lifestyle needs.

* Cook meals for the week

* Packaged and stored in fridge
* Custom meal plans

* Soup and stew prep

* Freezer-friendly meal prep

Cooking Classes
Hands-on classes designed to teach skills, techniques, and recipes in a fun and engaging way.

* Pasta class

* Sushi class

» Knife skills class

* Seafood cooking class
* Sauce making class

Romantic Date Night Dinner

An intimate dining experience for two, with beautiful plating, ambiance, and thoughtful
presentation.

e 2 person dinner

* Fancy plating

* Romantic setup

* Candlelit ambiance

* Seafood and steak pairing

* Couples favorite meals experience
* Personalized menu with names

* Music and ambiance coordination



Interactive Food Stations

Engaging stations where guests can build or customize dishes while enjoying a social and
interactive dining experience.

e Taco bar

¢ Pasta bar

¢ Sushi bar

¢ Poke bowl station

e Ramen station

e Slider or mini burger bar

¢ Seafood boil station

¢ Salad station

¢ Charcuterie and cheese station
* Soup station

Business Concept

* The business operates as a mobile chef service that travels to client homes to prepare meals
onsite. The core concept centers on bringing restaurant-level cuisine and hospitality into a
private setting. Instead of guests traveling to a restaurant, the chef brings the full culinary
experience to them, creating an intimate and customized dining environment.

¢ Clients can book different dining experiences depending on the type of event they want to host.

* An experience-driven service model that focuses not only on the food but also the atmosphere,
presentation, and interaction between chef and guests

* Small-group luxury dining that prioritizes quality, exclusivity, and attention to detail

¢ Direct chef-to-client relationships that allow for customized planning and repeat clientele

* Flexible event formats that allow the business to adapt to private homes, vacation rentals, and
small event spaces

* A scalable service model with minimal fixed overhead compared to traditional restaurants.

* The overall concept is to create a high-end private dining brand that delivers restaurant-quality
food, personalized service, and unique culinary experiences in the comfort of the client’s
chosen setting.

Target Market

* The primary customers includes households, food enthusiasts seeking unique experiences,
couples, families, and small groups hosting dinners at home.

* Special event clients include people celebrating birthdays, anniversaries, engagements, and
other personal celebrations.

* Corporate clients include small companies hosting dinners for team celebrations or client
entertainment.

* Vacation rental guests also make up a strong portion of the market as travelers often book
private chefs during their stay for a luxury experience.

* Southern California has a strong demand for in-home dining experiences due to tourism, high
household income areas, and a culture centered around food and entertainment.



Pricing Model

* Pricing varies depending on menu complexity, number of guests and a number of other factors

* During the early stages, pricing may be discounted while the business builds a portfolio and
client base. Events will still include a service fee to cover time, preparation, and travel.

* Once established the business can start charging 30% - 40%

* The business will maintain flexibility to adjust pricing for seasonal menus, high-demand dates,
and premium ingredients to reflect the true value of the experience

* Clear communication of pricing to clients will build trust and establish expectations for both
standard and custom events

Revenue Projections

* Revenue will initially reflect only the cost of ingredients, as the business focuses on building a
client base and showcasing the quality of its private dining experiences

* As the business establishes a reputation and begins applying a markup of 30 to 40 percent
above ingredient costs, revenue will increase while maintaining strong profit margins

* The business model allows for flexible pricing depending on menu complexity, number of
guests, premium ingredients, and add-on services such as wine pairings, specialty desserts, or
unique event experiences

* Revenue growth is supported by a scalable event schedule. As more events are booked per
week, monthly and annual revenue will increase proportionally while maintaining consistent
quality and service

* Revenue projections are also adaptable to seasonal demand, special events, and premium
services, providing opportunities for higher per-event income during peak periods

* The combination of ingredient-based pricing during the introductory phase and later
application of markup ensures the business can generate strong cash flow while building a loyal
client base and maintaining long-term profitability

Startup Costs

* Startup costs are minimal because the business operates without a traditional restaurant
location and already has all necessary kitchen equipment, knives, and professional tools. This
allows the business to focus resources entirely on sourcing high-quality ingredients for each
event.

* The primary initial expense is the cost of ingredients, which varies depending on menu
complexity, number of guests, and the inclusion of premium or specialty items. The Food cost
will also be paid for by the clients.

* Other potential startup considerations, such as business licensing, permits, and branding, are
relatively low compared to the overhead of a traditional restaurant. These initial investments
ensure the business is legally compliant, presents a professional image, and can efficiently
manage bookings and client communications.



Marketing Strategy

* Social media will be a major marketing channel by posting photos and videos of sushi
preparation, plated dishes, private dinner setups, and behind-the-scenes cooking

* Word of mouth is extremely important for private chef businesses as satisfied customers often
recommend the experience to friends and family.

* Partnerships with vacation rentals and Airbnb hosts can generate regular bookings by offering
guests the option to book a private chef during their stay.

* A website should include a homepage, service descriptions, sample menus, photos, and a
booking form.

Competitive Advantage

* The business focuses on personalized dining experiences where every menu is customized for
the client.

* Guests receive restaurant-level food without leaving their home.

* Interactive sushi nights create a unique experience that many traditional restaurants do not
offer.

* Clients interact directly with the chef, creating a more personal and memorable dining
experience.

Operations Plan

* The typical event process begins with a client inquiry followed by a menu consultation.
* Ingredients are sourced and purchased before the event.

* The chef arrives at the client’s home to cook, plate, and serve the meal.

* After service, the chef cleans the kitchen and leaves the space as it was found.

* Most events last three to four hours including cooking, service, and cleanup.

Growth Opportunities

* Future growth opportunities include starting slow and then eventually having every day booked
for use

* The business could eventually expand by hiring additional chefs, creating a premium private
chef brand, or developing cooking content and culinary experiences beyond private dinners.

* Could also expand to branded tasting events, luxury pop-ups, cooking content online or
branded sauces or products

Long-Term Vision

e The long-term vision is to build a premium private chef brand known for unique in-home
dining experiences and creative menus.

* The business can grow into a high-end culinary brand that hosts exclusive tasting menus,
private events, and luxury dining experiences while maintaining strong profit margins and low
overhead.



