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HWe are a team of experienced chefs with a true passion for food, catering and event planning. 

We are honoured to be able to work in collaboration with other small businesses to provide an 
exclusive and personalised experience to our customers. 

Our head chef and co-founder Allen Muriel, has 20 years of experience in the industry. Working in award 
winning restaurants from London to Sydney has allowed him to develop a unique style with influences 

from all corners of the world. His approach to cooking is creative and generous with a deep sense of 
sustainability and nutrition, shaped by the time spent in vegetarian and plant-based kitchens during his 

travels around the globe.  

Allen has directed various award winning kitchens in his homeland, Cornwall, UK, where he could explore 
the use of seasonal produce and evolve his love for natural flavours and colourful food, which later led 
to making his dream of settling in the French Alps come true. Here, he has created a platform for chefs 

to work together and develop exceptional menus for all your private catering needs in the local area and 
western Europe, marking an important step in our mission to  bring the world together with amazing 

food and exciting flavours. 

Thank you for reading our catalogue of catering services. Head to the website to find out more about 
The Fresh Community, join our events and get to know our collaborators and suppliers.

On this catalogue: 2022 prices. Valid from January 1st, 2022.



PRIVATE CHEF
&

CATERING
For Chalets

- Our private chef and catering service for chalets is 100% flexible and personalised -

WHAT’S THE DIFFERENCE

Our catering packages are perfect to plan the entire week of food for your guests, without having to worry about 
cooking, cleaning and shopping. Our private chef service offers a more flexible deal, it means you can hire a chef to 

cook for one or two evenings, prepare a tasting menu for a special ocassion or do breakfast only. 

HOW IT WORKS

We are 100% flexible. You can book a catering package for the full week or short stays, see prices below. 
when you hire our private chef service, the price varies depending on the menu, starting at €35 per person for a

 3 course menu.

PLANNING THE FOOD AND CHOOSING THE DRINKS

As with our events planning, Allen will be in touch directly to discuss the menus with you. 
We have a fantastic wine list and local cheese selection to compliment your food. 

Some packages include wine and some don’t. If you have something in mind that we haven’t listed, please get in 
touch by visiting the website. We are here to assist and create a foodie experience to remember.

PAYMENTS

A 20% deposit is payable upon booking. The balance can be paid in full or we can set up a payment plan for you.



SMALL PACKAGES
per person, per week 

Breakfast only
6 days and 1 day continental

plant based
not plant based

€160

Premium coffee, locally roasted, freshly ground, 
included in all our catering packages

Shopping only 
for the week

starting at €55
the price varies depending on your shopping requirements

For tailored pricing and menus for children under 13 years old

please, enquire directly using the website form.

PRICES NO WINE
per person, per week 

(6 days, 1 morning continental breakfast)

Breakfast
Afternoon Tea or Canapes

3 Course Dinner
€300

Breakfast
Afternoon Tea

4 Course Dinner
€350

PLANT BASED

Breakfast
Afternoon Tea or Canapes

3 Course Dinner
€350

Breakfast
Afternoon Tea

4 Course Dinner
€440

PRICES WITH WINE
per person, per week 

(6 days, 1 morning continental breakfast)

Breakfast
Afternoon Tea or Canapes

3 Course Dinner
€350

Breakfast
Afternoon Tea

4 Course Dinner
€395

PLANT BASED

Breakfast
Afternoon Tea or Canapes

3 Course Dinner
€370

Breakfast
Afternoon Tea

4 Course Dinner
€420

*prices based on a minimum party of 6 adults
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PRIVATE
CATERING

For Events

- We offer a bespoke menu service with dishes tailored to your occasion, preference and budget -

EVENTS WE CATER FOR

We cater for all types of events such as birthday parties, corporate meetings, weddings, family gatherings, 
outdoor picnics and BBQs.

Our team offers a fully personalised service, helping you plan your event every step of the way. We also offer a 
fantastic selection of wines, craft beers  and local cheeses to compliment your menu. 

HOW IT WORKS

Visit the website and fill in the ‘Events’  form. Let us know more about your plans, location, date, estimated number 
of people, style of food and extra services required like pop-up bar, waiting staff and tableware hire. 

Secure your booking with a 20% deposit, paid online via a secure link. 
All our payments are regulated by STRIPE.

PLANNING YOUR CATERING

We will get in touch directly with you to plan the food for your event. Once you are happy with the menus, we will 
assign the perfect chef with the right style. The cooking can be done on site or we can deliver to the venue.

Prices start at €40 per person. Our range of menus vary from a traditional 3 course to a 7 course tasting menu and 
sharing platters for different types of events.
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BREAKFAST SAMPLE MENU 
(Classic)

Fruit

Fresh seasonal fruit, greek yoghurt, mixed seeds, 
honey, lemon zest

Bread

Freshly baked bread and pastries

Main

Homemade granola

Eggs benedict
Jambon cru, homemade hollandaise, brioche

(V) Wilted spinach

Drinks

Lemon tea
Orange juice

Freshly ground coffee, locally roasted
Tea selection

BREAKFAST SAMPLE MENU
(Plant Based)

Main

Banana pancakes topped with soy yoghurt, seasonal 
fruit, chia seeds, agave syrup, cacao nibs

Homemade granola

Freshly baked bread
100% peanut butter, tahini or spread of choice

Drinks

Lemon and cucumber water
Orange juice

Freshly ground coffee, locally roasted
Tea selection

SAMPLE
MENUS

For Events & chalets



SAMPLE MENU
(Italian)

Starter

Marinated tomato bruschetta, smoked Burratta, 
wild garlic pesto, pea shoots

Main

Tuscan chicken, roasted pepper, olives, 
lemon and thyme polenta, grilled asparagus

Veggie Main

Aglio e olio
roasted garlic and chilli, spinach, parmesan

Dessert

Crema de limoncello pannacotta 
blueberry coulis ginger crumb

SAMPLE MENU 
(Thai)

Starter

Tom yum noodle with thai salmon cake, 
julienne vegetable

Main

Slow cooked beef massaman, sticky jasmine rice, 
papaya and peanut salad

Veggie Main

Sesame mushroom and tofu pad thai, mangetout, 
beansprouts, lime, coriander

Dessert

Shortcrust pastry coconut tart, 
toasted coconut and lime sorbet

SAMPLE MENU
(Modern/Traditional)

Starter

Scallops flambé en genepi, lemon and mizuna salad, 
toasted pumpkin seeds

Main

Crispy belly pork, sweet potato dauphine,beetroot 
and fennel remoulade, glazed shallot, fusion jus

Veggie Main

Chargrilled butternut squash, as above

Dessert

Cacao and orange brioche pudding, 
rum raisins and crème anglais

SAMPLE MENU 
(French)

Starter

Baked vacherin, roasted garlic, truffle honey, 
rosemary 

Saussison and smoked meat platter, pickles, 
artisan bread selection

Main

Beef bourguignon, mustard croûton, champ, 
broad bean, orange and herb salad

Veggie Main

Braised organic root vegetables 

Dessert

Chocolate mousse, shortbread



SAMPLE MENU
(Plant-Based)

Starter

Porcini mushroom arancini, sautéed chanterelle, 
roasted garlic mayo

Main

Barbequed tofu with honey, sesame and soy glaze, 
grilled pineapple, steamed greens,

sweet potato wedges

Dessert

Coconut and cacao truffles, strawberry gelato, 
chocolate crispies

SAMPLE MENU 
(Classic)

Starter

Cod cake, sautéed king prawn, tarragon béarnaise, 
super green slaw

Main

Fillet of pork wellington, 
duxelle of cèpe and fois gras, sweet potato fondant, 

creamed baby leek, smoked onion jus

Veggie Main

Spinach, grilled pumpkin and asparagus en croûte, 
potato fondant, beetroot crisps, smoked onion jus

Dessert

Peanut butter brownie, dehydrated raspberry, 
mango sorbet

SAMPLE CANAPES

California rolls, smoked trout mousse, picked ginger, 
wasabi and caviar

-
Pumpkin arancini, wilted spinach, balsamic glaze

-
Beetroot salmon gravadlax, sesame crisp, mango 

purée, roasted peanut
-

Pulled duck crispies, plumb compote

SAMPLE TASTING MENU 
€49 5 courses / €59 7 courses

King prawn ceviche, sesame crisp, dried chili mango, 
asian fusion foam, micro coriander

-
Pepperd fillet carpaccio, lemon, truffle mayo, 

parmesan crisp
-

Seafood chowder, pancetta, smoked paprika oil, 
seeded wholemeal soda bread

-
Shredded duck and oyster mushroom bao buns, 

FRESH Signature sauce, Thai fried chilli and garlic oil 
-

Smoked aubergine and sweet potato tagine, 
marinated beetroot, spiced chick pea and avocado

-
Chocolate cheesecake with ginger nut biscuit base, 

amaretto sponge finger
-

Lemongrass, cardamom and champagne sorbet
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HOW IT WORKS

If you are looking for an experienced freelance chef to work at your restaurant or assist your own team for an 
event, this is the solution for you. The private chef service offers flexibility as you don’t have to commit to a full 

time member of staff whislt covering the necessary shifts.

FREELANCE CHEF RATES

For restaurants and other commercial kitchens
Rates per hour, minimum 5 hours

Commis/prep chef €18
CDP €20

Sous Chef €22.50
Head Chef €25

For any other chef needs, get in touch using the website contact form.

PRIVATE
CHEF

For commercial kitchens



PLANT BASED
CATERING

For EVENTS & RETREATS

WHAT IS IT

Our plant based catering specialises in retreats and wellbeing events. 
We offer a variety of plant-based dishes and detox plans in the form of traditional menus, 

sharing platters and buffets

PLANNING YOUR MENUS

Co-founder of FRESH, Karina, shares a passion for nutritious and delicious food with our head chef Allen. 
After years of study in nutrition and wellbeing, ‘food as medicine’ and causes of human disease from a nutrition 
perspective, she has decided to share the love by creating menus for your retreats and other wellbeing events, 
inspired not only by research and an interest in improving human life but also by our FRESH ethos of bringing 

happiness to the world through food. 

PRICES

As with our events catering and private chef services for chalets, the plant based menus tailored for wellbeing 
retreats, vary depending on the combination of food you choose. Prices start at €40 pp.

Let us know what you have in mind, contact us to request a quote.




