
PRIVATE CHEF EXPERIENCE BROCHURE

Proposed By:

Iconic Dome Events & Catering LLC



LET’S get started!
Navigate through our flowchart from inquiry to

booking! Our Turnover time for service is one week to
two weeks. Your vision is important to us. 

Contact us today!

ANY request FOR SERVICES under a week will be

subjectED to an expedited fee.



ALLErGEN ADVISORY STATEMENT 

Foods in this facility are processed in the kitchen

that produces dishes with milk, wheat, soybean,

fish, tree nuts, peanuts, and eggs. If you have a food

allergy or special dietary requirements, please

inform a member of the staff or ask for more

information.



THE PREMIUM EXPERIENCE

COMPLEMENTARY WINE OR CHAMPAGNE

STARTERS

CHARCUTERIE BOARD

ROASTED BONE MARROW  & TOASTED CIABATTA

KALE CAESAR SALAD

YOUR CHOICE OF: 

STEAK & MUSHROOM W/ CREAMY MASHED POTATOES  & BROCCOLINI

ROASTED GARLIC & HERB LAMB CHOPS  W/ SAUTEED SPINACH, CARROTS & BRUSSELS

SPROUTS 

SPAGHETTI CARBONARA W/ASPARAGUS MELODY & GARLIC FRENCH BAGUETTE

DESSERT

CHOCOLATE MOUSSE CAKE

RED VELVET CAKE

VANILLA BUTTERCREAM CAKE

PRIVATE CHEF  MENU$100 per person (4ppl minimum)

*Labor fee ($250) not included in price*

Table Decor Setup ($250)


