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ABOUT US

Le Private Chef offers premium private chef
services across Sydney, the French Riviera,
and Monaco. Led by Vincent Chagnaud, a
French-trained chef with Michelin-star

experience, I work in Sydney from September
to May, and in the South of France — from

Marseille to Monaco — from June to August. 

we bring gourmet dining to your home.
Whether it's an intimate dinner or a special

celebration, our bespoke menus and
meticulous service ensure an unforgettable

experience.



WHY CHOOSE US

- Authentic French Expertise: The only French
private chef in Sydney, delivering genuine

French culinary experiences.

 - Michelin-Star Trained: Chef Vincent brings
the excellence of fine dining to your space.

 - 5-Star Ratings: Consistently praised for
quality and service.

 - Attention to Detail: Every aspect of your
dining experience is carefully curated.

HOW IT WORKS

1. Explore Our Packages: Choose from our
French, Italian, or Japanese experience menus.

 2. Request a Quote: Fill out our online form
with your event details.

 3. Prompt Response: Receive a free quote within
24 hours.

 4. Enjoy the Experience: Sit back and let us
handle the rest.



French Menu

Entrées

·- Escargots – 
Roasted snails served with garlic herbs & crunchy fennel bread

·- Coquille St. Jacques – 
Seared scallops with roasted cauliflower purée & crispy pancetta

·- Les Huitres – 
Oysters on the half-shell with mignonette or kiwi dressing

·- Les Huitres Grâtinées – 
Coconut and parmesan oysters gratin

·- Tartare de Boeuf – 
Beef tartare with crunchy fennel bread

Mains

·- Boeuf Bourguignon – 
Beef stew with red wine, vegetables & fresh pasta

·- Canard à l'Orange – 
Duck breast with orange sauce, potato gratin & greens

·- Poisson du jour – 
Pan-seared Barramundi with gnocchi, asparagus & white wine sauce

·- Filet-mignon de Porc – 
Pork fillet with prosciutto, mushroom stuffing & roasted potato purée

Desserts

·- Tarte au Citron Meringuée – 
Lemon meringue tart

·- Les Trois Chocolats – 
Three chocolate mousse cake with biscoff & biscuit

·- Le Macaron Framboise – 
Macaron with raspberries & mascarpone cream

·- Lavende – 
Lavender cheesecake brûlée



Italian Menu

Entrées

·- Arancini – 
With slow-cooked tomato sauce

·- Cappa Santa – 
Seared scallops with cauliflower purée & pancetta

·- Ostricas – 
Oysters on the half-shell with mignonette or kiwi dressing

·- Ostrica Gratinata – 
Coconut & parmesan oysters gratin

·- Ravioli – 
Ricotta and spinach with cherry tomato sauce & pecorino

Mains

·- Osso Buco – 
Served with gremolata & creamy polenta

·- Branzino – 
Grilled with garlic cauliflower purée & crispy artichokes

·- Cannelloni – 
Chicken curry black cannelloni with red cabbage & curry sauce

·- Pesce del Giorno – 
Barramundi with gnocchi, asparagus & white wine sauce

Desserts

·- Panna Cotta – 
With seasonal fruit compote & hazelnut brittle

·- Tiramisu – 
Classic with espresso, cocoa & mascarpone cream

·- Cannoli – 
Filled with ricotta, chocolate chips & candied orange peel



Japanese Menu

Entrées

·- Anata Wa Motteinai – 
Tuna tartare with avocado, sesame & wasabi foam

·- Kaki – 
Oyster shooters with ponzu & daikon

·- Chickin – 
Yakitori meatballs with teriyaki sauce & scallions

·- Nasu – 
Grilled eggplant with miso glaze, sesame & onions

Mains

·- Ahiru – 
Duck breast with teriyaki sauce, miso potatoes & greens

·- Kuro Tara – 
Miso-marinated black cod with bok choy & shiitake

·- Gyuniku – 
Wagyu beef sukiyaki with tofu, mushrooms & udon

Desserts

·- Kuro Goma – 
Black sesame crème brûlée with berries & flowers

·- Matcha –
Green tea mousse with yuzu gelée & almond tuile



on-site Option
 Menu Pricing (Per Person):

 - 3-Course: 2–5 guests 120€ | 6+ guests 80€
 - 4-Course: 2–5 guests 145€ | 6+ guests 105€
 - 5-Course: 2–5 guests 165€ | 6+ guests 125€

Chef Fee: 190€ (For groups of 6 or more)
 Waitstaff: 120€ (for groups of 6 or more)

 Public Holiday Surcharge: 250€

Delivery Option
No on-site chef

 - 3-Course: 55€
 - 4-Course: 70€
 - 5-Course: 85€

 *Delivery & travel fees may apply*



CONTACT US

📧 Email: enquiries@leprivatechef.com

 📞 Whatsapp: +61 433 809 980

 🌐 Website: www.leprivatechef.fr


