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FINE DINING CHEF

CULINARY EXCELLENCE. SMOKED TO PERFECTION
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From intimate gatherings to grand celebrations, we
create unforgettable culinary experiences with
refined technique, exceptional service, and the art

of smoke at the center of it all.
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RECEPTION EXECUTIVE SIGNATURE CHEF'S TASTING
COLLECTION COLLECTION COLLECTION ! EXPERIENCE

Designed for networking events, | Perfect for corporate lunches, A plated dining experience where A multi-course culinary journey
cocktail receptions, grand business meetings, employee smoke meets classical culinary highlighting seascnal ingredients,
openings, and private celebrations, | appreciation events, and technique, smoke, and artistry.
wedding receptions.
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