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FOOD LOVERS LUCCA
PERSONAL CHEF SERVICE AVAILABLE DURING

YOUR VACATION OR FOR SPECIAL EVENTS
WITH FRIENDS.

We bring the excellence of restaurant-quality dining directly to the comfort of
your accommodation.

Our personal chef service is designed to turn every lunch or dinner into an
unforgettable sensory experience, combining the highest quality ingredients

with the craftsmanship of homemade cooking.

We carefully select the best local products, focusing on seasonality and small
producers, to ensure authentic and genuine flavors from Tuscany, particularly

from the Lucca area, while also featuring iconic dishes from Italian cuisine. 

From shopping and setup to final cleaning, we take care of every
detail so you can simply enjoy hosting your guests in the full comfort of your

home or vacation rental.
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SOME OF OUR MAIN DISHES:

Appetizers:
- Mini pizzas with various toppings

- Focaccia
- Selection of traditional bruschettas

- Zucchini flan on pecorino cream
- Tomato soup with burrata cheese

- Vegetable caponata
- Toasted bread with stracchino cheese and sausage

- Eggplant parmigiana

First courses:
- Spaghetti carbonara

- Penne with tomato, olives, mozzarella, and pecorino cheese
- Spaghetti alle vongole or seafood mix

- Spaghetti puttanesca
- Farfalle with butter and anchovies

- Lemon and shrimp risotto
- Pappardelle with sausage and leeks

- Gnocchi with pesto sauce
- Paccheri alla mediterranea

- Vegetable soup

Main courses:
- Grilled cod fillet with vegetables

- Meat or vegetarian meatballs in sauce
- Sliced beef with grilled vegetables

- Pizzaiola-style sliced meat
- Stuffed zucchini

- Stewed baby octopus
- Rovelline Lucchesi (pan-fried pork chops with tomato, capers, and herbs)

- Fish skewers
- Spicy chicken wings

- Peppers stuffed with meat
- Cuttlefish with chard

Desserts:
- Tiramisu

- Cantucci biscuits with Vin Santo wine
- Fresh seasonal fruit salad

- Chocolate tart

Menu customization is available. 
When booking, we will ask for information regarding allergies and food intolerances.

Three-course menu including water, wine, and coffee: € 65 per person (minimum 4 people)
Four-course menu including water, wine, and coffee: € 75 per person (minimum 4 people)


