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Jacqueline Wise Chefs is delighted to be offering Private Dining 
Experiences at The Chillderness Properties. With a bespoke and personal 
service our top priority, why not make your stay that extra special with 
delicious food cooked by a professional chef? 
From one night, to several weeks, we can 
build a bespoke menu for you and your 
guests, all dietary requirements can be 
catered for; we also offer cookery tuition. 
 

About Jacqueline: 
A creative and experienced Cordon Bleu Chef trained at Tante Marie Culinary 
Academy, Jacqueline has worked at Buckingham Palace, The Ritz and Michelin Star 

restaurants. Jacqueline has been on the Radio and 
Television sharing her knowledge and reached the 
semifinals of Young Chef of the Year competition, as 
well as winning TV Show 'Win it Cook it' on Channel 4. 
She also appeared on MasterChef The Professionals 
2018. 
 

Jacqueline has personally trained every chef in the specific recipes, cooking skills, 
plating techniques and level of service we offer and pride ourselves on, working 
with creative individuals who share her enthusiasm, high standards and 
exceptional attention to detail in all things food. 
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Bespoke Service 
Jacqueline Wise Chefs can offer unique and tailored menus for your stay and we 
can be totally flexible. However, we have also put together some packages for your 
consideration: 
 
All packages are based on 6 days of service 
 

Bronze Sample Menu 
 
Self-Serve Breakfast (Daily) 
Pastries, fresh fruit, bread, preserves, cereal, tea, coffee & juice 
 
Hearty & Wholesome Two Course Dinner *(Three Nights of your choice to include arrival day) 
*Bread & butter included as standard 
 
Menu One: 
Coq au Vin with bacon lardons, mushrooms & red wine, served with roasted roots & seasonal 
greens 
~ 
Selection of cheeses with fruit, honey & nuts 

 
Menu Two: 
Local sausages with roast garlic & mustard mash & seasonal greens, served with caramelized red 
onion gravy 
~ 
Apple crumble & crème Anglaise 
 
Menu Three: 
Traditional Raclette, served with potatoes, gherkins, pickled onions & dried meats 
~ 
Lemon posset with caramelized biscuits  

 
Chef’s Bake of the Day (Served on arrival day) 
Spiced carrot cake with orange cream cheese frosting  

 
Price: £150 Per Person (£600 for four people, per week) 
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Silver Sample Menu 
 
Self-Serve Breakfast (Four Days of your choice) 
Pastries, fresh fruit, bread, preserves, cereal, tea, coffee & juice 
Traditional Cooked breakfast (Two Days of your choice) 
Sausages, bacon, eggs, mushrooms, tomatoes, beans & toast – cooked to order 
 
Fine Dining: Canapes & Four Course Dinner *(Two Nights of your choice) 
 
Menu One 
Canapes: Garlic prawn ‘pops’ with turmeric mayonnaise 
Parma ham, Ricotta & fig crostini with balsamic glaze 
~ 
Starter: Poached salmon, beetroot cubes, horseradish cream, pea shoots, honey, orange & 
wholegrain mustard vinaigrette 
~ 
Main: Honey & thyme seared chicken breast with dauphinoise potatoes, buttered green beans & 
port jus 
~ 
Dessert: Chocolate fondant served with raspberry coulis & Chantilly cream 
~ 
Selection of cheeses with fruit, honey & nuts 
 
Menu Two 
Canape: Cucumber cups filled with beetroot hummus topped with fresh mint  
Smoked bacon & honey wrapped apricots with English wholegrain mustard & soy 
~ 
Starter: Goats cheese & caramelised red onion tartlet with balsamic syrup & micro salad 
~ 
Main: Butter roasted sea bass fillet, chive hollandaise, crushed baby potato, asparagus, fine 
green beans, smoked paprika 
~ 
Dessert: Lemon tart with elderflower cream & fresh berries 
~ 
Selection of cheeses with fruit, honey & nuts 
 
Hearty & Wholesome Two Course Dinner *(Two Nights of your choice to include arrival day) 
*Bread & butter included as standard 
Menus as in Bronze Package 
Chef’s Bake of the Day (Served on arrival day and one other day of your choice) 
 

Price: £249 Per Person (£996 for four people, per week) 
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Gold Sample Menu 
Traditional Cooked breakfast (All 6 Days) 
Sausages, bacon, eggs, mushrooms, tomatoes, beans & toast – cooked to order 
Fruit, bread, cereals, tea, coffee & juice also available 
 
Cookery Evening Class: The Steak Experience (Optional One Night of your choice instead of fine 
dining) 
• Interactive cookery demonstration of three separate steak dishes, with tasting samples to eat as you go (Veal & 
salsa verde, bavette & mushroom cream, fillet & red wine jus), side dishes and seasonal dessert also included  
• Tips and tricks on knife handling, food preparation, presentation and other cookery skills 
• Full lists of all the ingredients and recipes demonstrated on the night 
 

Fine Dining: Canapes & Four Course Dinner *(Three Or Four Nights of your choice) 
Menus as in Silver package plus: 
Menu Three 
Canapes: Pea & mint crostini with feta cheese 
Chicken liver pate on toasted brioche with fruit chutney 
~ 
Starter: Spiced squash & coconut soup with coriander & chili 
~ 
Main: Cinnamon glazed duck breast, celeriac puree, tender stem broccoli, blackberry sauce & 
vegetable crisps 
~ 
Dessert: Pear mille feuille, cardamom cream, salted caramel sauce, vanilla fudge 
~ 
Selection of cheeses with fruit, honey & nuts 
 
Menu Four 
Canapes: Harissa chicken pops with lime yoghurt dip 
Brioche bites topped with smoked mackerel pate & fennel seeds  
~ 
Starter: Wild mushroom puff pastry tartlet, lemon thyme mascarpone cream, salad, truffle oil 
~ 
Main: Seared lamb rump, sweet potato mousseline, quinoa, red pepper, aubergine, red wine jus 
~ 
Dessert: Vanilla panna cotta with fruit coulis & shortbread biscuit 
~ 
Selection of cheeses with fruit, honey & nuts 
 
Hearty & Wholesome Two Course Dinner (Served on arrival day) 
Menus as in Bronze Package 
Chef’s Bake of the Day (Daily) 
 

Price: £390 Per Person (£1,560 for four people, per week) 
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Private Dining Services are bookable directly through Jacqueline Wise Chefs. 
 
Jacqueline Wise Chefs require a 25% deposit to book via bank transfer, the 
remainder amount is due no later than 2 weeks before, along with final menu 
changes, dietary requirements etc. Please always transfer the exact amount, and 
reference your invoice number on your payment.  
 
We require your full address and contact details to invoice. 
 
All allergies and dietary requirements will be catered for within reason at no extra 
cost. 
 
We hold a 5 star food hygiene rating from the Mid Sussex District Council. 
 
All of our quotes and menus are subject to our general terms and conditions, 
which can be made available to you on request. 
 
 
 
 
Testimonials 

"Jacqueline really brings fine dining to the comfort and intimacy of your home or 
hired property, allowing you to treat your friends and family to the top cuisine you 
enjoy. It absolutely allows you to enjoy the meal and wine with your guests without 
having the stress of preparing and cooking it.” 

"Yet again an excellent time had by all! The selection, taste and unique experience 
was really enjoyed by all. My wife was just blown away, a really fantastic time in 
every way. Many thanks for your excellent contribution.” 

“Our chef, one of Jacqueline's team, was excellent. She was very professional in her 
manner but friendly also. The meal was served nicely, just as planned and was so 
delicious.” 

 
 
 
 



www.jacquelinewisechefs.co.uk 

 


