Vlacva Fallay

CHEF PRIVE

* Mediterranean, French, Asian cuisine - Special diets (vegan, gluten-free, dairy-free, keto)
e French culinary training - Experience in luxury hospitality (Palaces, Villas)
¢ Discreet service - Smooth communication - Efficient kitchen management

\

APPROACH

\

1. Initial brief & client preferences
Each collaboration begins with a clear
understanding of the client’s needs:
e dietary habits, restrictions, preferences
e family structure, daily rhythm, lifestyle
e frequency and types of meals (family
style, plated, buffets, etc)

» Client profile created to track preferences,
recurring recipes, and specific requests

2. Menu development
Menus are built around the client's
expectations and seasonality :
e validated in advance or adapted daily
¢ light, colorful, balanced - with flexibility
for last-minute changes

» Option to build a custom recipe database
tailored to the household

3. Organization & planning
e Prep "a la minute" meals
e Prep meals kits or buffet
e Forward planning for events, guest
dinners, or travel-related changes

4. Sourcing & shopping
e Priority on seasonal, high-quality, local
products
e Direct contact with local producers
and markets
¢ Ingredient quality aligned with client

/5. Hygiene & kitchen maintenance

e Strict compliance with HACCP hygiene
standards

¢ Rigorous control of expiration dates,
temperatures, and storage areas

e Scheduled cleaning of the kitchen,
equipment, and all workspaces

6. Cooking & plating
e Elegant plating, even for simple family
mMeals
e Respect for nutritional and aesthetic
expectations
e Wide stylistic range, adaptable to each
client's preferences

7. Communication & discretion
e Smooth communication with
household staff
e Full autonomy possible, with reporting
when requested
¢ Discreet presence and respectful

\ expectations and dietary needs /

\ integration into the home
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SIGNATURE STYLE

e Seasonal, thoughtful cuisine inspired
by travel and market produce

e Clear, discreet and structured
organization without rigidity

e Calm, kind energy in the kitchen, ego-
free

* A service built on trust, listening, and

\ consistency
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More information on www.chefmaevafallay.com




