


Hello and welcome to the beautiful island of Martha's Vineyard! Whether you have just arrived, remotely planning your 
future wedding or vacation we thank you for the opportunity to cater your next event. You could not have picked a more 
picturesque, quaint and inspiring location! 

Premier Chef Services Inc. is a full service catering company that solely services Martha's Vineyard and specializes in custom 
chef designed island to table events. Our dining guide is an outline and excellent resource for planning your wedding, cocktail 
party, private chef dinner, clambake, birthday & anniversary party or any other catered experience on Martha's Vineyard. 
This guide is only a starting point and is a great way to get the ball rolling for your menus and catering order. Do not hesitate 
if there is something specific you would like that you do not see here! 

We source only the highest quality ingredients and have a strong emphasis on island to table cooking. We utilize over 20 
local farms and fisherman to bring you the highest quality, seasonal ingredients. As the seasons change from spring, summer 
and fall so do our menus and ingredients. Additionally, we can easily source specialty ingredients from off island including 
caviar, Japanese Wagyu beef, caviar, west coast fish & mushrooms, tropical fruits and we are happy to incorporate these into 
your menus upon request. 

Inside you will find great selections of menus' that are divided into two sections: 

1. Weddings (50+ Guests)

The weddings & large events section is geared towards events that will be executed at remote locations for groups with 
groups with higher guest attendance. Here you will find menus' & options that work well for large gatherings and can be 
executed in your favorite farm field or at the end of that long bumpy road for the masses. 

2. Private chef (or smaller catered functions 6-50 guests)

Private chef events and smaller gatherings have more diversity and options for dining as we typically are executing these out 
of a rental kitchen for a smaller group of people and have full access to things like water, electrical hookup and fully stocked 
kitchens. Think of these like your own fine dining or personal restaurant in your residence or rental home. 

Q: Can we pick items from the private chef or smaller event menu for our wedding or larger event/vice versa? 

A: Yes! But... Some of the appetizers, entrees and options may be difficult to prepare and will be at an additional expense due 
to staffing and equipment requirements. Please do not hesitate to ask, we want to make everything perfect for your event. 

Q: On our proposal I see a service & gratuity charge for 10% and credit card fee of 3%, what is this and why is it included in 
my proposal? 

A: For all groups we add a 10% service & 10% gratuity charge. For clients that prefer to pay with CC we will require a 3% 
credit card fee. The gratuity fee helps us to support our staff with increasing cost of living for housing which is a crisis for 
employees on MV and making sure we have the most qualified and motivated staff for your event. In addition to staff gratuity 
the service fee is an administrative fee that covers our time for planning, transportation expenses, rental and beverage 
coordination with your event planner or directly through us for smaller events and other expenses that our incurred for 
planning and execution of our events. 

Q: Wait! You charge 3% additional credit card fee? What if I want to pay with check cash or wire transfer? 
*fees based on Stripe processing 2023*

A: Yes, unfortunately we have to charge this fee as it would be a huge expense on our part. We are one of the only 
catering companies on island that accepts credit card payments and this can help you for hotel and mileage points for that 
Honeymoon, and the card is kept on file. As per our catering contract all payment is due 7 days prior to event date, so it is the 
easiest method for final payment not having to track down checks in the Vineyard mail system. If you would like to pay by 
cash, check or wire transfer, we can take off the additional 3% CC fee, no problem! 







A La Carte Wedding Dinner Options 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially 

among elderly or those with health issues* 

All wedding dinner menu's start at $75 per person and include a salad selection, PCS daily fresh baked bread offering, choice 
of entrees, dessert bar set up, Chilmark Coffee Co. coffee & cake cutting service. Premium items noted with surplus .. Hors 

D'oeuvres, raw bar, stationed appetizers & dessert options additional & priced per person. 

Passed Hors D'oeuvres 

*Priced Per Each/Guest Count*

V=Vegan I VG=Vegetarian I GF=Gluten Free 

GF-Menemsha Lobster Bisque in Demitasse Cup -$5 
Claw & Knuckle Meat, Tarragon-Vanilla Crema, Fine Chives 

Mini Local Tuna Poke Taco on Lime Pedestal -$4.50 
Sesame-Ginger Marinade, Wasabi Aioli, Flying Fish Tobiko, Micro Cilantro 

Local Tuna Poke in Squid Ink Cornet -$5 
Sesame-Ginger Marinade, Wasabi Aioli, Flying Fish Tobiko, Micro Cilantro 

GF-Roasted Garlic & Rosemary Marinated Lamb Lollipop -$5.50 
Peruvian Anticucho Sauce 

Petite Lump Crab Cake -$5 
Shaved Summer Truffle, Meyer Lemon Aioli 

Japanese AS Wagyu Beef Tartare Cornet -$7.50 
Foie Gras & Caramelized Onion Jam, Chive Blossom 

VG & GF -MV Mycological Shitake Mushroom Ragout on Polenta Cake -$4.50 
Demi Red Veined Sorrel, Fennel Pollen 

GF-Polynesian Style Local Fluke Ceviche Spoon -$4.50 
Passionfruit-Ginger Marinade, Sous Vide Sweet Potato, Crispy Chulpe Corn 

GF-Peruvian Style Local Black Bass Ceviche Spoon -$4.50 
"Leche De Tigre Marinade", Sous Vide Sweet Potato, Crispy Chulpe Corn 

Good Farm Braised Pork Belly Bao Bun -$5.50 
Japanese Style Hoisin Aioli, Micro Cilantro, Pickled Red Onion 

VG-Braised MVM Shitake Umami Bao Bun -$5 
Kimchi Aioli, Micro Cilantro, Pickled Red Onion 

Mini BeefWellington -$5 
MVM Shitake Mushroom Duxelle, Truffle Aioli, Aleppo Pepper 

GF-Petite Menemsha Lobster "Puff" -$5 
Fresh Picked Menemsha Lobster, Garden Herb Remoulade, Crispy Fried Caper, Fennel Pollen 

VG-Smokey Cheesy Arancini -$4.50 
Roasted Red Pepper & Saffron Rouille 

VG-Greek Style Spanakopita Phyllo "Purse" -$5 
Lavender Infused Clover HoneY, Toasted Pistachio 

GF-Yellowfm Tuna Poke & Local Cucumber Canape -$4.50 
Sriracha-Lime Aioli, Fresh Togarashi Popcorn, Micro Cilantro 











Vegetarian Selections 

*All can be made vegan with exception of Wellington, Ravioli*

Summer Vegetable Wellington 
Marinated Grilled Farm Vegetables, Puff Pastry, Spanish Style Romesco, Truffled Pea Greens 

Seasonal Farm Vegetable Tagine 
Carrot-Ginger Puree, Farroto, Moroccan Spiced Vegetables, Castelvetrano Olive & Preserved Lemon Garnish 

MVM Shitake Mushroom Risotto 
Seared Trumpet Royale, Pickled Shitake, Shaved Burgandy Truffle 

Chefs Seasonal Vegetarian Risotto 

Spring, Summer & Fall Inspired 
Shaved Burgandy Truffles 

Herb & Parmesan Crusted Cauliflower Steak 
White Chocolate & Roasted Cauliflower Puree, Clipped Herbs, Quinoa with Grilled Sweet Potato, Hazelnut Gremolata 

Zaatar & Spice Roasted Local Beet 
Vandouvan Curry Crema, Slow Roasted Rainbow Carrots, Parsnip Chips 

Ricotta & Lemon Ravioli 
Rosewater Beurre Blanc, Spring Pea Pod & Fava Bean, Shaved Burgandy Truffle 

"'Price Per Piece"' 

**Local options of farmed oysters upon request!** 

Variety Cottage City & Menemsha Creek Oysters - $3 

Request Oysters - $3 

Island Littleneck Clams- $1.50 

Poached Jumbo Shrimp - $4.50 

Half Poached MV Lobster Tails - $10 

King Crab Legs - $Market Price 

Accoutrements (Included with Oysters, Clams & Shrimp Cocktail) 
*Pick two mignonettes for raw bar*

Bloody Mary Cocktail Sauce

Fresh Grated Horseradish 

Sliced Lemons 

Yuzu & Summer Cucumber Mignonette 

Passionfruit Mignonette 

Latin Tequila "Hogwash" Mignonette 
Traditional French Mignonette 

Assorted Hot Sauces 

Caviar Station 

*Market Price Osetra or Beluga*

ACCOUTREMANTS - $5 Per Person 
Blini, Grated Egg Whites & Yolks, Cornichons, Capers, Clipped Herbs, Creme Fraiche, Red Onion 







A la Carte Post Wedding Brunch 

Assorted Bread Station - $7 

*With Toaster* 

Whole Wheat, Rye, White or Sourdough with Whipped Sea Salt Butter & Beach Plum Jam 

Farm Egg Shakshuka in Mini Cast Iron - $9 

Heirloom Tomato Sauce, Mermaid Farm Feta Cheese, Garden Herbs, Griddled Bread 

Southern Style Shrimp & Grits - $13 

Creamy Mascarpone White Corn Grits, Jumbo Prawn "Jumbalaya" with Okra 

Chilmark Coffee Station - $3.50 

*Assorted Hot Teas Upon Request*

Dark Bold & Decaf 

Cream, Milk, Non Dairy Creamer, Stir Sticks, Assorted Sugars 

Red Velvet or Classic Waffles - $7 

Cream Cheese Glaze & Maple Syrup 

Thick Cut Bacon & Homestyle Sausage - $7 

PCS Signature Bloody Mary Station - $6 

*Presented in Mason Jars, Alcohol Provided by 3rd Party*

Candied Bacon, Pickled Local Carrots & Radish, Pickles, Celery Sticks, Lemons & Limes, Spicy Celery Seed Garnish, 

Pickled Summer Hot Pepper 

Mimosa Station - $6 

*Alcohol Provided by 3rd Party*

Passionfruit Puree, White Apricot Puree, Hibiscus Puree, Blackberries, Strawberries, Blueberries 
Grapefruit, Orange & Tropical Juice 



















'"All full service catered events will require staffing and is based on groups event needs for timing. 

Private chef events, cocktail parties and smaller events are 4-6 hours and weddings 

and larger functions are between 8-10 hours'" 

Staffing Costs 

Chef/Event Manager (All Staffed Events) - $400 Flat Rate 

Sous Chef - $SO/Hour 

Bartenders - $50/Hour 

Servers - $50/Hour 

Dishwashers - $40/Hour 

Drop Off Fee - $200 

Over 20 Guests or Holidays - $350 
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