
CHEF’S TABLE

To reserve - rwtpc.fbres@rosewoodhotels.com

A unique & educational culinary experience that places guests in the middle of an operational 

commercial kitchen. Surrounded by an international brigade of working chefs, guests see and 

experience firsthand, the operation of a luxury resort’s main kitchen. The chef will guide guests 

through a specially personalized degustation menu with the chef presenting each course table- side. 

The menu is paired with wines selected by our sommelier and served with each course. Each pairing’s 

significance will be explained by the team as the courses arrive. This experience can be enjoyed by up to 

eight guests at a time. This experience can also be offered in our Chef’s Garden for up to six guests. 

Duration 3-4 hours

Price $350/USD 
per person/gratuities not included

48-hour Cancellation policy | The full event price will be charged in the event of a no-show or no-call.
Special event menu not eligable for 10% member discount
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