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Private Chels Atelier

Culinary experiences designed for the elite.



About Us

Founded by Chef Luca Napoleone, Private Chefs Atelier
quickly became the private chef company of choice for
VIPs and elite clients worldwide. We curate personalized
culinary experiences in any location and for any occasion.

4,000+ experiences delivered worldwide.

Our cuisine spans Mediterranean, Italian, Greek, and Asian
influences — from refined canapés and breakfast service
to full multi-course dinners and high-profile banquets.

Our promise is simple: Michelin-level cuisine, impeccable
service, and complete discretion. Every experience is
designed to exceed expectations and reflect the highest
standards of luxury.



Our Vision

Our vision is to give clients a true
alternative to the finest restaurants — the
freedom to host in complete confidence,
in the calm privacy of their own space.

We create experiences that are

intimate, personal, and ultimately more
memorable than dining out. Every
element is considered: from the sourcing
of exceptional ingredients to the flow

of service and the atmosphere around
the table. Each detail is handled with
discretion and precision, allowing our
guests to relax, enjoy their company, and
immerse fully in the experience.
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Our Services

PRIVATE DINING, VILLAS & YACHTS

We bring Michelin-level dining to private homes, estates, and yachts.
Every menu is created around the client’s preferences, with full
service provided at the same level as the world’s finest restaurants.
Our team ensures the highest standards of cuisine and service, even
in the most exclusive or challenging environments.

EVENTS & CORPORATE ENGAGEMENTS

We manage the full dining experience — from menu design and
preparation to staffing and execution — with precision. Whether
for intimate gatherings, large-scale functions, or executive board
dinners, we deliver results that impress both private guests and
corporate clients.

CULINARY EXPERIENCES

We offer professional cooking classes for all levels, from beginners
to advanced. Conducted in private homes, villas, or corporate
settings, these sessions are led by our chefs in a hands-on format
that combines learning with fine-dining standards. They are also

a perfect gift for culinary enthusiasts and can be tailored to any
occasion — from mastering classic dishes to learning how to
prepare the perfect barbecue.

BRAND COLLABORATIONS

We collaborate with luxury brands and institutions to design
custom culinary experiences that showcase their identity and
create lasting impact. Each partnership is crafted to reflect the
prestige of the brand while delivering a distinctive, memorable
experience for their guests.

BAR & EVENT SERVICES

Complete beverage and hospitality solutions for private residences
and corporate events. From professional mixologists and sommeliers
to tailored bar concepts, we elevate the experience with refined
drinks service. We also provide luxury event essentials — décor,
furniture rentals, and curated tableware, from fine porcelain plates
and silver cutlery to hand-blown crystal glassware — ensuring every
detail reflects the highest standards.
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Benefits

PROTOCOL & DISCRETION

We work with VIPs, royals, and global leaders. Our service
follows strict protocols of confidentiality and security,
guaranteeing complete privacy for every engagement. (NDAs
available on request.)

PERSONALIZED MENUS

Clients design their menu directly with the chef. Every course
is created around their preferences, ensuring the experience
is personal and one-of-a-kind.

DETAIL-ORIENTED EXECUTION

From sourcing rare ingredients to setting the table, no element
is overlooked. Each detail is managed with the same precision
expected at the world’s top restaurants.

PROVEN EXCELLENCE

With more than 4,000 experiences delivered worldwide, we
operate at Michelin level — combining precision, refinement,
and consistency worthy of the world’s top restaurants.
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Our leam

Led by Chef Luca Napoleone, our team includes
professional chefs, sommeliers, mixologists, and
service staff. Every member is trained to the
highest standards, following strict protocols of
discretion and excellence.

Our structure allows us to manage everything
from private dinners to large-scale international
events with the same level of refinement.
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1he leader m luxury private
dining. trusted by the world's most
oxclusive clients.
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/v Contact

For private dining inquiries, collaborations, or
bespoke event requests:

+971 58 574 9705 (WhatsApp available)
info@privatechefsatelier.com
@privatechefsatelier
www.privatechefsatelier.com

Discretion, professionalism, and excellence are
guaranteed with every engagement.



