
If there are special wishes or requests please let us know, Everything is
possible! 

WELCOME

Below you will find the price list and the various options and possibilities.
We have different Breakfast and Brunch Options

The prices are starting from 8 persons and including tax.

We take everything with us plates, glasses, cutlery, pots, pans and staff if
necessary.

On location we only need, electricity, an oven and a stove. If there is no oven
we can bring one. 

After the breakfast we leave the kitchen tidy again. 

If there are not enough tables and chairs available, we can rent them
separately. 

BREAKFAST MENU



$50/90 XCG PER PERSON

Orange juice 

Fresh smoothie 

Fresh fruits 

Morning bread basket 

Fresh farm eggs cooked

Crispy bacon, breakfast sausages 

Grilled tomato and baked mushrooms 

Milk, Yoghurt 

Toppings

Small pastries 

Coffee and tea to order

BREAKFAST MENU

Minimum 8 persons or $400

Cappucino, latte, espresso, tea 

Charcutterie, assorted cheese’s, jams, butter

to order scrambled, fried, omelet 

 croissants, toast, fresh baked bread

CLASSIC



$70/125XCG PER PERSON

Orange juice 

Fresh smoothie 

Muesli with assorted nuts fruits 

Fresh fruits 

Morning bread basket 

Fresh farm eggs cooked

Eggs benedict, florentine, Royale 

Crispy bacon, Smoked Salmon, Smashed Avocado 

French Toast, Dutch or American Pancakes 

Milk, Yoghurt 

Toppings

Small pastries 

Coffee and tea to order

BREAKFAST MENU

Minimum 8 persons or $560

Cappucino, latte, espresso, tea 

Charcutterie, assorted cheese’s, jams, butter

to order scrambled, fried, omelet 

 croissants, toast, fresh baked bread

L U X U R I O U S



$75/135XCG PER PERSON

Orange juice 

Fresh smoothie 

Fresh fruits

Dutch or American Pancakes 

Waffles

Scones with toppings

Smashed Avocado, cream cheese

Poached eggs

Eggs Benedict

Smoked Salmon 

Wraps chicken & Tuna

Crispy bacon

Bread basket 

Brownie & other pastries

Coffee and tea to order

Minimum 8 persons or $600

Cappucino, latte, espresso, tea & much more! 

 Croissants, toast, fresh baked bread, bagels

BRUNCH MENU



$70/125XCG PER PERSON

Hard & Soft Shell Taco's

Different Salsa's

Guacamole

Ground beef 

Chicken 

Raw Tuna tartar

Pickled onions

Toppings 

Sour cream 

Spicy salsa’s

Rice salad

Cheese

BRUNCH MENU

Minimum 8 persons or $560

cucumber, tomato, cilantro, jalapeño, salad etc.

Tomato, black bean etc.

TACOS



Champagne

Cava / Prosecco                             

Mimosas

Mocktails

$ 99 / XCG 180 

$ 45  / XCG  85 

$ 4   / XCG   7.5

$ 8  /  XCG    15

EXTRAS



www.rudyculinair.com

Rudy Shaw
Private Chef

Curaçao

REQUEST A QUOTE ON OUR WEBSITE

+5999 529 00 12

+5999 529 00 12

info@rudyculinair.com

@rudyculinair

Callout Fee
Bluebay                      XCG 30
Coral Estate               XCG 60
Bandabou                  XCG 90

All prices are in Caribbean Guilder & USD$

Payment with creditcard or Vpay +5% (bankfee)

CONTACT

http://www.instagram.com/rudyculinair

