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Creative Kitchens
is a truly unique service

that provides stress free

personal culinary services

to suit your needs.

Would you like to enjoy

healthy, delicious dinners

in your own home, but

have someone else cook? 

Do you like to entertain but hate the work?

Creative Kitchens will arrange your menu, shop

for groceries, prepare your meals, then either

package and store them for you to enjoy at your

leisure or serve and clean up afterwards.

We can prepare a dinner party, cocktail party or

just your everyday meals so you don’t have to.

Your kitchen will be left spotlessly clean and your

fridge full of delicious meals.

Call: 865.458.0477 to schedule your

consultation or ask questions.

Sample menu:

▼

Antipasto Platter

•

Iceberg wedge, Gorgonzola cheese,

Bacon and Avocado Ranch Dressing

•

Pan Seared Beef Tenderloin

with Port Wine Rosemary Sauce

•

Garlic Mashed Potatoes

•

Steamed Fresh Broccoli

•

Black & White Creme Brulee

The Perfect Gift

▼

Birthday Celebrations

Holiday Celebrations

Post Operatives

Anniversaries

Working Families

Shower Gift

Newly Weds

Restricted Diets

Healthy Choices

Elderly

New Moms

Single Parents

Hate to Cook?   ▼ Too tired to cook?   ▼ Hate to clean your kitchen after an event?   ▼ Hate to grocery shop?   ▼ Hate to miss the party for all the work you have to do?

Weekly  • Monthly  •  Dinner Parties  • Teas
Special Occasion Service Available

Call: 865.458.0477 
A New Alternative to Dining Out

Creative Kitchens as feature in

“Orlando Leisure” — Magazine

Pan Seared Chicken Breast with Champagne Mushroom Sauce,

Wild Rice and French Glazed Carrots
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