Our Personal Chefs

Nanna’s dinners
are planned and
prepared by Chef
Karen (Nanna) and
Chef Tobie.
Tobieand Nanna have been
professional chefs for over 26
years. After being formally
trained by “Alex”, from Paris’
Cordon Bleu and Sven
Knutson, a Danish pastry chef
of 70 years they developed
their own style of cooking
which is a blend of American,
British and Southern Indian
called British Infusion.

A mix and match meal from
Nanna’s has been described as

light and flavorful but fulfill-
Ing.

How does MIX and Match

Personal Chef work?

Once a month you will receive a
menu by email, down load from
our website or personally deliv-

ered by a service coordinator.

The menu will include the main en-
tre, salad, soup freshly baked

breads and dessert for the day.

MIX and MATCH your choices.

Call, text or email to Nanna before
NOON.

Your meal(s) will be delivered obe
ready for take away from one of
Nanna’s convenient locations

from5pm-7pm.

All meals are available in services
of 2,4 or6 and can be accompanied
with flavorful non-alcoholic bever-

ages.

(Dietary options are available upon request)




Pot Roast

Grilled Steak

Gluten Free

Nanna’s Personal Chef

Mix and Match Dinners

Choice of

= Main entrée
& Salad
& Soup

& Breads
@ Desserts

Give us a call SAME DAY and receive
your dinner or come by one of our
convenient locations for take away.
Non-Alcoholic Beverages are available too.

A Complete Dinner for 2, 4 or 6 starting
at $10 per plate. Discounts are
available for weekly or monthly orders

Call TODAY 303-647-8327

Our Personal Chef Service




