
EH

ERIS HOXHAJ
EH F&B CONSULTING & LUXURY EVENTS

Private Dining & Chef Experience for Villas & Yachts

Private Dining & Chef Experience per Ville e Yacht

F&B Consulting for Hotels & Restaurants

Consulenza F&B per Hotel e Ristoranti

Forte dei Marmi • Versilia • Portofino • Costiera Amalfitana • Lago di Garda • Sicilia • Yachting



SERVICES / SERVIZI  •  EXECUTIVE CHEF

PRIVATE DINING & CHEF EXPERIENCE
Bespoke dinners on yachts and exclusive villas. Tailor-made menus, excellence brigade, full management.
Cene sartoriali a bordo yacht e ville esclusive. Menu su misura, brigata d'eccellenza, gestione completa.

F&B CONSULTING FOR HOTELS & RESTAURANTS
Analysis, menu engineering, luxury standards, staff training, pre-opening, cost & margin optimization.
Analisi, menu engineering, standard luxury, formazione staff, pre-opening, ottimizzazione costi e marginalità.

PARTNERSHIP & LUXURY EVENTS
We collaborate with Concierges, Villa Managers and Charter Agencies to deliver unmatched culinary experiences.
Collaboriamo con Concierge, Villa Manager e Charter Agency per esperienze culinarie ineguagliabili.

PROFESSIONAL PROTECTION
RCT insurance up to €2,000,000. Maximum peace of mind for owners and Concierges.
Polizza RCT fino a €2.000.000. Massima tranquillità per proprietari e Concierge.

CHEF MARIAN CONSTANTIN

Executive Chef

ZONE: Forte dei Marmi • Versilia • Portofino • Costiera Amalfitana • Lago di Garda • Dolomiti • Sicilia • International Yachting



SARTORIAL MENUS / MENU SARTORIALI – Chef Marian Constantin

Classic • Normal • Vegetarian • Vegan  |  Classico • Normale • Vegetariano • Vegano



F&B CONSULTING PACKAGES 2026-2027

Pacchetti Consulenza F&B 2026-2027

FOR HOTELS & RESTAURANTS / PER HOTEL & RISTORANTI

ESSENCE
Analysis + Menu Engineering + Staff Training

€4.500 – €9.000

LUXURY STANDARD
5-star standards + Brigade training + Check-list

€5.000 – €12.000

START-UP KITCHEN
Concept + Kitchen launch + Chef mentoring

€6.000 – €15.000

FULL EXPERIENCE
Market research + Staff selection + Strategic partner

€8.000 – €20.000

SPECIALIZED / SPECIALIZZATI

BEVERAGE & WINE PROGRAM
Wine list + Bar training + Pairing

€3.500 – €8.000

PROFITABILITY BOOST
Food cost + Margin optimization + 90-day plan

€5.000 – €12.000

PRE-OPENING COMPLETE
Concept + Staff + Procedures + Mentoring

€10.000 – €25.000

MYSTERY GUEST & AUDIT
Incognito visit + Report + Corrective plan

€700 – €2.500

SEASONAL & SPECIAL EVENTS
Seasonal menus + Pop-up + Special experiences

€3.000 – €9.000

STAFF ACADEMY
Continuous training with Executive Chef

€1.500 – €4.000

ERIS HOXHAJ

Free 30-minute consultation  |  Prima consulenza gratuita di 30 minuti

✉■  hoxhajeris8@gmail.com

■  erishoxhaj.com

■  +39 389 511 2681


