
I prepare the most delicious Caribbean cuisine
in the comfort of your own home.

All you have to do is serve your guests.

I’m Althea, your Personal Chef,
though you may think I’m a magician

Have you ever faced the dilemma of
where to celebrate that special
occasion? Not the same old restaurant
where you know the menu backwards.

Instead, call me, Althea of Amirage
and capture the tantalising tastes of
the Caribbean archipelago.

Caribbean cuisine is a melting pot
reflecting the many different settlers
to the islands. The food is exotic with
an abundance of sea food, vegetables
and delectable fruits. Unique tastes to
excite the palate.

I will be your Personal Chef for the
day. We will discuss the menu well in
advance. I will do all the shopping,
buying only the finest and freshest
produce. I prepare it, cook it and brief
you how to serve it.

Finally, I do all the cleaning up and
before the magic hour, I’m away.

You just have to serve your guests and
bask in the accolades! What could be
simpler or tastier?

Flaked fish with Ackee and Johnny Cakes

“My husband and I had never tried Caribbean food before but as
the menu was discussed in detail, there were no ‘hot’ surprises, and
I must say Althea is an excellent chef cooking everything to perfection.”

 SUE GORZYNSKI, GLOUCESTERSHIRE

Plantain and Mango Terrine

Impress your guests.
Call Amirage Caribbean Cuisine today.

enquiries@amiragecuisine.co.uk    www.amiragecuisine.co.uk
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One of my most popular requests is James Augustus Rum Punch

and for starters, Ginger & Coconut Soup followed by Caribbean

Fricasséed Chicken, Plantain, Rice & Peas. And for dessert Iced

Coconut Parfait with Papaya & Lime. Delicious!

Roasted jerked chicken with tomatoes on the vine.
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