
La Table d 'Olivier

H O U S E  O F  S I G N A T U R E  C U I S I N E  —  S W I T Z E R L A N D

Feeding on emotions.
The house steps into the intimacy of your home to compose an

exceptional gastronomic experience.

P R I V AT E  C H E F  ·  E V E N T S  &  R E C E P T I O N S

B R O C H U R E  —  L A T A B L E D O L I V I E R . C H



A  W O R D  F R O M  T H E  C H E F

« I believe in a cuisine

of the essential: in

listening, in the right

gesture, and in the

simple pleasure of

sharing a table with

those who know how to

appreciate the silence

between two plates. »

Olivier
O L I V I E R  D U F R E N N E  —  C H E F  F O N D AT E U R



T H E  C H E F

Olivier
Dufrenne
Trained in France in the finest houses, Olivier

Dufrenne earned his craft at the Mirador du

Mont Pèlerin, the Hôtel de la Paix and the Crans

Ambassador. He crossed paths with Jean

Rougié, led brigades, and signed starred

menus.

I seek to listen to the produce, the

right gesture, and the encounter.

Sincerity above all.

Today, he places this expertise at the service of

a clientele that recognises excellence. In direct

contact. With absolute standards.

Mirador du
Mont Pèlerin
F I N E  D IN ING

Hôtel de la
Paix
LAUSANNE

Crans
Ambassador
CRANS -
MONTANA

L I S T E D  I N  Gault & Millau

La Table d 'Olivier THE  CHEF LATABLEDOL I V I E R .CH



T H E  P R I V A T E  C H E F

Signature cuisine, served in your
home.
Receiving at home is an art. The house steps into your kitchen to orchestrate a

bespoke gastronomic experience — in your home, a second residence or a private

venue. Everything is designed for you, every detail bespoke.

I.

The Signature
Dinner
from CHF 150 / person

Service included from 7 guests

II.

The Dinner
Cocktail
from CHF 85 / person

Food only · service optional

III.

The
Bespoke
on tailored quote

Amuse-bouche—

Signature starter—

Fine fish or meat—

Signature dessert—

Refined canapés—

Signature cold bites—

Signature hot dish—

A constellation of sweets—

Designed together—

Exceptional produce—

Food & wine pairing—

Reinforced brigade—

La Table d 'Olivier THE  PR I VATE  CHEF LATABLEDOL I V I E R .CH



T H E  A R T  O F  R E C E I V I N G

An experience in four movements.
Every dinner is unique. Here is how, together, we compose it.

I The listening APPROX .  3 0  M INUTES

A privileged exchange to understand your project, your guests, the occasion. The house

creates a fully bespoke menu. This first conversation, offered freely and at your leisure, is

essential.

II The creation A  F EW  DAYS

Sourcing from our partner producers, recipe development and menu validation. Food and

wine pairings optional. You receive a detailed, illustrated proposal to approve at your leisure.

III The service FUL L  EVEN ING

Full brigade, refined plating, dining-room service led by trained maîtres d'hôtel. Products and

plates provided. Tableware and linen optional.

IV The discretion AFTER  THE  SERV I C E

We leave your kitchen immaculate, just as we found it. You keep your memories — and the

desire for a next table.

La Table d 'Olivier THE  ART  OF  RECE I V I NG LATABLEDOL I V I E R .CH



E V E N T S

For the moments that mark a
lifetime.
From private dinners to large-scale receptions, every event receives singular

preparation.

I

The Wedding
Welcome cocktail, gala meal, next-day brunch. A

full day orchestrated from the first amuse-bouche

to the last mignardise.

II

The Birthday
A milestone birthday deserves a signature menu,

built around your finest taste memories.

III

The Corporate
Partner dinners, executive seminars, product

launches. Flawless execution for high-stakes

image.

IV

The Cocktail Reception
Standing format for openings, private evenings,

vernissages. Signature bites, room service,

mixology bar.

R E F E R E N C E S

Some of the foremost houses in watchmaking, finance and trade have granted us their trust.

Breguet · Omega · Longines · Pegasus Automotive Group · Garage Zenith

· Leading Geneva private bank · Trading house

La Table d 'Olivier EVENTS LATABLEDOL I V I E R .CH



La Table d 'Olivier

R E S E R V E

Let us compose your table.
Every dinner is a meeting. Entrust us with your project — we

respond within 24 hours.

+41 79 320 43 93

devis@latabledolivier.ch

latabledolivier.ch

RUE  DU  MIL I EU  1 0  ·  1 4 1 7  ESSERT INES -SUR -YVERDON  ·  SW ITZERLAND

R E S E R V E  O N L I N E

mailto:devis@latabledolivier.ch
https://latabledolivier.ch/

