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© 2023 CHEF KYRA BRAMBLE | KYRAMIRIANBRAMBLE.COM | DO NOT SHARE OR COPY WITHOUT PERMISSION



I  see  re t reats  as  a  p lace  to  connect ,  expand ,  and  nour i sh .  The  food
i s  v i ta l  to  th i s ,  and  I  am commit ted  to  match ing  the  re t reat ' s

energy  w i th  i n tent iona l  food  prepara t ion .
 

Ret reats  have  been  my  pr imary  cu l i na ry  focus  s ince  2014 ,  and  I ' ve
p ioneered  the  yoga  re t reat  ca te r ing  indus t ry  and  mentored  many

connected  and  asp i r i ng  che fs  th rough  my  on l ine  p la t fo rm
morep leaze .com.

 
I  am t ra ined  in  ho l i s t i c  nut r i t ion ,  Le  Cordon  B leu  c l ass i c  cu l i na ry

a r t s ,  Ayurved ic  cook ing ,  raw food  cu i s ine ,  Hawa i i an  med ic ina l
food ,  and  more .  I  a l so  am a  par t - t ime  yoga  teacher  myse l f .  

 
I  b r ing  not  on ly  food  to  re t reats  but  a l so  a l igned  ass i s tants  (most

o f  them are  a l so  yoga  teachers ! ) ,  i n tent iona l  beverages  (my
Kangen  mach ine  comes  w i th  me ! ) ,  and  an  overa l l  energet i c
ambiance  ( I  b r ing  a l ta r s ,  o rac le  ca rds ,  sage ,  and  more ) .   

 
Th i s  menu  gu ide  re f lec t s  the  most  popu la r  s ty les  o f  re t reat - s ty le

ca te r ing ,  but  cus tomiza t ion  i s  a lways  ava i l ab le .  I t ' s  ve ry  impor tant
to  me to  be  an  asset  to  the  re t reat ,  and  fo r  the  food  to  he lp

empower  both  the  hardwork ing  leaders  as  we l l  a s  the  par t i c ipants
in  the i r  journey .

 
I  am a  fu l l - t ime  Mau i  res ident ,  and  am very  fami l i a r  w i th  the

i s l and ' s  loca l  p roduce ,  vendors ,  p roducts ,  and  re t reat  centers ,  and
am proud  to  be  a  recommended che f  a t  many  venues .

 
I  a im  to  prov ide  80% loca l  and/or  o rgan ic  p roduce  &  prote ins ,

a lways  p r io r i t i z i ng  fa rm- to - tab le ,  and  s t r i ve  to  prac t i ce  ze ro  was te
as  much  as  poss ib le .  

 
Ret reat  ca te r ing  i s  a  fu l l y  immers i ve  exper ience ,  and  a l though  the
work  i s  l abor - in tens i ve  phys i ca l l y  and  menta l l y ,  i t  i s  a  t rue  honor

to  suppor t  sac red  space .  Thank  you  fo r  your  cons idera t ion  In
br ing ing  me in to  your  i n tent iona l  event .

 
 
 
 

ABOUT: RETREAT CATERING
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Break fas t  i s  the  f i r s t  mea l  o f fe red ,  i n tegra l  to  s ta r t ing  o f f  a

fabu lous  day  and  has  lo t s  o f  va r i a t ions  ava i l ab le .  

For  c l ass i c  yoga  re t reats ,  my  recommendat ion  i s  to  a lways

have  f resh  f ru i t ,  co f fee  and  tea  ava i l ab le ,  and  then  have

break fas t  wa i t i ng  a f te r  morn ing  prac t i ce .  

The  menu  o f fe red  be low i s  l ight ,  f ru i t - fo rward  and  showcases

Mau i ' s  beaut i fu l  bounty .  I t  i s  the  most  common s ty le

requested  fo r  yoga  re t reats .  

Cus tomiza t ion  i s  a lways  ava i l ab le ,  i nc lud ing  da i l y  super food

smooth ies ,  super food  add-ons  f rom Pur ium,  YourSuper ,  o r

another  t rus ted  brand ,  and  more .  I  can  a l so  outsource  fo r

da i l y  f resh - squeezed  ju i ces .

To  go  in  a  d i f fe rent  d i rec t ion ,  a  more  c l ass i ca l  cus tom yog i

menu  wou ld  Ayurved ic  o r  macrob iot i c  fo rward  por r idge ,

k i t char i ,  congee ,  m i so  soup ,  o r  more .  

For  hear ty  more  c l ass i c  b reak fas t  requests :  eggs ,  pota toes ,

qu i ches ,  sus ta inab le  meats  a re  ava i l ab le  as  we l l  to

cus tomize .

U l t imate ly  the  menu  shou ld  re f lec t  your  o f fe r ings ,  i n tent ions ,

phys i ca l  expecta t ions ,  and  energet i c  a l ignment  th rough  food .

P lease  note :  the  i tems  o f fe red  a re  samples  on ly  as

ava i l ab i l i t y   can  va ry  on  th i s  sma l l  i so la ted  i s l and !

ABOUT: BREAKFAST
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Fancy  Water ,  Tea  &  Cof fee  (everyday )

Loca l  roas ted  co f fee ,  tea  as so r tment ,  f re sh  nu t  m i l k ,  o rgan ic  moo
creamer ,  loca l  r aw  honey ,  r aw  sugar ,  s tev ia ,  MCT o i l ,  Kangen  9 .5

hydrogen- r i ch  an t iox idan t  wa te r ,  ro ta t ing  spa  wate r s
 

Morn ing  Cont inenta l  Spread  (everyday ,  cus tom)
Rota t ing  super food  smooth ie ,  loca l  and  o rgan ic  f ru i t s ,  ha rd -bo i led

eggs ,  toas t  ba r  w i th  loca l  b read ,  g f  b read ,  loca l  j am,  a lmond
but te r ,  g rass - fed  bu t te r ,  m iyokos ,  loca l  g rano la ,  o rgan ic  yogur t

 
Avocado  Toas t  Bar  ( fu l l - se rv i ce )

Loca l  a s so r ted  b read ,  g lu ten - f ree  b read ,  o rgan ic  bu t te r ,  avocado ,
beet  hummus ,  a rugu la  pes to ,  sp rou t s ,  cucumber ,  tomato

 
I r i sh  Cheddar  &  Fenne l  Qu iche  ( fu l l - se rv i ce )

Carame l i zed  fenne l  &  Mau i  on ion ,  wh i te  I r i sh  cheddar ,  cau l i f l ower
qu iche  w i th  t ru f f l e  bas i l  pes to

 
The  C lass i c  ( fu l l - se rv i ce )

Sc rambled  o rgan ic  eggs  w i th  ch i ves  &  wh i te  cheddar ,  rosemary
ga r l i c  roas ted  pota to ,  w i l ted  Mau i  g reens ,  sou rdough  b read

 
Chia  Seed  Par fa i t s  ( fu l l - se rv i ce )

Chia  seed  coconut  ca rdamon pudd ing ,  f resh  b lueber r ie s ,  mango
puree ,  oa t  pecan  c runch  

 
Powerhouse  Papayas  ( fu l l - se rv i ce )

Papaya  ha l ves  s tu f fed  w i th  cashew l ime  l i l i ko i  c ream,  coconut
shav ings ,  go j i  be r r i e s ,  bee  po l len

 
Aca i  Bowls  ( fu l l - se rv i ce )

Blended  aca i ,  banana ,  and  b lueber ry  topped w i th  super food
grano la ,  f re sh  papaya ,  f resh  mango,  toas ted  coconut

 
Green  Power  P rote in  ( fu l l - se rv i ce )

Poached  o rgan ic  eggs ,  w i l ted  Mau i  g reens ,  roas ted  baby  pota toes ,
Mau i  he rb  ch im ichu r r i  

 

SAMPLE BREAKFAST
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Lunch  i s  our  m idd le  mea l ,  se rved  a t  the  hot tes t  par t  o f  a

busy  day ,  and  in tent iona l l y  kept  l ighter .   

I  a im fo r  nour i sh ing ,  f i l l i ng ,  eas i l y  d iges t ib le ,  and  we l l -

rounded nut r i t iona l l y  mea l s ,  w i thout  be ing  heavy .  I  want  to

a l low fo r  sus ta inab le  a f te rnoon  movement  as  we l l !

I  p re fe r  a  s imp le  soup  &  sa lad  approach ,  w i th  f l avor

combinat ions  ro ta t ing  between  va r ious  cu l tu ra l  express ions ,

and  th i s  energy  i s  re f lec ted  in  the  sample  i tems  o f fe red .  

I  can  a l so  make  menus  w i th  a  more  Ayurved ic  o r  macrob iot i c

lean ,  o r  up  the  prote in  content  o f  mea l s  w i th  added eggs ,

sea food ,  pou l t ry ,  o r  add i t iona l  p lant  p rote ins .

U l t imate ly  the  menu  shou ld  re f lec t  your  o f fe r ings ,  i n tent ions ,

phys i ca l  expecta t ions ,  and  energet i c  a l ignment  th rough  food .

P lease  note :  the  i tems  o f fe red  a re  samples  on ly  as

ava i l ab i l i t y   can  va ry  on  th i s  sma l l  i so la ted  i s l and !

ABOUT: LUNCH
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Class i c  Soup  &  Sa lad

Cau l i f lower  fenne l  coconut  soup ,  fenne l  f rond  t ru f f l e  pes to
Arugu la  sa lad ,  toas ted  a lmonds ,  shaved  fenne l ,  pea r ,  honey

ba l samic  d ress ing
Loca l  b read  &  o rgan ic  bu t te r

 
Medic ina l  Pho  Bar

Medic ina l  l emongrass - tu rmer i c -g inger  a romat i c  b ro th ,  r i ce  nood les ,
sea red  bok  choy ,  sh i i t ake  g inger  mush rooms ,  c i l an t ro ,  bas i l ,  bean

sprout s ,  ho t  sauces  
Green  papaya  sa lad  w i th  peanut  g inger  d ress ing

 
Taco  Sa lad  

Roma ine  le t tuce ,  g r i l l ed  be l l  pepper ,  g r i l l ed  zucch in i ,  g r i l l ed  g reen
banana ,  b lack  beans ,  co t i j a  cheese ,  l ime  c i l an t ro  v ina ig re t te

F resh  guacamole ,  roas ted  tomato  p ineapp le  sa l sa ,  o rgan ic  co rn
ch ips

 
Mezze  P la t te r

Roas ted  loca l  vegg ies ,  bas i l  ka le  hemp pes to ,  smokey  Baba
ganoush ,  ga r l i c  con f i t  bee t  hummus ,  g lu ten - f ree  c racke r s  o r  b read  

Mixed  g reen  sa lad
 

Sush i  Buddha  Bowls
Brown r i ce ,  baked  g inger  sesame to fu ,  avocado ,  p i ck led  cucumber

ca r ro t  sa l ad ,  sp rou t s ,  no r i
M i so  wakame soup  w i th  zucch in i  nood les

 
Al l  Amer i can  TLT

Seared  mau i  tempeh  "bacon"  on  toas ted  loca l  b read ,  ca rame l i zed
on ions ,  tomato ,  sp rou t s ,  l e t tuce ,  avocado ,  he rbed  vegan  mayo

Purp le  pota to  d i l l  sa l ad  w i th  vegan  mayo  and  ka le
 

Rust i c  I t a l i an  Soup  &  Sa lad
Chunky  vegg ie  soup  w i th  vegan  I t a l i an  sausage ,  ka le ,  roas ted

tomato ,  ce le ry ,  and  seasona l  vegg ies
Massaged  ka le  caesa r  sa l ad  w i th  hempseed  c ream dress ing  

Loca l  b read  &  o rgan ic  bu t te r

SAMPLE LUNCH
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Dinner  i s  the  f i na l  mea l  o f  the  day ,  and  o f ten  i s  the  tu rn ing

po in t  to  the  so f t  even ing ,  coming  before  a  med i ta t ion ,

workshop ,  sound  hea l ing ,  o r  y in  yoga .   

The  d inners  o f fe red  a re  ground ing ,  nour i sh ing ,  and

ce lebra tory ,  fea tu r ing  more  f l avors ,  tex tu res ,  and  overa l l

vo lume o f  food  than  the  others .  L i ke  the  lunches ,  they

showcase  a  w ide  va r ie ty  o f  mu l t i cu l tu ra l  f l avors  and  loca l

p roduce  not  usua l l y  assoc ia ted  w i th  the  i s l and   ( fo r  example ,

a rugu la ,  but te rnut  squash ,  and  s t rawber r ies  a l l  g row

loca l l y ! ) .  

D inner  i s  a  t ime  to  re f lec t  on  the  events  o f  the  day ,  and

connect  w i th  o ther  par t i c ipants .  The  food  and  overa l l

exper ience  i s  a  ca ta l ys t  fo r  th i s  as  we l l  a s  a  conversa t ion

s ta r te r .  

The  mea l s  p resented  a re  a l l  g lu ten - f ree  and  p lant -based ,  but

s ides ,  f i sh ,  pou l t ry ,  and  desser t s  can  a l l  be  added to  enhance

the  exper ience .  Some re t reat  l eaders  choose  to  add  in  loca l

f i sh  o r  desser t  fo r  on ly  the  f i r s t  o r  l a s t  mea l  to  br ing  in

someth ing  ext ra ,  wh i le  o thers  add  to  each  mea l .  

Aga in ,  a  d i f fe rent  d ie ta ry  and  in tent iona l  d i rec t ion  can  be

added.  

U l t imate ly  the  menu  shou ld  re f lec t  your  o f fe r ings ,  i n tent ions ,

phys i ca l  expecta t ions ,  and  energet i c  a l ignment  th rough  food .

P lease  note :  the  i tems  o f fe red  a re  samples  on ly  as

ava i l ab i l i t y   can  va ry  on  th i s  sma l l  i so la ted  i s l and !

ABOUT: DINNER
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Curry  P la t te r

Gr i l l ed  loca l  mush rooms  o r  tempeh  "sa tay"
F i re  roas ted  vegg ies

Lemongrass  vegg ie  coconut  cu r r y  
P ineapp le  f r i ed  r i ce

Green  papaya  he rb  sa lad  
 

Jack f ru i t  Verde  Tacos  
S low cooked  j ack f ru i t  "pu l led  pork"  in  ch i l i  ve rde  sauce ,  t rop ica l

f ru i t  p i co  de  ga l lo ,  loca l  to r t i l l a s ,  queso  f resco
Span i sh  r i ce ,  b lack  beans

Baby  g reens ,  wa te rme lon  rad i sh ,  avocado ,  toas ted  pep i tas ,  che r r y
tomato ,  c i l an t ro  macadamia  d ress ing

Ch ips  &  roas ted  tomato  p ineapp le  sa l sa
 

Honey  Miso  Tofu  D inner  
Mar ina ted  &  baked  to fu ,  sp i cy  m i so  honey

Gr i l l ed  ra inbow vegg ies
Coconut  ga r l i c  mashed  purp le  Mau i  sweet  pota toes

Ra inbow Che f ' s  sa l ad  
 

Mushroom Madness
Por tobe l lo  mush rooms  s tu f fed  and  baked  w i th  mush room gar l i c

duxe l le s  and  gotu  ko la  Mau i  bas i l  pes to
Asparagus  macadamia  r i ce  p i l a f

A rugu la  and  baby  sp inach  sa lad  w i th  toas ted  a lmonds ,  p i ck led  red
on ion ,  d r ied  c ranber r ie s  

 
Amethys t  Mo loka i  Purp le  Pota to  Gnocch i  

Moloka i  sweet  pota to  g lu ten - f ree  gnocch i  w i th  Mau i  pes to
macadamia  c ream sauce  

Roas ted  upcount ry  pumpk in  
Massaged  ka le  “caesa r”  sa lad  w i th  hempseed  mi so  d ress ing ,

toas ted  pep i tas ,  tomato   

 
 
 

SAMPLE DINNER
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WHO I 'VE COOKED FOR
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3  mea l s  /  day  ( cont inenta l  b reak fas t /  se l f - se rve )  |  $115  per

person*
 

3  mea l s  /  day  |  $140  per  person**
 

brunch/break fas t  a l a  ca r te  /  day  |  $55  per  person***
 

l unch  a la  ca r te  /  day  |  $55  per  person***
 

d inner  a l a  ca r te  /  day  |  $65  per  person***
 

b reak fas t  +  lunch  /  day  |  $85  per  person****
 

l unch/brunch  +  d inner  /  day  |  $95  per  person****
 

add  sea food ,  pou l t ry ,  meat  +$5 -20  per  person
Mau i  GET  4 .166% and  se rv i ce  fee  20% added to  a l l  i nvo i ces

SAMPLE PRICING 10-17PP

FOR LARGER GROUPS
 

Discounts  fo r  l a rger  g roups  up  to  25% are  ava i l ab le
depend ing  on  the  group  s i ze ,  des i red  menu ,  and  log i s t i c s .

 
P lease  submi t  a  request  and  le t  me  know your  idea l  budget

so  I  can  le t  you  know i f  I  can  work  w i th in  i t .  
 

I  a lways  s t r i ve  to  suppor t  re t rea t  l eaders  to  the  bes t  o f  my
ab i l i t y  w i th  cus tom menus  and  pr i c ing ,  wh i le  s t i l l  ma in ta in ing

the  h ighes t  l eve l s  o f  i n tegr i t y  i n  food  cho ices ,  s ta f f ,  and
energy .  

 
I f  we  a l ign  then  i t ' s  meant  to  be !

FOR SMALLER GROUPS
 

Sma l le r  g roups  a re  b i l l ed  a t  p r i va te  che f  ra tes  o f  hour l y  +  food
cost  +  ass i s tant  hour l y  +  se rv i ce  fee  +  tax .  

 
P lease  send  me a  request  so  I  can  o f fe r  a  cus tom quote  fo r  you

and  your  o f fe r ing !  



Min imum 10  gues t s  fo r  3+  days  o r  p r i ces  sub jec t  to  i nc rease

Menu  sub jec t  to  change  based  on  ava i l ab i l i t y  and  in tegr i t y  o f  i ngred ient s

S t i l l  pH-ba lanced  Kangen  wate r  &  i ced  teas  i nc luded  

No a l coho l  p rov ided  under  any  c i r cumstances  (p lease  p lan  your  own )

P r i ces  a re  a l l - i nc lus i ve  o f  food  cos t  and  a l l  l abor  suppor t

Add i t iona l  i tems  o r  reques t s  sub jec t  to  add i t iona l  fees  

P rep  done  ons i te  and  assumes  k i t chen  i s  equ ipped  fo r  se rv i ce

A non- re fundab le  depos i t  o f  25% due  to  rese rve  se rv i ces  

T rave l  fee  $1 .5 /mi le  f rom Ha iku  i f  ove r  15  m i les  w/o  accommodat ion

For  des t ina t ion  re t rea t s  a i r f a re  and  ca r  ren ta l  add i t iona l

Accommodat ion  requ i red  fo r  che f  &  ass i s tan t ( s )  fo r  des t ina t ion  re t rea t s

Mau i  County  tax  4 .166%

Serv i ce /admin  cha rge  20%

Al l  r a tes  i nc lude  ass i s tan t s  (1  up  to  14  gues t s ,  2  up  to  24  gues t s )  

Add i t iona l  hours  b i l l ed  a t  $75/hour  che f  ra te  +  $30/hour  as s i s tan t  ra te  rounded

up,  i nc lud ing  l a te  s ta r t  t imes  fo r  mea l

FINE PRINT

EXPLANATIONS OF RATES
*3  mea l s  (b reak fas t  se l f - se rv i ce )  =  Up  to  11  hours  on - s i te  (w i th  b reaks  between

mea l s ) .  I nc ludes  2  hours  be fo re  lunch  to  2  hours  a f te r  d inner  s ta r t  t ime .  A l l  l abor

+  food  cos t s  i nc luded .

**3  mea l s  =  Up  to  14  hours  on - s i te  (w i th  b reaks  between  mea l s )  +  mus t  i nc lude

accommodat ion  i f  more  than  10  m i les  f rom Ha iku ,  Mau i .  Fac to r  i n  1 .5  hours  be fo re

break fas t  to  2  hours  a f te r  d inner  se rved .  

A l l  l abor  +  food  cos t s  i nc luded .  

* * *1  mea l=  Up  to  5  hours  on - s i te .  I nc lude  2  hours  be fo re  mea l  to  2  hours  a f te r

mea l  se rved .  A l l  l abor  +  food  cos t s  i nc luded .  

* * **2  mea l s  ons i te  =  Up  to  9  hours  on - s i te ,  I nc lude  2  hours  be fo re  f i r s t  mea l  to  2

hours  a f te r  a  second  mea l  se rved .  A l l  l abor  +  food  cos t s  i nc luded .  

 

Mau i  GET  tax  =  4 .166% Hawa i i  does  not  have  a  sa les  tax ;  i n s tead ,  we  have  the

GET,  wh ich  i s  a s sessed  on  a l l  bus iness  ac t i v i t i e s  and  pa id  to  the  county  o f  Mau i .

 

Se rv i ce /admin  cha rge  =  20% and  i s  not  a  g ra tu i t y  (g ra tu i t y  i s  en t i re l y  a t  the

cus tomer ' s  d i sc re t ion  and  i s  never  expected )  -  r a the r  i t  i s  an  acknowledgment  o f

the  myr i ad  o f  expenses  as soc ia ted  w i th  runn ing  a  p r i va te  che f  bus iness ,  fo r

example :  Kangen  wate r  f i l t e r ,  v i t amix ,  k i t chena id ,  c lo th  napk ins ,  se rv ing  p la t te r s ,

veh i c le  cos t s ,  l i ab i l i t y  i n su rance ,  ongo ing  che f  t ra in ings ,  webs i te  ma in tenance ,

account ing ,  bus iness  app  fees ,  and  add i t iona l  t ime  spent  p lann ing ,  shopp ing ,  and

of fe r ing  ca l l s  and  consu l ta t ions  fo r  each  c l i en t .  
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My food is my art, the truest way I’ve found to combine my loves of travel, hospitality, and
wellness into one place. 

 
A Maui local for over half a decade, I am still inspired by the diverse culinary offerings on
such a tiny island. As a chef and community member, I always strive to share seasonal
ingredients and specialty local products, as well as infuse aloha spirit into all that I do.

 
My menus are also as influenced by my California roots as they are by years of

backpacking through Southeast Asia and Central America. I love the rustic elegance of
wine-country influenced  meals, as well as the explosions of flavor and texture

characterized by Panasian and traditional Mexican cuisine. In short: I am happy to keep it
classic – or offer a unique contemporary experience.

 
My training began with a classic Le Cordon Bleu degree, but I also have studied many 
 styles of cooking including regional cuisines and healing arts, including 1000+ hours of

Holistic Nutrition, 100 hours of onsite Ayurvedic cooking, 100 hours of Hawaiian
Wildcrafting, 200 hours of yoga teacher training, and numerous self-study hours of raw
food and plant-based cooking. My previous clients have had diverse dietary preferences

such as macrobiotics, bone broth diet, paleo, plant paradox, and more.
 

I boast almost twenty years in the hospitality industry, working both in the front and back
of restaurants, event management, catering, wine industry, festival production, and

weddings.
 

Every meal I prepare Is a new opportunity for me to explore my craft and share my heart. 
I love to get fancy and creative, but never at the expense of being pretentious or stuffy. I

am always happy to work with custom menus as well as food preferences. If you’re
looking for a chef with love and passion to bring an intentional and interactive

experience, you found me! .

About Me
Chef Kyra Mirian Bramble
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Mahalo

nui lo
a
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