
About the Chef 

Courtney Brown is a highly sought after private chef 
and baker with over 12 years of experience. For the 
past ten years, she’s provided chef services for pro-
fessional athletes, coaches, actors, musicians and 
entertainment executives. Courtney has invested 
hundreds of culinary hours developing recipes to 
accommodate her clients. She can prepare a variety of 
authentic cuisines: Asian, Caribbean, Southern, French, 
Mediterranean, and Cajun. She honed this craft by im-
mersing herself in other cultures, traveling to various 
parts of the world and bringing back recipes, spices and 
hands on experience. Prior to her success as a private 
chef, she worked in Information Technology at 
three of the world’s largest corporations: Procter 
and Gamble, The General Electric Company and The  
Coca-Cola Company.    

Nutrition is an important component in keeping 
you mentally sharp and performing your best. Chef 
Court’s current and former clients reached the pin-
nacle in their respective sports.  

• Lead by Head Coach Tyronn Lue, the Cleveland 
Cavaliers made history winning the NBA Cham-
pionship in June 2016 

• NBA All Star, Kyle Lowry, won Gold at the 2016 
Olympics  

• MLB Outfielder, Dexter Fowler,  won the World 
Series  with the Chicago Cubs in November  
2016 

• NFL Linebacker, Preston Brown, lead the league 
in tackles during the 2017 season.  

Personal Chef Service  

The in-home personal chef service provides cus-

tomized, organic meals prepared at your home. 

Chef Court shops for groceries to ensure you re-

ceive the freshest produce, seafood, poultry, pork 

and beef. All you provide is access to your fully 

functional kitchen where meals are prepared, pack-

aged family-style in containers, labeled with con-

tents and reheating instructions.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A typical personal chef service will provide three, 

four, or five complete meals; entrees and two 

side dishes per meal that accommodates two, 

four, or six people. Once Courtney has prepared 

your meals, your kitchen is cleaned and your 

home is left smelling with the scent of exception-

al home cooking!  

Professional Three   

2ppl $225 |  4ppl $300  | 6ppl $375 

Professional Four 

2ppl $325 |  4ppl $400  | 6ppl $475 

Professional Five  

2ppl $425 |  4ppl $500  | 6ppl $575 

There is a non-refundable deposit of $100 due to re-

serve your date. Total bill due at time of service. If 

you cancel within 24 hours of your service date, you 

are responsible for the service fee and any groceries 

purchased. Food cost is not included in the service fee 

listed above.  

Personal Chef Five Sample Meals 

Thai Curry Chicken with peppers and onions, broc-

coli and basmati rice  

NY Strip steak, baked sweet potatoes and aspara-

gus 

Pan seared scallops with sherry and thyme, basma-

ti rice and roasted brussels sprouts 

Honey mustard glazed chicken breast with broccoli, 

peppers and onions over rigatoni pasta 

Seared red snapper in sweet chili sauce, roasted 

potatoes and sautéed kale 

 

www.chefcourtneybrown.com 

678-644-7015 

Personal Chef 


