
National Personal Chef Day Spotlights a
$16.88B Industry Transforming Luxury Dining
at Home

Chef2Nite connects hosts with personalized chefs to

create unforgettable, tailor-made dining experiences.

On National Personal Chef Day, a

$16.88B industry redefines luxury

platforms like Chef2Nite turn home

dining into bespoke, unforgettable

experiences.

MIAMI , FL, UNITED STATES, July 16,

2025 /EINPresswire.com/ -- As

Americans increasingly seek

meaningful, high-touch experiences in

the comfort of home, today’s

observance of National Personal Chef

Day shines a spotlight on a quietly booming industry redefining modern hospitality. With the

global personal chef services market valued at  $16.88 billion and expected to reach $31.48

billion by 2034 (Zion Market Research), private dining has evolved from an elite indulgence into

an intentional lifestyle choice.

We’re seeing people invest

in shared moments that

celebrate culture, taste, and

time spent together.”

Kelly Lyles Verstappen

More than just a service, personal/private chefs now curate

unforgettable evenings, from six-course tasting menus to

culturally immersive celebrations. These experiences are

handcrafted to reflect each guest’s tastes, preferences, and

aspirations, often more intimate and memorable than any

restaurant outing.

Platforms like Chef2Nite  are leading the charge by connecting hosts with professional chefs for

occasions that matter. Whether it’s an anniversary, family reunion, or a private celebration of

culinary artistry, clients use Chef2Nite to design their own dining narratives. Hosts connect with

chefs through our chat feature to receive a custom proposal. Bookings are secured with a credit

card, and chefs handle everything from menu creation and grocery shopping to prep, service,

and cleanup.

“Personal chef experiences aren’t about routine, they’re about storytelling,” said  Kelly Lyles

http://www.einpresswire.com
https://chef2nite.com/listings
http://chef2nite.com/
http://www.chef2nite.com


Verstappen, founder of Chef2Nite. “We’re seeing people invest in shared moments that celebrate

culture, taste, and time spent together.”

The rise of bespoke dining reflects deeper cultural values: choosing authenticity over mass

production, personalization over standardization, and memories over transactions. Whether the

menu features Japanese haute cuisine, rustic French fare, or soulful Caribbean dishes, personal

chefs are the architects of flavor and emotion.

National Personal Chef Day, established by the United States Personal Chef Association, honors

these culinary professionals who turn every course into a celebration and every evening into

something unforgettable.

Kelly Lyles Verstappen

Chef2Nite

kelly@chef2nite.com

Visit us on social media:

Instagram

This press release can be viewed online at: https://www.einpresswire.com/article/830523961

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors

try to be careful about weeding out false and misleading content. As a user, if you see something

we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,

Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable

in today's world. Please see our Editorial Guidelines for more information.

© 1995-2025 Newsmatics Inc. All Right Reserved.

https://www.instagram.com/Chef2Nite/
https://www.einpresswire.com/article/830523961
https://www.einpresswire.com/editorial-guidelines

