
Inside Chef Martin Hoellrigl’s Dinners:
Celebrity Guests & Secret Menus

Exclusive Dinner Party Catering in Palo Alto CA

Luxury Hospitality Service in Santa Cruz CA

Luxury Lifestyle Dining Experience in Monterey CA

Chef Martin Hoellrigl's dinners redefine

luxury with secret menus, celebrity

guests, and Michelin-level dining

experiences across California.

SAN JOSE, CA, UNITED STATES,

September 9, 2025 /EINPresswire.com/

-- Capitola Garden Feast, the private

dining service led by Chef Martin

Hoellrigl, is redefining what exclusive

dinners mean in California. Known for

secret menus, discretion, and

immersive culinary experiences,

Hoellrigl has built a reputation that

extends beyond food alone. With a

flawless 5.0-star record across Yelp,

Google, and Facebook, his work

consistently earns comparisons to

Michelin-starred dining, setting

Capitola Garden Feast apart as one of

the most highly rated private chef

services in the state.

A Dining Experience Defined by

Exclusivity

Hoellrigl’s events are not traditional

catering. Instead, they are carefully

curated evenings designed around

surprise, storytelling, and artistic

execution. Guests often include

business leaders, creatives, and

celebrities, though privacy is a defining

principle. Each menu remains

undisclosed until the evening begins,

with every course revealed in

http://www.einpresswire.com


Top Rated Personal Chef in San Francisco CA

sequence. This format creates an

atmosphere of anticipation, ensuring

that no two gatherings are ever the

same.

By blending discretion with innovation,

Capitola Garden Feast has established

itself as a service for those seeking

more than a meal; an experience

where artistry and hospitality

converge.

Review Language That Stands Apart

A recent analysis of client feedback

highlights why Chef Hoellrigl occupies a unique position in California’s private dining industry.

Unlike reviews of other private chefs, which often emphasize logistics, professionalism, or

variety, Capitola Garden Feast reviews overwhelmingly use artistic and emotional descriptors.

Key themes include:

 Artistry & Execution – Diners frequently use terms such as “flawless execution,” “artistic

presentation,” and “culinary perfection.”

 Michelin Comparisons – Multiple reviews directly compare Hoellrigl’s cuisine to Michelin-star

restaurants. One Google reviewer wrote, “I wish the Michelin Guide rated caterers as I know

Martin would have some stars.”

 Emotional Impact – Many guests describe the service as “unforgettable,” “the best dining

experience imaginable,” and praise its “perfection in every detail.”

This unique language of praise reflects more than satisfaction; it suggests awe. It illustrates how

Hoellrigl’s approach has created a lasting impact on those who attend his dinners.

Secret Menus & Celebrity Guests

Part of the appeal lies in the unpredictability. Menus are never published in advance, which

transforms dining into a shared discovery. Courses arrive one by one, often featuring seasonal

ingredients and international influences prepared with precision. Guests describe the process as

both surprising and deeply personal.

While Capitola Garden Feast regularly serves high-profile individuals, including celebrities and

executives, the details of attendance remain confidential unless guests choose to share. This

commitment to discretion has made the service especially attractive for those who value privacy

along with world-class dining.

Recognition Beyond Reviews

Capitola Garden Feast’s consistent 5.0-star ratings place it in rare company within California’s

private chef market. But beyond the numerical ratings, it is the language used by clients that



distinguishes Hoellrigl’s work. By combining artistry, hospitality, and narrative dining, Capitola

Garden Feast has created a niche where food is not just served; it is experienced.

The service now spans Silicon Valley, San Francisco, Santa Cruz, Monterey, and surrounding

regions, drawing clients from across Northern California and beyond. Each dinner reflects the

preferences of the host, ensuring that every gathering is not only unique but also deeply

memorable.

About Capitola Garden Feast

Capitola Garden Feast, founded and led by Chef Martin Hoellrigl, delivers immersive private

dining experiences that combine Michelin-level cuisine, refined presentation, and attentive

hospitality. Based in the San Francisco Bay Area, Capitola Garden Feast serves clients across

Silicon Valley, San Francisco, Santa Cruz, Monterey, and nearby regions. With an unbroken 5.0-

star record across Yelp, Google, and Facebook, the service is recognized as one of California’s

highest-rated private chef experiences.
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