
Tucked within the elegant ambiance of AG Inspired Cuisine, our Private Chef’s Table offers 
an intimate and elevated dining experience for groups of 6 to 14 guests. Whether you’re 

celebrating a special occasion or gathering for a memorable evening with friends or colleagues, 
this exclusive space is designed to impress.

Sterling Inn & Spa

289-292-0000

www.sterlingniagara.com

@sterlingniagara

5195 Magdalen Street, Niagara Falls, ON, Canada, L2G 3S6

AG Inspired Cuisine

289-292-0005

www.agcuisine.com

@aginspiredcuisine

Private Chefs Table for 
Groups of 6-14 Guests

Locally Inspired
Farm to Table Dining

Flexible & Affordable 
Group Packages

The Private Chefs Table Experience at The Sterling Inn & 

Spa, and AG Inspired Cuisine is truly inspired. Our experts 

take care of everything so that you can focus on your event.



THE CRAFTED COURSE

Refind Three Course 
Dining Experience

>

>

A classic three course elevated 
dinner with choice of appetizer, 
entrée and dessert from our 
regular à la carte menu

The choice to add wine pairing 
selections with each course

$99/PERSON
Add Wine Pairings: $45/Person

GET IN TOUCH TODAY TO BOOK YOUR NEXT PRIVATE & INTIMATE EXPERIENCE!
www.sterlingniagara.com  |  www.agcuisine.com

#1 Hotel in Niagara Falls

#2 Restaurant in Niagara Falls

#21 Top Date Night Restaurant in the World

- TripAdvisor

Start Planning Today & Check Out Our Packages:

THE CURATED TABLE

Create Your Own 
Culinary Adventure

>

>

>

>

Enjoy complete freedom to craft 
your perfect meal from our full 
à la carte menu

This package allows each 
guest to savour their personal 
favourites

Enjoy the flexibility of à la carte selections or indulge in a custom prix-fixe menu thoughtfully curated 
by our culinary team, with the option to enhance your experience with expertly paired wines. With 

personalized service and a warm, sophisticated atmosphere, the Chef’s Table is where unforgettable 
moments are made—one bite at a time.

TERMS & CONDITIONS:

The Private Chefs Table Experience must be booked a minimum 24 hours in advance and is based on table 
availability. Minimum 6 guests, maximum 14 guests. All pricing is subject to applicable taxes and a 20% gratuity.

PRICING VARIES BASED ON 
MENU SELECTIONS

THE CHEF’S JOURNEY

For the Curious Palate
& the Adenturous Foodie

G U E S T   FA V O U R I T E

>

>

>

>

A five course blind tasting menu 
featuring the most seasonal 
chefs selections

This package is for adventurous 
food lovers and risk takers. Not 
for picky eaters.

No substitutions, dietary 
changes, not vegan friendly. 
All guests will receive the same 
menu items. 

All guests at the table need 
to order this food menu. Wine 
pairings can be optional per 
person.

$120/PERSON
Add Wine Pairings: $72/Person


