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Fusion

of Flavor

Eclectic preparation with

traditional taste.

Dean Miller was the chef at the Little
Nell Hotel in Aspen, Colorado and

at the Ocean Reef Club on Key
Largo. On Nantucket, Dean helped

open the Nantucket Golf Club
where he worked for over five years.

He also assists with other fine
Nantucket eateries. Fusion of Flavor
catering represents Dean’s exten-
sive experience and superb taste.
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From Casual to High End and Everything in Between
Call on Us for Your Next Special Event

508.325.6481    www.fusionofflavor.com

At The Event Fusion of Flavor

C
hef Dean Miller
makes it easy. He
mixes the best

ingredients with idyllic set-
tings to come up with
events that will indulge your
taste buds without shocking
your budget. From cocktail
parties to clambakes, Miller
has the experience, the
vision and the savoir faire to
put together the perfect
Nantucket menu for the
perfect Nantucket event.

“People think that they
have to spend more to get
more, but they don’t,” said
Miller. “I try to be affordable
and versatile, which means we
won’t break the bank but we can goes as high-end as the client wishes.”

Miller, who does everything from private chef work to drop-off
cooking, launched Fusion of Flavor as a celebration of food and the
pleasure diners get from eating a finely prepared dish. He’s previously
worked in kitchens from Florida to Colorado to Nantucket.

As an embodiment of Miller’s life’s work, Fusion of Flavor can do it

all, from a sit-down dinner
entrée of seared, sliced tender-
loin with caramelized onions,
wild mushrooms and bacon
marmalade for 150 people, or
his latest cocktail party
favorite: the lobster martini,
Miller’s smooth lobster bisque
served in a mini martini glass
completed with a toothpick
skewer of chive and three
pieces of lobster meat.

“It’s a fun presentation, and
it has excellent impact,” said
Miller of the martini. “People
laugh while eating it. It’s the
reason I like it.”

Just as Miller’s menu spans
the culinary landscape, so too

does his versatility when it comes to your event. Clambakes, rehearsal
dinners, cocktail parties and stepped-up picnics – not your typical burg-
ers and dogs venture, mind you – are all within Miller’s chefly reach.

“It’s the client’s choice whether we go casual or formal,” said Miller.
“When people come to Nantucket, they’re here to have a good time.
We make it easy for them and make sure they enjoy themselves.”

Dean Miller




