
Get in touch with Kerri.
EMAIL:  hel lo@ver y kerri .com          

PHONE/WH AT’S APP:  +44 7825  5 7 6 65 9

Our private chefs prepare delicious, seasonal 
menus for you and your guests in the comfort 
of  your own home. We bring the freshest local 
produce and specialist equipment to guarantee 
a first class experience.

Bloody mary bar.

Aged rolled sirloin. 
Za’atar romanesco (pb)
Rosemary roast potatoes, confit carrots, 
mustard greens, gravy.

Hot smoked salmon tartlet.
Chargrilled artichoke tartlet (pb)
Bitter leaves, house pickles.

Sharpeners

Main

Starter

Brown sugar meringue, passion fruit, 
toasted pistachios.

Pudding

Sunday 
Roast.

A Winter Celebration. Setting: 
Winter celebration in the Mallorcan mountains.

Guest profile: 
Long-term clients with guests travelling over 
for the event from all over.

Sample lunch menu


