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Luca was born in Tuscany, where his love of food started and his career
as a chef began.

He moved to the UK almost fifteen years ago to develop his culinary
career, spanning 5-star hotels, private members clubs and event
companies. His experience includes catering for more than one hundred
weddings, cooking for many celebrities and VIPs and has worked with chefs
with Michelin star backgrounds.

In 2020, Luca decided to bring all his knowledge and passion for cooking
fresh produce right to your dining table, at this point Pinch of Tuscany
began. He uses traditional British ingredients with a "Pinch" of Tuscan

traditional recipes, offering catering for weddings, private dinner parties,

buffets, corporate events and special occasions, ranging from birthdays to
anniversaries.

Luca can also create bespoke menus tailored to your personal
preferences, budgets and any diatery requirements.




BREAKFAST & BRUNCH

SHARING PLATTER HOT AND TASTY
(Please choose two of the following items to share) (Please choose one hot dish for the entire party)
Granola and Yoghurt Pots with Berries Smoked Salmon Rosettes and Free-Range Scrambled Eggs

. . . (Vegetarian option available)
Ham and Cheese Croissant (Vegetarian option

available) Full English: Burford Brown Fried Egg, Smoked Bacon,
Cumberland Sausage, Grilled Tomato, Mushroom,

Smoked Salmon and Cream Cheese Bagel (Vegetarian Baked Bedns

option available)
Crushed Avocado, Chilli and Burford Brown Poached Egg

Fruit Salad Pots with Berries on Toasted Sourdough Bread

Overnight Bircher Muesli Egg Benedict, Soft English Muffin, Hollandaise Sauce,

Chives

Egg Royal, Soft English Muffin, Hollandaise Sauce, Chives

(Allergy free alternatives can be provided and are included in the prices)
An addictional 8% for logistics, loading of food, travel to and from the venue and cleaning of the kitchen will be added to the bill.
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TESTIMONIALS

“Luca provided an excellent service. From first contact, he was helpful and flexible and the meal was just what we were
looking for: friendly, delicious, suitable for 3 generations and effectively celebratory. Everyone there enjoyed meeting Lucaq,
hearing about the food - and his chutney was terrific - would have valued a jar or take home! We salvaged what we could.

Thank you, Luca, for making this birthday so memorable.”

~ Debby

“Luca is a fantastic chef, | booked Luca fo cook a dinner party for myself and close friends. The food was excellent, the best
private dining we have all had. Everything we tried was fantastic, so tasty and fresh. Also big thank you for accommodating
for my friend who is celiac. Highly recommend, will be using Luca again for future events.”

~Emma

“Luca prepare a superb 3 course meal for 8 of us last evening. He does not disappoint! The quality of food and its delivery
was faultless. He works fastidiously and left the kitchen immaculate. Enjoyed the whole experience so much 16 of us very
much look forward to Luca cooking again for us on NY Eve.”

~ Bev

“Simply amazing. Luca took all the stress out of our early Christmas family lunch. At every stage Luca was very relaxed and

easy to work with. The ordering process was very straight forward and on the day, he was a delight to have in the kitchen.

The food was gorgeous and there was plenty of it. And finally, our kitchen was left spotless. We will definitely be using Luca
again.”

~ Victoria
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