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Professional Profile

Le Cordon Bleu-trained Executive Chef with 25+ years of elite culinary experience, including over a decade aboard
superyachts and private estates. Specialist in Mediterranean, Asian, and dietary-sensitive cuisines. Renowned for bespoke
dining, seafood, and fine dessert mastery, with discreet service trusted by UHNW clients.

Core competences Privately

= Tailored Menus for UHNW Clients I'm a proud husband and father of two daughters,

= Culturally Sensitive, Health-Conscious Cuisine originally from Greece and Cyprus, now living in Poland.
= Global Culinary Expertise: Mediterranean, French, Asian My multicultural background has shaped a flexible, open-
= Dietary-Specific & Allergen-Aware Cooking minded approach to both life and work. Outside of my

= Seafood, Caviar & Dessert Mastery professional role, I’'m passionate about cycling, fitness,

= Superyacht & Estate Culinary Operations and yoga—habits that keep me focused, disciplined, and
= Discreet Private Household Service balanced in fast-paced environments.

= Fluent Multilingual Communication

*Strictly private and confidential



Breakfast Selection

A sampling of personalized breakfast creations tailored to client preferences and regional inspirations
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Starters & Light Plates

Inventive starters combining seasonal vegetables, refined technique, and health-forward flair
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Gourmet Salads

Fresh, vibrant salads composed with seasonal produce, protein-rich toppings, and dressings tailored to the
client’s taste
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Asian Inspirations

Delicacies rooted in Japanese, Thai, and Southeast Asian cuisine — artfully prepared with authenticity and
elegance
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Mediterranean Creations

A masterful blend of sun-kissed ingredients and timeless Mediterranean flavours
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Signature Pasta Dishes

An artisanal celebration of traditional and contemporary pasta dishes crafted from scratch
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Fine Meat Dishes

Premium cuts and traditional techniques combined to craft elegant meat-centered entrées.
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Desserts & Pastry Art

An exquisite display of patisserie expertise, from refined plated desserts to classic indulgences
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