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Curated Catering

Food and cooking have been my not-so-secret obsession
for years. After eight years as a corporate lawyer, | traded
contracts for casseroles and rebuilt my life from scratch
around a calling that had been there all along.

| trained in Spanish cuisine at Le Cordon Bleu, graduating
with Honours, and started again from the ground up — this
time learning from two of the very best: Juanjo Lopez and
Albert Adria. Juanjo (La Tasquita de Enfrente, 2 Repsol
Suns) taught me to value quality ingredients and trust
simplicity: real, honest cooking that lets them speak for
themselves. Lucky for me, he is still my mentor and a

guiding light in this field.
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Next came Barcelona and Enigma, Albert Adria's
restaurant (2 Michelin stars, No. 34 in The World's 50 Best
Restaurants) — one of the most demanding and
boundary-pushing kitchens in the world. As chef de
partie, | sharpened my technique, learned real discipline,
and soaked up as much as | could of the elBulli legacy.
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@ The joy of it

All of it led here — to Lucura Curated Catering, my own
project, born from something simple: the sheer joy of
cooking for other people and turning it into a way of life.

At a tfime when hospitality is increasingly shaped by
pre-packaged formulas and cookie-cutter menus, Lucura
stands for something more human: cooking that's attenti-
ve, personal, and made_by hand. It is catering where
what's on the plate(truly matters)- to my clients and to
me — and where every experience is made to measure,

shaped by the occasion and, above all, by the wishes of
the people who place their trust in me.




