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Private Villa Dining & Curated Culinary Experiences

Kas — Kalkan — Mediterranean Coast
Villa Culinary Partner
Founder & Executive Chef
Deniz RIDVANOGULLARI

About The Tasting Table

The Tasting Table is a boutique private catering studio based in Kas and Kalkan,
specialising in elevated villa dining experiences along the Mediterranean coast.
Founded and led by Executive Chef Deniz RIDVANOGULLARI , the studio
combines

professional kitchen expertise, luxury hospitality standards, and bespoke event
catering. Each service is designed around the guest profile, dietary preferences,
occasion, and villa atmosphere to ensure elegance and seamless execution.



Culinary Approach

* Refined Mediterranean cuisine

* Seasonal, locally sourced ingredients
 Handmade breads, fresh pasta, house-made sauces
* Curated tasting menus

* Bespoke menu development

* Wine pairing upon request

e Multi-day villa chef service

 Intimate dinners & special celebrationsGuest Experience Model
* Pre-arrival consultation

e Custom menu proposal

* Ingredient sourcing

* On-site preparation

* Elegant table presentation

* Professional service

e Full kitchen clean-down

Operational Structure

* Request-only collaboration

* Flexible scheduling

* Direct coordination with guest or concierge
* Clear pricing structure

* Deposit-secured bookings

* Full professionalism & discretion

Primary Coverage Area: Kas — Kalkan — Mediterranean Coast

Guest Profile & Positioning

The Tasting Table caters to luxury villa guests, celebration groups, families seeking
curated experiences, honeymoon couples, and high-expectation UK & European
clientele.

Our approach is personalised, refined, and guest focused, never mass-service

oriented.



TURKISH BARBECUE EXPERIENCE

A traditional Turkish barbecue is the perfect way to enjoy a relaxed evening at
home or host friends at your villa. Warm, social, and designed for sharing, it
remains one of our guests' most cherished dining experiences.

Our Menu Highlights:

From the Grill: A selection of expertly marinated beef, lamb, and chicken, alongside
fresh fish and seafood.

Sides & Starters: Seasonal salads and a variety of daily-prepared mezes, crafted with the
freshest ingredients.

From the Stone Oven: Warm, freshly baked pide bread.

Chef Service:

To elevate your evening, a chef from the Tasting Table team can light the barbecue, cook
your selection to perfection, and provide full table service. While there isno fixed service
fee, gratuities are greatly appreciated as a gesture for the chef’s care and expertise.
Suggested Tipping:

Cooking & Service: 800 TL

Cooking, Service & Full Cleanup: 1,000 TL



Lamb Chops (4 chops per portion)

£16.00

Grilled Entrecdte (180-2009) £18.00
Chicken Skewers (2 full skewers) £13.00
Lamb Skewers (2 full skewers) £15.00
Home-Style Meatballs (4 pieces / 1209) i &0
Seabream (200g) £16.00
Seabass (2009) £16.00
King Prawns (2 pieces) £15.00

Turkish Meze Selection ( serves for two)

A curated assortment of regional Turkish £922.00

mezes, freshly prepared daily.




Appetizers & Sides

£5.00
humus
haydari £5.00
creamy cacik £5.00
Mixed Turkish Salad (serves 2 people) £6.00
Green Salad (serves 2 people) £5.50
Feta Salad (serves 2 people) £7.50
Garlic Mushrooms (serves 2) £5.00
£2.50
Pide (traditional flatbread to accompany dips)
£5.00
Seasonal Vegetables (grilled on the barbecue)
Thick Cut Chips (serves 2) £6.50
Charcoal & Fire lighters
£16.50

Prices are set per portion.

The minimum order value is £90.




BARBECUE BOXES

ur Barbecue Box service offers pre-selected,
ready-to-grill sets designed for 2, 4, or 6 people.

Prepared with fresh ingredients, hygienically packed,
and delivered to your location, so you can effortlessly
enjoy the pleasure of grilling it yourself.

Each selected Barbecue Box is served with a garden
salad, a selection of mezzes, house-made dips, and
freshly prepared flat bread



BARBECUE BOX 1 - for 2(two) people

Ideal for couples - Light but generous
Chicken skewers 2 full skewers (1 portion)
Home-style meatballs 2 portions
Marinated chicken wings 6 pieces

Seasoned Turkish rice (serves 2)

£58.00

BARBECUE BOX 2 - for 4(four) people

Most Popular - Best Value
Lamb skewers 2 full skewers (1 portion)
Chicken skewers 2 full skewers (1 portion)
Home-style meatballs 2 portions
Marinated chicken wings 12 pieces

Seasoned Turkish rice (serves 4)

£76.00

BARBECUE BOX'3 - for 6(six) people
Chet’s Choice / Ideal for groups

Lamb skewers 4 full skewers (2 portions)
Chicken skewers 4 full skewers (2 portions)
Home-style meatballs 3 portions
Marinated chicken wings 24 pieces
Lamb chops 4 portions

Seasoned Turkish rice (serves 6)

£115.00

Prices are set per menu, not per person.




OPTIONAL ADD-ONS & UPGRADES

Enhance your barbecue experience with a few thoughtful additions.

Extra From the Grill

Chicken Skewers (2 full skewers) £12.00

e Lamb Skewers (2 full skewers) £14.00

e Lamb Chops (4 chops) £15.00
Seafood Upgrade

Perfect for lighter or mixed groups.

o Seabream or Seabass (200g) £15.00

Mixed Seafood Selection (1-fish & 2pcs-

£28.00
prawns, for 2 people)

* King Prawns (2 pieces)
£14.00




Sharing Sides

 Extra Seasoned Turkish Rice (serves 2) £6.00
e Extra Garden Salad (serves 2) £6.00

e Grilled Seasonal Vegetables £5.00
 Extra Pide Bread £2.50

Meze Lovers

For guests who enjoy extended, meze-style dining.

Extra Meze Selection (serves 2) £18.00

Any additional dip £5.00




Traditional Turkish Cuisine
to start...

hummus, traditional Antep dolma, miicver, garden green salad, haydari

the main

a choice of two from:

Karmyarik

oven baked aubergines stuffed with spiced beef and onions

Hatay Style Tray Baked Spiced Meat (Tepsi Kebabi)

hand-prepared minced meat with regional spices, baked until tender and served
family-style.

Kuzu incik
lamb shanks cooked with traditional herbs and spices

Belen-Style Pan-Baked Meat (Belen Tava)

tender cuts of meat cooked with tomatoes, peppers, garlic and regional spices,
slowly baked until rich, juicy and deeply flavoured.

Slow-Cooked Meat Casserole (Giivec)

Tender pieces of meat slowly cooked with seasonal vegetables, tomatoes and
aromatic herbs in a traditional clay pot.Vegetarian option available:

Prepared with a rich selection of seasonal vegetables, legumes and herbs, slow-
cooked for depth of flavour.

all of the traditional dishes are cooked in our stone oven and served to you on
large trays with sides of turkish rice, pide bread

to finish...
Siitlac

- oven baked rice pudding flavoured with orange and lemon,

served chilled

minimum 6 persons per order

£52 per person




Open Buffet Selection

A relaxed and generous buffet designed for villa gatherings,
offering a balance of warm bites, cold dishes and elegant finger
food.

Bakery & Finger Sandwiches

Smoked meat mini brioche sandwiches
Cheese tapenade finger sandwiches
American bagels with melted Brie cheese & smoked turkey

Hot Bites & Skewers

Garlic shrimp mini skewers
Peruvian-style chicken skewers
Bruschetta
Chicken liver bruschetta with sage & aromatic herbs
Cold Mezze & Dips
Hummus

Roasted eggplant (Babaganoush)
Cheese Board

Five-cheese selection served with seasonal accompaniments

Dietary Options
Vegetarian options available and clearly indicated on request.

Minimum order 6 person
Per person £78




Mexican Flavours & Tacos

to start
Corn Tortilla Nachos with an Assortment of Toppings and Dips

Classic Margaritas Mixed by our Bartender

to follow
Slow Cooked Barbacoa Beef and Crumbled White Cheese Tacos
Chicken Asado, Coriander & Avocado Mayo and Pico de Gallo Tacos

Chargrilled Prawn, Pineapple & Jalapefio Relish and Sour Cream Tacos

our tacos are all served on homemade flour tortillas
dips
fresh and hand-made guacamole

sour Cream

salsa roja

to finish

Cinnamon Sugar dusted Churros
with Chocolate Sauce and Crushed Hazelnuts
Our tacos are a perfect finger food
for a relaxed lunch or dinner

minimum 4 persons per order

£56 per person




























