
events, whilst the pasta 
dishes remain a firm 
lunchtime or supper 
favourite. They also try 
and take the hassle out 
of ordering – mindful, 
in particular, that group 
orders for example for 
office lunches can be 
a hassle. “That’s why 
we have designed on 
our website a simple 
and quick 3-minute 
long ordering system 
so that staff can enjoy eating 
together.”

The success of Doppiozero 
is clear to see with an 
impressive client list ranging 
from Google and Linkedin to 
UBS, HSBC and Sotheby’s. Silvia has been able to draw on contacts she 
made during her career in banking and has built a healthy and high profile 
client base in a relatively short period of time. Doppiozero not only has a 
good client base in the City but serves people at a local level, as well as in 
neighbouring areas such as Kensington and Chelsea.

Silvia also has exciting plans for the future and hopes to set up a deli and 
offer her mouth-watering dishes to the local community and businesses. 
But for now, she has absolutely no regrets about leaving the corporate 
world behind her. 

Doppiozero would love to get to know their community and will be more 
than happy to help their neighbours organise the catering for their parties. 

Doppiozero
T075 5147 8826  
customerservice@doppiozero.co.uk 
doppiozero.co.uk
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Since establishing Doppiozero in 2013, and leaving behind a 15 year career in 
banking, Silvia di Luzio has been working out of the basement of the Balham home 
she shares with her partner and two children, and is at last following a life long 
passion for preparing fresh handmade food. The growing team at the ‘Italian Pasta 
Atelier & Catering’ company enjoys sharing their love of food and of making sure 
each event, whether for local families or city corporates, is catered to perfection. 

Silvia comments; “At Doppiozero we make everything by hand as true Italian 
grandmothers would do. When I was growing up in the family home in Milan, my 
grandmother lived with us and did all the cooking. Everything was homemade 
– including the bread and pasta - and she always used  fresh ingredients. I was 
brought up with a love of food and I was fascinated from an early age by what my 
grandmother was able to produce. She has been my ultimate inspiration.”   

As the creative culinary mastermind behind the company, it appears Silvia is 
one dish at a time converting all Londoners to her Italian cooking and is always 
challenging herself and the team to create an even more fabulous dish than the 
last. “I am attentive to my client’s needs and try to create menus to fit all budgets 

and occasions.” The business has grown in 
such a short period of time that there is now 
a team of four in place, all of whom share the 
same passion for hand-made dishes. Sous-
chef, Daniele, loves making fresh ravioli and is 
constantly looking for new fillings and sauces 
to make their range even more special, whilst 
commis chef, Francesco, presents focaccia 

as the perfect snack at any time of the day. Catia – also a commis chef – loves 
making orecchiette by hand as this reminds her of the how-to-make fresh pasta 
lessons given to her by her grandma when she was a teenager.

Doppiozero caters for everything from business breakfasts, office lunches, family 
parties and evening events. “Whether it is a breakfast brioche, canapés, lasagne 
or special occasion cakes, we are delighted to make an event the tastiest ever!”  
The team prides itself on preparing each dish with passion, love and the best 
ingredients and on not using short cuts or preservatives and certainly no bought 
in prepared food. As Silvia says; “We do not produce fast food – it is all just great 
food!”

Popular dishes are ‘parmesan aubergine’ and their very own tiramisu. The tasty 
and different range of finger foods is also a hit for small parties or corporate 

From banking 
to baking
Silvia di Luzio, founder and owner of Doppiozero 
catering, finally follows her true passion.

“At Doppiozero we 
make everything by 
hand as true Italian 
grandmothers 
would do.”

“Whether it is a breakfast 
brioche, canapés, lasagne 
or special occasion cakes, 
we are delighted to make 

an event the tastiest ever!”  


