
 
 

Jon Davey  

Director  

Cavendish Ship Stores  

 

 
 

An early career as a Merchant Navy Purser Catering Officer, 

followed by a stint as a Publican gave me a grounding in the 

hospitality sector. 

 

F&B Director at Ferry company Stena Line which had bought 

Sealink British ferries gave me the opportunity to bring new 

levels of service and product offer to the ferry sector. 

 

A final role directly related to ships as Onboard Services 

Director for P&O Ferries in Portsmouth bought me to this area. 

Finally for the last 15 years I have been running Cavendish 

Ships Stores Ltd supplying over 2000 F&B  Sku’s to Cruise 

ships in the UK. One of the principal founders of this show it 

always gives me great pleasure to be involved with it and the 

incredibly team that organize it. 

 

Tracy Nash  

Commercial Manager  

Hampshire Fare C.I.C 

 

 
 

Tracy Nash has headed up Hampshire Fare as Commercial 

Manager for eight years with a broad remit that includes 

supporting local producers and independent hospitality venues 

and retailers across Hampshire and the Isle of Wight. This is 

achieved by developing opportunities and routes to market 

through a range of business practices including advice, 

campaigns, events, initiatives, introductions, marketing and 

publicity. 

  

Hampshire Fare is both business- and consumer-facing, as the 

group’s key objectives include promoting local produce across 

both consumer and trade markets for 400 members. To this end, 

Tracy ensures that the team delivers a broad programme of 

activities and opportunities. These include the Local Produce 

Guide, organising the Great Hampshire Sausage & Pie 

Competition, the multi-award-winning Hampshire Food Festival, 

monthly networking events, plus involvement in numerous 

events, projects and initiatives that champion local. 

  

Tracy thrives on instigating connections and collaborations 

across the food and drink industry that foster individual and 

business growth. 

  

She also derives great satisfaction from mentoring the next 

generation. Examples include taking local producers into 

primary schools to encourage pupils to understand more about 

the food they eat, and inspiring college students via webinars to 

discover the stories behind local produce.  

  

 



Ruth Baker  

Simply Safer  

 

 
 

Ruth Baker of Simply Safer has been working with food 
business since 2015. Providing Policies, Training, Audits and 
Food and Health and Safety Advice. Simply Safer has supported 
several food business to achieved the SALSA standards and 
BRC Storage and Distribution. 
 
Before establishing Simply Safer, Ruth worked as a local 
authority Environmental Health Officer in Hampshire and in 
order to stay fully informed she still carries out routine food 
hygiene inspection for Winchester City Council 
 

Kathy Sirl  

Naked Pantry  

 

  

Kathy started her career teaching secondary math at local 
schools but had to change her life direction after the death of her 
husband at the young age of 45. Following this, she had to leave 
her profession and take over the running of his gift shop 
business. Unfortunately this business, although fully supportive 
of local producers, crafters and artists, was not sustainable in 
the light of needing to make enough profit to help assist two 
college aged children and keep a roof over their heads so she 
changed direction again and opened up The Naked Pantry, the 
first and still only Zero Waste shop in the New Forest National 
Park. 
 
Still keeping to the theme of local and sustainable The Naked 
Pantry stocks many local products and collaborates with local 
chefs and producers. Since the success of The Pantry, Kathy 
took over the premises next door and opened up another first – 
The Naked Quench. A zero waste coffee shop specialising in 
local produce and a locally flavoured menu all with sustainability 
at the heart of its ethos. 
 
Since opening her new shops, Kathy has won many awards 
including being in the top 25 small businesses in the Indie Retail 
awards, has been the NFNPA Sustainability Champion two 
years in a row and is also the winner of the FSB South East 
Environmental Award. 
 
She always attributes the success to the hard work of both 
herself and her team and the full support of the local New Forest 
community. 
 

  



Tim Ferrero  

Secrets of the Solent Project 

Manager  

Hampshire and Isle of Wight 

Trust 

 
 

Tim joined the Hampshire & Isle of Wight Wildlife Trust in 2017.   

 

Responsible for delivery of the Wildlife Trusts’ “Living Seas” and 

"Wilder Solent" visions in Hampshire and the Isle of Wight. 

 

Co-managing “Secrets of the Solent”, a £600K+ National Lottery 

Heritage Fund project raising awareness of the Solent's marine 

habitats, species and Marine Protected Areas, with a particular 

focus on citizen science and promotion of sustainable local 

fisheries https://www.hiwwt.org.uk/SecretsoftheSolent. 

Nathan Chart  

General Manager  

New Place Hotel  

 

 

Nathan first joined the hospitality industry 27 years ago and has 

worked through the ranks within a number of branded and 

independent hotels in London and the South East before moving 

to the South Region in 2013. Alongside his current role as 

General Manager at New Place Hotel on the outskirts of 

Southampton, Nathan is also Chair of the Southampton & 

Region Hoteliers Association, a group of 48 hotels in and around 

the City offering a range of exciting career opportunities. 

 

Danny Pecorelli  

Exclusive Collection  

 

 
 

Managing Director of the Exclusive Collection founded in 1981, a 

family-run independent group of 6 country house properties, two 

spas, golf club, cookery school, inn and award winning 

restaurants.  

 

Danny is actively involved in the wider hospitality industry and 

was least year Chairman of the Master Innholders, he was voted 

Hotelier of the Year in 2014 by the Caterer. Committed to learning 

and development within Exclusive, being recognised for innovate 

programmes such as its Chefs’ Academy and Graduate 

Management training programme. 

 

Design is at the forefront of the evolution of the Exclusive 

Collection, with the ground-breaking shape and feel of the new 

spa at South Lodge, the sleek cookery school at Lainston within 

the juxtaposition of a 17th century well house or the cutting edge 

bathrooms in the hotels.  

 

Being heavily involved in the day to day operations of the 

business, Danny has a passion for developing the talent of the 

future. Such passion has also resulted in the launch of its 

Exclusive Chefs’ Academy, where aspiring chefs are given the 

opportunity to undertake an intensive training programme to learn 

in two years what might typically take five. The programme draws 

on the vast experience of their talented chefs. Learning and 



development is at the heart of the staff offering, with a Graduate 

Manager’s course, food and beverage academy, and strong 

learning paths in all areas. 

Innovation and sustainability are at the core of Danny’s 

philosophy as demonstrated by the opening of the spa at South 

Lodge with its biomass boilers, wild swimming and Botanica an 

innovative restaurant catering for vegetarians, flexitarians and 

free from all sourced locally and sustainably. 

 

Exclusive now employs over 800 people, has an annual turnover 

of £60m and has secured the coveted title of being one of the 

‘Best Places to Work in Hospitality’ for the last 3 years, with Acorn 

award winners, St Julian Scholars, MasterChef and Great British 

Menu winners, and just a great team of talented people.  

 

Gareth Bowen  

Executive Corporate Chef  

Cunard  

 

 

Gareth joined Cunard in 2017 as Culinary Development Manager, 
with over 25 years of expertise in fine dining at some of the Worlds 
most iconic 5* Hotels. His previous roles include Executive Chef 
at the Shangri-La Hotel, At The Shard, London Marriott County 
Hall where he oversaw the new restaurant concepts, menu’s and 
openings of twelve of Marriott’s London hotels including London 
Marriott Hotel Grosvenor Square, St. Pancras Renaissance Hotel 
London and the London Edition. 
 
An innovative chef with a passion for locally sourced produce, 
Gareth’s affection with gastronomy came very naturally. “I was 
fortunate to of been brought up around seasonal good food which 
was intrinsic to life,” explains the New Forest-born chef. 
 
His parents encouraged him to follow the culinary path after 
spending the weekends of his A-Level studies in a local Italian 
restaurant. At 21, following some years in the London restaurant 
circuit, Gareth decided to travel and explore Bermuda and joined 
one of the leading hotels in the world there, the Fairmont 
Southampton Princess.   
 
He knew, however, that this was the right career path when, in 
1999, he was called back to UK to take on his first big role in a 
large kitchen: the then brand-new Hennessey Fine Dining 
Restaurant. It was there, that he earned the coveted three AA 
rosettes, positioning the restaurant amongst UK’s finest.  
 
His passion for fine dining, seasons and good quality food then 
guided his career progression to Michelin-starred and AA 
Rosette-winning restaurants and hotels such as De-Vere Dormy 
Hotel and his very own restaurant “Brookleys” in the New Forest, 
before joining Marriott in 2007 as Executive Head and excelling 
his way through the company’s flagship properties in London.  
 
Now at Cunard, Gareth channels all his expertise and passion 
for quality produce into curating the very best menus in each of 
the dining venues on board the Cunard Queens.  
 

 

http://www.marriott.com/hotels/travel/lonpr-st-pancras-renaissance-hotel-london/
http://www.marriott.com/hotels/travel/lonpr-st-pancras-renaissance-hotel-london/
http://www.fairmont.com/southampton-bermuda

