
VIMERGY Launches First Culinary Partnership with Acclaimed Vegan Restaurant Christopher’s Kitchen 

Palm Beach Gardens plant-based hotspot now features herbal extract-infused dishes in a bold new take on 

holistic nutrition via supplementation 

 

PALM BEACH GARDENS, FL [September 4, 2025] – VIMERGY, the premium supplement company helping 

people reclaim their health with pure, potent, and timeless products, today launched its first official culinary 

partnership with family-owned, fast-growing vegan restaurant Christopher’s Kitchen.  

This partnership debuted at a private, invite-only dinner featuring a five-course tasting experience created by 

Executive Chef Harvey Gonzalez, grounded in a return to roots, leaves, minerals, and intention. The event, 

held at Christopher’s Kitchen’s flagship location in Palm Beach Gardens, offered a preview of what’s possible 

when plant-based cuisine and functional supplementation come together in one powerful plate. 

This partnership came together to solve a core problem: Our food no longer contains the nutrients it once 

did. Many recent studies show that fruit, vegetable, and staple crop nutrient density has declined 

substantially over the past several decades. For example, there is an “alarming” decline in essential minerals 

and vitamins across diverse food crops over the last 60 years, and there are significant declines in protein, 

calcium, phosphorus, iron, riboflavin, and vitamin C since the 1950s. These losses are largely attributed to 

modern agricultural practices: soil depletion, high-yield breeding, and industrial fertilizers sacrifice nutrition 

for yield.  

Without adequate nutrition from whole foods, many people may struggle to meet their nutrient needs. That’s 

where holistic supplementation can play a strategic role – the inspiration behind this menu – ensuring our 

bodies receive all essential nutrients in meaningful, bioavailable forms. 

Now, the public can experience a distinct VIMERGY-infused menu available daily at Christopher’s Kitchen. 

Each dish on the public menu incorporates VIMERGY’s signature herbal extracts, including Atlantic Dulse, 

Lemon Balm, and Wild Blueberry Powder, formulated without fillers or unnecessary additives. 

Originally trained at Le Cordon Bleu, Chef Harvey previously worked at Michelin-starred The Nix in New York 

City and served as Executive Sous Chef at The Public Hotel under Chef Jean-Georges before joining 

Christopher’s Kitchen. 

 

“Christopher’s Kitchen is about reclaiming the healing power of real food and reconnecting with the earth.  

We believe intentional nourishment prepared with love and knowledge is the foundation for true healing," 

said Chef Harvey Gonzalez of Christopher’s Kitchen. "Partnering with Vimergy is the beginning of a revolution 

in the restaurant world, and we are beyond excited to share these dishes with you.”​
 

“At VIMERGY, we firmly believe in wellness as a movement to empower Americans everywhere to have a 

greater say in their own health journeys, not just a marketing campaign to sell supplements,” said Phil 

Jacobson, Chief Brand Officer of VIMERGY. “Chef Harvey Gonzalez’s vision for Christopher’s Kitchen has long 

been aligned with ours in our shared belief that food is medicine. This joint endeavor to create healthy, 

nutrient-rich, and delicious dishes is a major step forward in revolutionizing how we eat.” 

 

https://vimergy.com/
https://www.nationalgeographic.com/magazine/article/fruits-and-vegetables-are-less-nutritious-than-they-used-to-be?utm_source=chatgpt.com
https://www.nationalgeographic.com/magazine/article/fruits-and-vegetables-are-less-nutritious-than-they-used-to-be?utm_source=chatgpt.com
https://www.yahoo.com/lifestyle/fruits-vegetables-aren-t-nutritious-090004954.html?utm_source=chatgpt.com&guccounter=1


VIMERGY’s partnership with Christopher’s Kitchen is part of a larger movement to call Americans everywhere 

to reclaim their health on their own terms, one drop, one dose, one decision at a time.  

 

Recipes for some of Chef Harvey’s curated, VIMERGY-infused creations are available on VIMERGY’s website, 

making it easy for anyone to embrace truly healthy eating. Guests are invited to experience the Christopher’s 

Kitchen and Vimergy partnership through the restaurant and market in Palm Beach Gardens. A second 

location will open in fall 2025 in downtown West Palm Beach, Florida. 

 

About VIMERGY 

VIMERGY is a premium supplement company offering pure, potent, and timeless products to help people 

reclaim their health and future. Our supplements are consciously crafted to empower people to feel better, 

think clearer, and be at their best. All VIMERGY products are Non-GMO, Gluten-Free, Soy-Free, and Paleo 

Friendly. VIMERGY is also a leader in the liquid vitamins space, providing people with a fast-acting, 

gut-friendly option for supplementing their diet without resorting to more pills. In an era of symptom-chasing 

and overprescription, we are empowering people to feel their best on their terms – one drop, one dose, one 

decision at a time. 

 

About Christopher’s Kitchen 

Our mission at Christopher’s Kitchen is to serve only the highest quality, certified organic plant-based food. In 

preparing food, we take an honest approach using techniques and ingredients that maximize real nutritional 

value for healthful results. Our passion is providing genuine foods of superior nutritional integrity and 

delicious taste. 

 

CONTACT INFO:  

press@vimergy.com 

 

https://vimergy.com/blogs/christophers-kitchen
https://vimergy.com/
https://christopherskitchenfl.com/about-ck/

