


SYNOPSIS

When celebrating a huge milestone for an
iIncredibly successful national brand, where do
you celebrate when the company was literally
born out of your kitchen? At home, of course!

To honor the friends and family who supported
the organization’s vision from day one, a
beautiful celebration was created to embrace
what the founder has always held near and
dear: comforting food, warm hospitality and a
surprise around every cornetr.




THE CONCEPT

The concept of the event was simple —
shower guests with love and appreciation
through delicious bites, beautiful drinks, a
Jjaw-dropping landscape and a celebrity
or six.

The inspiration for the menu was a
compilation of things straight from the
client’s bountiful gardens and delicious,
crave-worthy summertime favorites. With
two high-powered Food Network chefs
brought onto the team, their recipes were
developed first and the rest of the menu
was built around these to create a
well-rounded experience for guests.



As guests first arrived by shuttle and made their way down the winding path into the
well-manicured and spacious backyard, they were greeted with passed hors d'oeuvres and
low-proof spritzes. The client had noted early on in the planning process that her guests would
prefer thoughtful low-to-no alcohol libations, which was kept top of mind while crafting the
evening's beverage program. From Fresno chilis with pineapple jam wrapped in crispy speck to
garden toast on buttery brioche, watermelon cubes bursting with silky whipped feta and crunchy
pistachios to tiny chicken tinga tacos with micro-cilantro, the passed items immediately set the tone
and let guests know that they were in for a treat.

Each of the eleven stations were built with each other in mind, creating a holistic menu that spoke
to every type of dietary preference while weaving in the common thread of approachable and
accessible high-end summertime flavors.




Imagine a warm, late-summer
afternoon where the setting sun
Illuminates everything in gold
and the distinct aromas of the
season surround you. This was
the experience guests had as
they were drawn in with a
smoky, mouth-watering
tomahawk grill station. Brushed
with melted butter from a mop
of herbs, the unctuous small
plate was finished with a variety
of homemade sauces and cups
of elote featuring freshly grilled
corn bursting with lime and
chilis.




The client had recently planted a small
apple orchard that inspired the next
station. In the center of the orchard,
farm tables were brought in to line an
open air the pergola to create an "apple
moment”. Stunning floral and produce,
décor accompanied the variety of apple
recipes, featured to honor the location.
Earthy golden beet cups with local

goat cheese, local apple cider donuts
dusted with cinnamon sugar and a
spiced pork belly skewer with apple
mostarda were just a few of those
featured recipes. The star of the show,
however, was a savory apple tart with
tallegio, hot pepper jam, condimela
and rosemary that struck the perfect
balance of sweet, tart, savory and
herbaceous.




These two stations were prime
examples of the standard of care
and creativity that went into every
station designed for guests. From
barbeque salmon to grilled
portobello mushrooms, queso
crunch burger sliders to lobster
potato salad, wood-fired pizza to
summer-inspired crostinis there
was No shortage of options for
guests. Those craving something
sweet were met with shave ice
featuring locally pressed juices, a
variety of gourmet ice cream
treats and pies featuring
blackberry key lime pie and
French silk pie with a cookie crust.




When it came to keeping
guests’ thirst guenched, a
beautiful white bar was set
up alongside the large pond
on the property. While full
beer, wine and spirits were
available, signature cocktails
from the Food Network
chefs were also available as
were a variety of high-end
canned mocktails. Outside
of the bar, a separate station
featuring fresh, bright agua
frescas in flavors like tart
hibiscus, sweet cantaloupe
and prickly pear helped
keep everyone hydrated In
the late summer warmth.




With the dinner portion of the celebration
coming to a close, guests were invited to
continue on and settle into a variety of chairs,
hay bales and blankets placed on the adjacent
lawn that backed up to the property. A huge
stage featuring a luminous LED screen was
ready to provide entertainment for the
remainder of the evening. A bar had been built
INnto the seating area, and a snack station
featuring five varieties of popcorn (fiery
cheddar, dill pickle, Chicago mix, parmesan
garlic and buttered) as well as classic concert
candies were available. Once guests were
settled, the talent took the stage and a
beautiful evening was capped off with
comedian Nate Bergatze, the infamous duo of
Steve Martin and Martin Short, and the
legendary James Taylor closing the show.




& THE VISION

The overall vision of the event was to provide a
_ i o bright, airy experience for guests filled with

R o fﬁﬁ ' warm hospitality, delicious food, engaging

A entertainment and a deep sense of gratitude for
the community that supported the company’s
founder from day one. This vision was enhanced
on every level, starting with a commitment to
the freshest local ingredients and meticulous
sourcing of specialty wares. With these building
blocks in place, the next layer to elevating the
event came into play with the hospitality team
onsite. With several pre-meetings and walk
throughs taking place with the service and
culinary teams ahead of the event, the staff
onsite at the celebration brought incredible
energy, enthusiasm, culinary knowledge and
warm hospitality to each and every guest they
Interacted with.




THE CHALLENGES

As with all events that take place outside of a venue, especially those that are built in a field or
backyard, the biggest challenge is always the unknown. While client meetings and site checks are an
essential key to solid preparation, there are no guarantees that the environment present at the site
check will be the exact environment at the event.

An example of this centered around the weather the days leading up to the celebration. Late August
INn the upper mid-west is generally dry, but anyone from the region will tell you that nothing is certain,
especially if you're counting on it. Because this event was entirely outside with 200 guests expected
(not to mention approximately 100+ staff between all vendors), it was critical that the atmosphere
cooperated. While thankfully event day was spectacular, the days leading up to it were decidedly not.
36 hours before guest arrival, a severe storm blew through the area and destroyed a large section of
= the custom fabricated stage not to mention destroyed some of the landscaping, felled large limbs
from the trees and soaked the newly laid sod. Shoot.




There were numerous pieces of kitchen equipment to load in ahead of event
day — behind the scenes items like refrigerators and hot boxes, but also guest-
facing equipment like grills and Blackstone flat tops that were to be set on the
lawn well in advance of the event. Due to the storm, schedules were quickly
reorganized to allow for the time needed to clean up the property and dry out
the new sod...or in some areas, replace it. When all of the stations were finally
built out, a few tricks were put into play like laying down pathways of plywood
to create solid paths for equipment, or using metal plate covers for different
purpose than normal — to stack and support banguet table legs from sinking
INnto the soggy ground.

Once the infrastructure was finally set (and not sinking), it was time to tackle
the next challenge — creating eleven different stations that were aesthetically
cohesive while still focusing on the ingredients and menu items that each had
to offer. With much pre-planning, multiple weeks spent sourcing wares and
high-end disposables and two days ahead of the event spent packing up each
station on clearly labeled carts and speed racks, things felt organized. To the
credit of a few logistics masters on the team, each station was deftly set up by
the experienced hands of both the front of house and chef teams, with
aesthetic assistance from the design team. An incredibly impactful tool was a
design deck that outlined each station, the tables and equipment needed at
each, the wares required and any floral, produce or garnishes needed to
complete the table.



Another challenge faced was ensuring that
warm, thoughtful hospitality was delivered at
every turn. Even in the midst of a weather
event, solving soggy sod conundrums and
organizing almost 75+service and culinary
team members, there were — as there naturally
always are — requests for small touches to be
Included on the fly here and there. Whether it
be a different type of tea provided for the band
supporting the musical talent, or a comedian
very kindly requesting a club sandwich be
walting for them upon arrival with 30-minute
notice, there was an inherent challenge in
ensuring hospitality was always at the forefront
when there were many other logistical hurdles
to navigate. With intuitive preparation and an
intentionally scheduled front-line hospitality
team, these requests were not only met but
done so efficiently and with ease.




This event was unigue and well executed in
that the client’s vision was supported through
the meticulous exploration and management
of details. Equal attention was paid to what
off-set spatulas were purchased to make the
perfect smash burger as was the detail that
went into perfecting the ratio of taleggio
cheese to apples in the savory tart.

From training the 75+ team members onsite
with a virtual meeting featuring a detailed
PowerPoint to specially designed tray liners
for passed hors d'oeuvre platters, custom staff
uniforms to a sample of every station left in
the client's fridge at the conclusion of the
event, no detail was too big or too small.



GOLDEN BEET CUPS

12 small golden beets
1/2 apple

30z goat cheese

12 candied walnuts
loz butter

0.50z brown sugar

Steam beets until tender. Peel and using smallest plastic ring
mold cut barrel shape approximately 1.5 inches tall.

Brunoise apple and saute with small amount of butter and
brown sugar, cool.

INn bottom of cup put small amount of apple, pipe in goat
cheese, top with candied walnut.




APPLE TALEGGIO TART WITH CONDIMELA

1 sheet Puff Pastry Dough 1 Shallot 2tbsp Apple Pepper Jelly
2Cc Sugar 2 Sprigs Rosemary 2tbsp Apple Butter

Itsp Water 5 Honeycrisp Apples peeled and 40z Taleggio

Yzc Condimela cut in half top to bottom

Tart Shell

Roll out a 5 x 10 rectangle of puff pastry dough and press into a rectangular tart pan that has been
sprayed with pan spray. Spray the back of another pan and set that inside to help the shells form..
Blind bake the crust for 8minutes at 350F. Pull off the top tart pan and allow to cool.

Filling

In a sauce pot, combine the sugar, water, condimela and shallot together and heat until the sugar is
dissolved. Pour into a half hotel pan and place the peeled apples cut side down. Cover with foil and e &
cook for 10 minutes. Flip the apples, replace the foil and cook another 5 minutes. Allow to cool to room ~
temperature then take the apples out of the caramel. Slice the apples crossways and set aside. fﬂ’

Discard the caramel.

Assemble

Combine the apple butter and the apple pepper jelly and spread in an even layer in the tart shell.

Cut the taleggio into 4 planks and place on the apple butter as the next layers

Shingle the apple slices over the taleggio and bake until the taleggio is slightly melted and everything
sets together (about 5-8mins at 350).



MINI PULLED CHICKEN TACD

Chicken Tinga Chipotle Cream

10lbs chicken breasts 5 cups sour cream

2 cans chipotle 2 cans chipotle in adobo, pureed
2 Tbls ground cumin 1/4 cup cider vinegar

1/2 cup salt salt

8 cups water

Combine all ingredients
Place all Ingredients in a 4-Inch hotel pan and
cover with parchment and foil

_ - Bake In the oven at 375 degrees for 45 min Onions for Chicken Tinga
Lo ' e ~ | & until the chicken can peal apart easily 4 cups white onions, julienned
A NN -?. 2 ; Take the chicken out and place in a mixer bow!
N ';T'-'ft--i{ ” with a paddle attachment add 3-4 cups of the Sautee lightly (do not color). Add to
poaching liquid and mix on low speed until the chicken tinga once shredded.

chicken shreds.

Combine shredded chicken tinga, chipotle cream and onions. Fill mini fried corn taco shells
with chicken mixture and top with micro cilantro.




KEY LIME BLACKBERRY PIE

Graham Crust Cream Topping

50z graham crumbs 11/2c heavy cream

20z brown sugar 30z sour cream

1/8t cinnamon 20z powdered sugar

1/8t salt

30z butter, melted Combine and whip to soft peaks.
Spread or pipe over top of key lime

Combine and press into bottom and sides of filling.

pie tin. Refrigerate until set and ready to

Bake at 350 for 5 minutes. serve.

Set aside to cool.

Key Lime Filling

4 gelatin sheets, hydrate in cold water 3/4c key lime juice
1 80z sweetened condensed milk 1t fresh orange juice
3/4c heavy cream zest of 1large lime

Heat key lime juice. Remove from heat and add hydrated gelatin. Mix until dissolved. Whisk
together milk, cream, orange juice and zest. Add key lime mixture. Immediately pour into
baked shell. Refrigerate until set, at least 2 hours. Optional: swirl 1/4c blackberry preserves
into key lime filling.




GUY FIERIS
CALIENTE MARGARITA

Kosher salt, for rimming 0.50z Cointreau

1lime wedge 1.50z fresh lime juice
Ice 1.50z fresh orange juice
4 to 6 cilantro leaves loz agave nectar

2 thin slices jalapeno 0.50z fresh lemon juice

1.50z blanco tequila

Spread kosher salt on a small plate. Moisten the rim of a pint
glass with the lime wedge. Press the rim into the salt to rim the
edge. Fill the glass with ice, add the lime wheel and set aside.

INn @ Mixing glass, lightly muddle cilantro leaves and 2 of the
jalapeno slices. Fill 2/3 of the way with ice and add the tequila,
Cointreau, lime juice, orange juice, agave nectar and lemon
juice. Cap the mixing glass with the shaker tin and shake
vigorously for 10 to 15 seconds.

Strain the drink into the rimmed glass. Garnish with the cilantro
sprig and the remaining 2 jalapeno slices and serve.




CULINARY VENDORS

Chef Bobby Flay
o Rep Katie Renda
» 203.233.8453
» kKatherine.renda@gmail.com
Chef Guy Fieri
o Rep Anthony Fong
» O17.225.225]1
= anthony@guyfieri.com
Red Wagon Pizza
o Chef Peter Campbell
" 612.259.7147
» peter@redwagon-mpls.com
Wanna Hava Shave Ice
o Tanya Sander
s 952-240-5155
= wannahava@gmail.com
Chunk Chunk Ice Cream
o Kristy Dirk
" 612.386.6326
» Kristy@chunkchunkicecream.com




MENU

BAR SERVICE

Guy Fieri’'s Caliente Margarita
PASSED BITES Bobby Flay's Rose Sangria

Local Craft Beer

Pecorari Pinot Grigio, Italy

Fresno Chili Poppers, Pineapple, Speck (GF)

Caprese Skewer, White Balsamic Pickled Les Belles White Burgundy, France
Tomato, Field Recordings Natural Rose, California
Fresh Basil, Mozzarella, Maldon Sea Salt (GF, V) Migration Pinot Noir, California

Lyre's & Per Se Mocktails

Garden Toast, Brioche, Whipped Butter, Coca-Cola Products & LaCroix

Tomato, Shallot, Radish, Fresh Herlbs, Edible
Flowers (V)

HYDRO STATION

Watermelon Cube, Whipped Feta, Roasted

Pistachio (GF, V) Hibiscus Agua Fresca
Cantaloupe Agua Fresca

Mini Chicken Taco, Chipotle Crema, Cilantro, Prickly Pear Lemonade

Lime (GF) Blackberry Basil Infused Water



MENU

BOBBY FLAY STATIONS GUY FIERI STATIONS

1) Chipotle Mango Barbecued Salmon, 1) Prime Time Tomahawks, Sauce Bar (GF)
Avocado Tomatillo Corn Relish (GF)
Crilled Elote Cups, Lime, Chile, Cilantro (GF, V)
Crilled Portobellos, Goat Cheese, Pesto (GF, V)

2) Green Chile and Queso Crunch Burger Sliders 2) Guy's Bacon Mac & Cheese Smash Burger Slider
with Pickled Shallot
Chicken Parm Grilled Cheese
Lobster and Green Onion Potato Salad (GF)

3) Spice Rubbed Carrots, Harissa Yogurt, Pomegranate
(GF, V)



MENU

PIZZA STATION APPLE MOMENT

Red Wagon Pizza Savory Apple Tart Slice, Taleggio, Hot Pepper
Red Sauce, Shredded Mozz and Jam, Condimela, Rosemary (V)
Provolone, Sopressata, Sausage, Banana

Peppers, Fig Infused Balsamic Savory Beet Cup Bite, Caramelized Apples,

Whipped Goat Cheese, Sea Salt, Candied Walnhut

. (GF, V)
They Call Her Margherita (V)
Red Sauce, Shredded Mozz, Fresh Mozz, Spiced Pork Belly Skewer, Apple Mostarda (GF,
Blanched Cherry Tomatoes, Garlic Confit, DF)
Fresh Basil Pecorino Romano, EVOO,
Black Pepper Apple Cider Donuts

Apple Cider Shave Ice



MENU

CROSTINI STATION

Summer Pea Bruschetta, Lemon Ricotta, Mint,
Shallot

White Bean, Fresh Herbs, Romesco, Olive Oil
Classic Bruschetta, Summer Tomatoes, Basil,

Olive Ol

GCrilled Strawberries, Goat Cheese, Balsamic

GRILLED MARKET VEGETABLES

Chef attended station live grilling a variety of
vegetables, including eggplant, zucchini, yellow
sguash, onions and bell peppers, drizzed with red
wine vinegar, olive oil, oregano and chili flakes

GRILLED MARKET VEGETABLES

Potato enchiladas with salsa roja, salsa verde,
pico de gallo, cotija, cilantro and jicama-
pineapple slaw with ginger, cabbage and mango



MENU

PIE STATION

Blackberry Key Lime Pie (V)
French Silk Pie, Chocolate Cookie Crust (V)

ICE CREAM STATION

Homemade sweet treats and ice cream bars
by local ice cream artisan Chunk Chunk

HAND PASSED COOKIES

Large brown butter chocolate chip cookies with
flaky sea salt

CONCERT SNACKS

M&Ms and Peanut M&Ms
Whoppers

Skittles

Sour Patch Kids

White Chocolate Covered Pretzels
Candy Kabobs

POPCORN BAR

Individual Bags of:

Fiery Cheddar Popcorn
Dill Pickle Popcorn
Chicago Mix Popcorn
Parmesan Garlic Popcorn
Classic Popcorn



ADDITIONAL COLLATERAL

GROUND
PLAN

1. Guy Station #1
2. Bobby Station #1
3. Apple Moment

& Shave Ice
4. Guy Station #2

5. Bobby Station #2
&. Crostini Station

7. Grilled Veg Station
8. Enchilada Station
2. Pie Station

10. lce Cream Cart

11. Carrot Moment

12. Hydro Station

Ground plan for property, outlining where each station is located



ADDITIONAL COLLATERAL

BOBBY STATION #1

Salmon Grill Veg Grill

L]

Chef Assembly Table

‘ &t &t

Display Table
aft

Guests approach

table here
Table Needs:

(2) é foot tables
(2) 8 foot tables

Table Linen

Floral Feast Porcelain
Size

(3) 8ft King Drape
Source

Theoni

Menu
BBQ King Salmon, Avocado Tomatillo Corn Relish
Grilled Portabellas, Goat Cheese, Pesto

Wares

l.'f;lu LE':TF B F‘ulm F}ll;]_'l'e [5ﬂ|r‘r‘|0n] ! )

4oz Leaf & Palm bowl (mushrooms)

Sleeved forks, white dinner napkin .

Hospitality Leads *‘

Service: Danika
Culinary: Chef John

APPLE MOMENT

Guests approach
24' x 6.5' table on
both sides

Table Needs:
(6) farm tables

Table Linen

Busy Bee Table Runner

Size e i ~
(6) Farm Tables ]‘%j
Source

Collected & Co

Menu
-Savory Apple Tart Slice, Taleggio, Hot Pepper Jam,

Condimela, Rosemary (V)

-Savory Beet Cup Bite, Caramelized Apples,

Whipped Goat Cheese, Sea Salt, Candied Walnut (GF, V)
-Spiced Pork Belly Skewer, Apple Mostarda (GF, DF)
-Apple Cider Donuts

-Apple Cider Shave Ice

Wares

4" Bamboo Square Plate
Cocktail Napkin

Hospitality Leads

Service: Tyler, Maggie & Eric
Culinary: Chef Jan

Samples from the hospitality guide used to guide staff and keep install and service organized



ADDITIONAL COLLATERAL

STAFF ATTIRE

White oxford shirt, half rolled sleeves
Full grey apron (style as pictured)
Clean, well kept dark jeans

Clean, well kept sneakers

& 2
L

Sample from the hospitality guide of custom staff attire and uniform expectations
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EVENT DATE GUIEST DEFARTUIRE 11:30 pir
BORDEIMG CONTALT PAYMENT DUE DATE 8/13/3024
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LOsCATRON PLANMED GLESTE 200
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SETUP 5TYLE EET FOR
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Event Details
Letup hotm
EVENT TIMELIKE
Tuesday, Sugust ITth

122D - 300w Catering onsite to receive delberies and boad in egui Remtal vendors andve.

Wednezday, August ZEth

GeDflam J.E.I:l::r'-d':l'rur:ﬁ_ and bering equigeTent.
s R = s

Gei0an TRD Catering anives to residence for set up.

'.'..:r:ur'-ar-i-ﬁ b Peshche e 0 BT SRR BT B0

1 2:D0gpen Catering cheef Erod et 1o residence. Design beam armve. Popped Com drops off popoorn beteeen 12:00.2:00pm.
12:30pen Cabering SEndci: DRam wawe 1 anrives.

'..Eﬂpm-a-r'nn-s._ o boads in. Retresrenents *:.r_ are ready in apartment off of kichen
2:00pm Additional chets arvive, and additional waves ol caberieg staff andve.

3:30pm Bosed reals are avalable for vendors.

1HOI00E - 357 10 P Pgn 1 a0 17
Wednesday, Auguet 2B 3004

3:43pm Bar and sakions are fully set [sations without fnished food|.
4:00pm Guys amives for finel walk through. Fhotogrspiy Desins
4:4%pm Bar is open.

4:30pm Shuties drop off guects st Kingmen rasdence in stagzered drops. Bevernges ore passec &s puests amive. Hors o ceuvres ane
passed s the first weve of guests pet setided in. Fassing of hors o oeures will e lizhk 0 snsune guects are hunsyy for dinner.

3:00pm (TE0] Rafrashmeants rn:-'_ur\e et in Farmiouss.
3:49pm Stakions st by this Gme. Catering beams to safemuard Sations to snmre guests don't bezin eating until after remars.

3:30pm Paszed bevernges end Thank you from Cliert foliowed by speeches S 2 = swest vome 2ssbamer s
ia:.-.'-'Let:-Eet.'. followed by stations opening.

7-00pm Beveraze dation is ready. Popomm and candy stations are resdy in conoert ares.
T-49pm Detzil shots begin of concert ares. Concert bar is open.

7:30pm Suesis are imviked to move o famhouse sinze. House bar doses &t this ime and will not reopen. Many Servers are present
with treys slong the weilk to the concert to desr dassware. No glasswane allowed in concert anea.

T:33pm Large eroun photos.

E:00pm _ takes the stape Al vendors invited to go throush dinner stations to eat st this time.

=x0pm [ = - =

E:43pm Stakion tear dowm begins after all wendors Feve esten.

5:30pm Srack bresk for guests! Stnge change: over for [T =r< i carc.

soczoom [ e e e

11:30pm Shutties take muecs back to the hotel once perforrance ands. Cxtering bresis down &5 much as possible and departs
12:Mipm Celebration ends; guects depert.

Thursday, Susust 25t

1>:00opm Catering beam armives for final strike and seeen of property for detris.

SEATING STYLE/TASLES
Ses pround pisn and meos

LINEMS/TABLE SET

D':mu'i"g to provide: ]

Diismoesabie peim laaf dishes

Roled sitveramre in white inen replns on sssipned siations

Shemverd forks with high queality white dinner replin on assigned sbakions

TP I0E - 2T 08 PR Paga 2 al 11
‘Wednesday, Aupen 25 3024



CLIENT CONTRACT& EVENT ORDER

Custom station Sgnage
Tray liners for Foes d'oeres

P -
NE braEns

Embroidered raghing by Client |set at pie station)
Floiral

Banguents and quilts for hay babes

T-shirs a ghve away

Logn'd bags

Flip Nofs in baskets

Busg =0y in Baskets

Scuriby

FURFOSE OF ENENT
& celehration for the team and fricredsMarily of thie Dient

WEMDORS

MOTABLES
Wibe: Lawsre] Campon, Otnus, Gresneny, Bees, Botanical
Do pnsite: i rebded, staged) in ExETCise: POOIM O | Dwser bessed

Menu & Service Detzils
Forsd /Service Hem iy Price

REFRESHMENTS FOR
Frarved | aparteant o of eehes ar 1:00pm (or whien reguetted]

Senoliind Saleveon Flatner [heeds 3.3 1
I Lochizs:

Smoked Salknan

Chopped Ried Oeicin

Capiers

Sour Criafr

Toadt Points

Crachers

Chal" s Chiboi army o SOOimpariemenis

Cheee Platier (lesds 3-3) 1

includis fowr varkeths of chagi, nuts, allves, dried fra, allves, cornidbaen, g Jam and crackers, gamished with feesh

it
Tieas' Tea Unewisiered Caffeinatsd Green Tes, SO0l B
Half Galon of Cofes, Cream B Sugas 1

Cakebresd Chardonnay [providied by Peter Campbaell |
1 AIRE - 357 10 P
Wednesday, Sugust 2B, 2024

Pz 3 i 11

BOXED MEALS FOR VENDORS

M Yueu Chicen, Rios Moodbe Saled, Mint, Basil, Carots, Cucuenibers, Peppers (GF

OF)
includes Fraésh Fruit, Chips and Coolde

e o [

Liter Bomlex of Senam Water, Orilled

Ripe BaFainad

Baig of Ground Darl Roest Cofles

White: Sugar Packets

Paper Hon Cups with Lids

Spanonts: (e Shannon, exET in Hochen] B Papsr Nagided

.a-m:

Cheite Placter {senaes B

] unchiess Fooiir variiethics of Cheinisaes, s, olives, died Trul, olses, cornichon, T e and crackess, garrished sith fresh hirbs, pleasi

includie knkaes F includieog larse plisict of cFeese

Bosithist of Sprieg Water, Hall Chilked & Half Rocen Teimp
*ROT Dasani of Agualina

75l Sam Palligriee, Ohilled

Bomle of Unseeetenisd 100 Cransermy Juice

Whini: B Red 'Wine [provided by Ched Peter Camphball )

*Pirlar 1 prordde loe budkost for wiite wins, DC 1o prosdide los, clenl o prowvids wine kiny

Dripogalde Codd Cupd

Paper Hon Cups with Lids

Rizall Wirst Glassis
1 IIRE - 5T 0 P
‘Wiednesday, Augat 15, 224

24

Pz 4 i 11

FEMAALE WRCALS
Bomlix of Sorieg Water, All Roormn Tesng B
i) Dariannd, Fiji, Bvlam or Agualina

et Paspad, Chilled 4

Whine 'Wine [provided by Chel Peter Casnpbell)

*Parbar 1o prordidie [or budket for wiite wiess, o prordiche ko, chent b0 provide wine iy, Yarsta must Be Saordpnon Blans, Feso
Grigho o Piesot Geis, bul canngt b froen Ky Sealand.

Rl Wirst Glassis 2

Elertric Tea Eetle with Sdtorbed Tea Bags 1
FPhiacer Indudie one bax of cafleing free ginger 1ea bags - Yol B prelensed

Witk Lisvons, 'Washed 3
Half Poind Unpisshed Singisr Root 1
Disposaide Codd Cupd 4
Paper Hon Cups with Lids B

Cliefil o posdde:
Clizam ouring board

Faring knife
Spodans
Bazad of iheaiin

STAGE REFRESHMIENTS FOR
Bomlit of Sorieg ‘Wakesr, Room Teeng 2
i Drackairel o Aguaiina

Plascic Srmall Borthet of San Pelegring, Rooen Temp B

Senall Black Hand Toweh (provided by SRR

.C.i‘!:u‘u LLE T 200

TAIDAIDE - R T 0 P Paga 5 ol 11
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CLIENT CONTRACT& EVENT ORDER

PASSED BOES DPOELUVRES Sphoi Aubbed Carrols, Hartssa Yopurt, Pormagranals
Fricisd per paece, srivimur ol Deo dasen par iLen Potato enchiladad with Saba Roja, Salsa Vierde, Poo de Galla, Cotija, Clantre, and Jicamas Pineapphe Slaw with Ginger, Cabbagpe amd
[ S F ]
Fresno Chill Poppes, Pinsapple, Speck [GF] I <o =
DESSERT STATIOMNS
T iracince:
Caprese Shewer, White Balsaesic Pickled Tomatn, Fresh Basil,
Mociarala, Makdan Sia Salt (GF, V) Prievee Tiene Wagya Tom ahawhs, Sauce Bar - Sauces TED FIE STATION
E Cups. L wibe Cilan I ith sy Rore A " 1 Hes i T IS _
Gardes Toast, Bricche, Whigped Butier, Tomats, Shallot, Radish, Grilliad Elote Cups, Liene, Chile, Cilantra (4] whoke display phes with small squares of pie plated and ready for goescs 1o grab. Pies include Blackberry Ky Limae Phe amd Frenck

5k Fe
Frash Harts, Edible Flovwars (] !

- STATION &2

T iraciince:

WEni Chiclen Taco, Chipothe Cremsa, Cllamiro, Lime [GF)

- Bacon Mac & Chesss Smash Burger Sider

Watermelon Db, Whigged Feta, Roaed Fstachic [GF, V) ICE CHEAM STATICN) fury mpucty treem (F Rrnicey wrecagpt sarvicn)

Gigdle Bar
AFPLE ORCHARD MOMENT Chicken Pam Giilled Cheese Strawberry Creeesedahe

blint Chaocrsl ate Chip Saevinie
Ta iredinde:

Savony Apple Tarr Shoe, Taleggia, Hot Pepper Jarn, Condimela, Rosemany [v]
- PIZZA STATION {ne nesds from catering)
Bt Cusp Bite, Caramekized Apples, Whipped Goat Chistte, Sea Sakt, Candied Walnut (GF, V) BUITLER PASSED DESSERT
T s :
Spioed Pork Belly Sheswer, Apple Maostarda (GF, DF] Large Brossm Bunter Chocolace Ohip Cooldes with Flaky Sea Sah in Pasory Bag

_ Riad Sascie, Shnedded Mooz and Frovolone, Soprisdata, Sausage, Bamana Peppers, Fig Infused Balsamic

Apple Cider Dorwns, Cinmaimon Sugar COMCEST SRACES
Thisy Call Her Margherica - Red Sauce, Shradded Morr, Fresh Mooz, Blamchisd Cherry Tomaioes, Garlic Comdit, Feesh Basil, Pecosing

Apple COhder Sharee loi [no meds Troen Catering: TED) Roimang, EWO0, Black Pepper
CANDY HAR
| o CATERING CROSTING STATION T
O iFeCiLE
KRN
T firwclude: A& wariety of creatini with fresh, vibrant toppings inc uding: Feari hEbds
) _ - Whoppers
Esurissaruee: King Sal o, Ssocads Tomatilks Corn Reish Supnimis Pea Bruschetta, Lemon Ricotta, Mint, Shalkst [¥) Skt
~ Sour Patch Kids
Giilliad Portabeliod, Goat Chesse, Pedin White Bean, Friesh Herbs, Roevescn, Olkee 06 |DF, W) White Chocolate Cowensd Pretzes
Candy Kababs
-;.-I'ATCH az Clastic Bruschaeita, Sumimier Tomatoes, Basil, Olive O [DF. V)
Grilled Strawbarries, Goat Chiese, Baksmic (W) TMOMECUALLY BARGE: PO
T sl
. - i T il
Green Chike amed Cheso Crunch Burger Siders, Fickled Shallons CATERIMNG GRILLED MARKET VEGETABLE STATION Fiery Cheddar Fopoorn
Dl Phchdie Pt
Listestier and Green Onion Potats Salad Chef attersded station lve griling a vamety of vegetabies, including eggolant, Jucckini, yeliow sydash, onkrd and kel peooers, Chicaga Mix Popoom
drirded with red wine Wnegar, olive oil, cregana and chili fakes Farenesan Garkc Poposim

-:AF.F.GT GARDIEM TABLE Clarkic Popeam

CATERING ENCHILADA, STATION
1 IAIRE - 5T Ol P Pagi 8 of 11 VAR T ET O P
Widnesday, August 28, 2004 WIS - TETH P Priges T ol 1 N .

Pz B aif 11



CLIENT CONTRACT& EVENT ORDER

BAR & BEVERAGE INFORMATION
BLITLER PASSED AT GLIEST ARRIVAL

Huge Sprite [ow-procd]
SL GiFmmaln, Prosecon, Chab Soda, Lirma, BMis, o, Gold Paper Siraw

Apseral Sprie (kowe-prood]
Aparel, Prosects, Club Soda, Orasge, OFanioe Whissl, i, Gold Paper Siraw

Strawiberry Basil Soda | ron-akookadic)
Mgl Sarawbisries, Fresh Ball, Oulb Sada

HYDRATION STATION - DINMNER
Gallons of Hibisows Agua Feesca, Pansy Gamish

Gallons ol Cantelsugs Agua Frica, Cantelougs Garrish

Gallong ol Freshly Sousebed Prickly Pead Lemonsss, Thin Lesnsn Wihisd
stimaie - biled on consumpion

Gallons ol Backbeny Badl Infused Water, Blackbemy Gareish

stimaie - biled on consumpion

CHEF SMaMATLUIRE SIPS

-:.i el Marganita - Guarantieng

-:J e WA FMarganita - Guaranbesd

-.!u-do Sangra - Guaranbesd

Carvid crair loi in rid wiess glass with sargria soaked fra
COCKTAIL HOUR B DININER BAR SERVICE

Estimatiad 3 bars. - Hosted Premium Brand Full Bar Silled oo Corsumption

bo inciude Ketel Dot Viodl, Bombay Sapphine Gin, Jack Daniels Wik, Cromr Rosyal Wik, Jamisson Whisky, Johninks Wl
Black Scondh, Jien Beam Bourboem, Bullst Bourbsn, Chrdtian Brothers Brandy, Bacandi Rum, Captain Morgan Ruen, Herradura Shaer
Tequila, Osca Cola Products, Specialty Soda, Sparding Waber, Mises, Jukces, Gamishies, loe, Glassware, Mapking, Sor Sricks amd al

e Essany Bar Eoguipiresnt

Barief Sedecicen:
Coors Light
Fulnoin Lonisky Blonde

1 HNIRE - 25T 10 PR
Wisdresdary, August 28, 3004

55

Fulngin St Thild ol Winie
Surnimit EPA
Wit Claw

Wini: Selecriom:

Les Beles Roche, Burgundy, Franos

Picorar Pinol Srigho, San Lonesms, [ty

Field Riscondings Pel Mat Rode, Pato Robles, Calilommia
Yarrdill Walley Estate Pirot Mo, WilameTte, Oregon

A Selecriom:

Ligres: caninid Duak "M Spicy
Lyres cannisd Armnalfi Soeite
Pier Sie Hibtucus Margarita
Pier Sie Faloina

Smiall San Pellegrire
Botthed Watisr

Bar Mobis:
Mo tip jars, pheasi

Haosmed Premium Brand Full Bar Ligueor

Haosmed Premium Brand Full Bar Bisr

Homed Premiuen Brand Full Bar Wi

Hosed Premium Brand Full Bar Mom Akcohodic Severage

Estimatiad 3 Pars. - Hosted Presvium Beverage Tubs

B Sehiscrioin:

Ciwis Light

Fulton Loneky Blonde
Fulngin St Thild ol Winie
Surnimit EPA

Wit Claw

Wine Sehectie
Underaood Pleat Grighs
Undersood Rase

A Selecriom:

Lymes cannisd Dk "™ Soecy
Lyres cannisd Armnalfi Soeite
Pier Sie Hibtucus Margarita
Pier Sie Faloina

Smiall San Pellegrire
Botthed Watisr

1 II2E - BT 04 P

Wisdmesday, Aogust 28, 2024
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T0O THE JUDGES

Thank you for taking the time to consider our entry.

We appreciate the time and expertise
that you dedicate to this process!



