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S Y N O P S I S

When celebrating a huge milestone for an
incredibly 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 corner.



The concept of the event was simple –
shower guests with love and appreciation
through delicious bites, beautiful drinks, a
jaw-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. 

T H E  C O N C E P T



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 quenched, 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
into 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 overall vision of the event was to provide a
bright, airy experience for guests filled with
warm hospitality, delicious food, engaging
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. 

T H E  V I S I O N



T H E  C H A L L E N G E S
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
in 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 banquet table legs from sinking
into 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
waiting 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 unique 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.



G O L D E N  B E E T  C U P S

12 small golden beets
1/2 apple
3oz goat cheese
12 candied walnuts
1oz butter
0.5oz 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. 

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



A P P L E  T A L E G G I O  T A R T  W I T H  C O N D I M E L A

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
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. 
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).

1 sheet Puff Pastry Dough
½c Sugar
1tsp Water
¼c Condimela

2tbsp Apple Pepper Jelly
2tbsp Apple Butter
4oz Taleggio

1 Shallot
2 Sprigs Rosemary
5 Honeycrisp Apples peeled and 
cut in half top to bottom



M I N I  P U L L E D  C H I C K E N  T A C O

Chicken Tinga
10lbs chicken breasts
2 cans chipotle
2 Tbls ground cumin
1/2 cup salt
8 cups water

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
until the chicken can peal apart easily
Take the chicken out and place in a mixer bowl
with a paddle attachment add 3-4 cups of the
poaching liquid and mix on low speed until the
chicken shreds.

Chipotle Cream
5 cups sour cream
2 cans chipotle in adobo, pureed
1/4 cup cider vinegar
salt

Combine all ingredients

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

Onions for Chicken Tinga
4 cups white onions, julienned

Sautee lightly (do not color). Add to
chicken tinga once shredded.



K E Y  L I M E  B L A C K B E R R Y  P I E
Graham Crust
5oz graham crumbs
2oz brown sugar
1/8t cinnamon
1/8t salt
3oz butter, melted

Combine and press into bottom and sides of
pie tin.
Bake at 350 for 5 minutes.
Set aside to cool.

Cream Topping
1 1/2c heavy cream
3oz sour cream
2oz powdered sugar

Combine and whip to soft peaks.
Spread or pipe over top of key lime
filling.
Refrigerate until set and ready to
serve.

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.

3/4c key lime juice
1t fresh orange juice
zest of 1 large lime

Key Lime Filling
4 gelatin sheets, hydrate in cold water
1 8oz sweetened condensed milk
3/4c heavy cream



G U Y  F I E R I ’ S
C A L I E N T E  M A R G A R I T A

Kosher salt, for rimming
1 lime wedge
Ice
4 to 6 cilantro leaves
2 thin slices jalapeno
1.5oz blanco tequila

0.5oz Cointreau
1.5oz fresh lime juice
1.5oz fresh orange juice
1oz agave nectar
0.5oz fresh lemon juice

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.

In a 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. 



C U L I N A R Y  V E N D O R S
Chef Bobby Flay

Rep Katie Renda
203.233.8453
katherine.renda@gmail.com

Chef Guy Fieri
Rep Anthony Fong

917.225.2251
anthony@guyfieri.com

Red Wagon Pizza
Chef Peter Campbell

612.259.7147
peter@redwagon-mpls.com

Wanna Hava Shave Ice
Tanya Sander

952-240-5155
wannahava@gmail.com

Chunk Chunk Ice Cream
Kristy Dirk

612.386.6326
kristy@chunkchunkicecream.com



M E N U

Fresno Chili Poppers, Pineapple, Speck (GF)

Caprese Skewer, White Balsamic Pickled
Tomato, 
Fresh Basil, Mozzarella, Maldon Sea Salt (GF, V)
  
Garden Toast, Brioche, Whipped Butter,
Tomato, Shallot, Radish, Fresh Herbs, Edible
Flowers (V)
   
Watermelon Cube, Whipped Feta, Roasted
Pistachio (GF, V)
  
Mini Chicken Taco, Chipotle Crema, Cilantro,
Lime (GF)
   

P A S S E D  B I T E S
Guy Fieri’s Caliente Margarita 
Bobby Flay’s Rose Sangria 
Local Craft Beer 
Pecorari Pinot Grigio, Italy
Les Belles White Burgundy, France
Field Recordings Natural Rose, California
Migration Pinot Noir, California
Lyre’s & Per Se Mocktails 
Coca-Cola Products & LaCroix

B A R  S E R V I C E

H Y D R O  S T A T I O N
Hibiscus Agua Fresca
Cantaloupe Agua Fresca
Prickly Pear Lemonade
Blackberry Basil Infused Water



M E N U

B O B B Y  F L A Y  S T A T I O N S G U Y  F I E R I  S T A T I O N S

Chipotle Mango Barbecued Salmon, 
Avocado Tomatillo Corn Relish (GF)

Grilled Portobellos, Goat Cheese, Pesto (GF, V)

Green Chile and Queso Crunch Burger Sliders 
with Pickled Shallot

Lobster and Green Onion Potato Salad (GF)

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

1) 

2) 

3) 

Prime Time Tomahawks, Sauce Bar (GF)

Grilled Elote Cups, Lime, Chile, Cilantro (GF, V)

Guy’s Bacon Mac & Cheese Smash Burger Slider

Chicken Parm Grilled Cheese

1) 

2) 



M E N U

P I Z Z A  S T A T I O N A P P L E  M O M E N T

Red Wagon Pizza
Red Sauce, Shredded Mozz and
Provolone, Sopressata, Sausage, Banana
Peppers, Fig Infused Balsamic

They Call Her Margherita (V)
Red Sauce, Shredded Mozz, Fresh Mozz,
Blanched Cherry Tomatoes, Garlic Confit,
Fresh Basil, Pecorino Romano, EVOO,
Black Pepper

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



M E N U

C R O S T I N I  S T A T I O N
G R I L L E D  M A R K E T  V E G E T A B L E S

Summer Pea Bruschetta, Lemon Ricotta, Mint,
Shallot

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

Grilled Strawberries, Goat Cheese, Balsamic

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

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

G R I L L E D  M A R K E T  V E G E T A B L E S



M E N U

P I E  S T A T I O N

I C E  C R E A M  S T A T I O N

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

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

Large brown butter chocolate chip cookies with
flaky sea salt

H A N D  P A S S E D  C O O K I E S

C O N C E R T  S N A C K S

M&Ms and Peanut M&Ms
Whoppers
Skittles
Sour Patch Kids
White Chocolate Covered Pretzels
Candy Kabobs

Individual Bags of:
Fiery Cheddar Popcorn
Dill Pickle Popcorn
Chicago Mix Popcorn
Parmesan Garlic Popcorn
Classic Popcorn

P O P C O R N  B A R



A D D I T I O N A L  C O L L A T E R A L

Ground plan for property, outlining where each station is located



A D D I T I O N A L  C O L L A T E R A L

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



A D D I T I O N A L  C O L L A T E R A L

Sample from the hospitality guide of custom staff attire and uniform expectations



C L I E N T  C O N T R A C T &  E V E N T  O R D E R



C L I E N T  C O N T R A C T &  E V E N T  O R D E R



C L I E N T  C O N T R A C T &  E V E N T  O R D E R



C L I E N T  C O N T R A C T &  E V E N T  O R D E R



T O  T H E  J U D G E S

Thank you for taking the time to consider our entry. 

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


