Culinary Experiencese.

Difference



“FOOD CAN BE A VEHICLE FOR SOCIAL
CHANGE. IT BRINGS PEOPLE TOGETHER IN A
WAY THAT VERY FEW OTHER ACTIVITIES CAN."

—Anim Steel
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CATERI NG

We have been catering events
for over 70 years.

The only private owned Started in San Antonio, Texas
catering company in the nation =~ we have grown across the state
to hold a convention center and nation.

catering contract.

From intimate affairs, to events for the masses,
Rosemary’s Catering provides upscale food and
service at quality prices.
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Our founder Rosemary Kowalski (RK). 94 years old and she
continues to come into the headquarters office in San .
Standing behind pictures of where we started. From Uncle
Ben’s BBQ to now a leader in culinary cuisine.




THE STAGE HAS BEEN SET

5 TIps
Fngaging & Interactive Culinary Experiences

1 2 3 4 5

Local SMALL is the Seeing is Contrasting Relationships
Ingredients new big Believing Environment



The grass is greener where yo
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Attendees want to expenence as much as they can about the
destination they are going to for their meeting or event, and this
includes locally sourced ingredients for food and beverage they

are consuming.
s
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Small bites are the trend allow you to try more options and
experience a flavor and presentation.




SEEING |S BELI EV||‘|
We perceive the world through

more than our eyes and ears;
we smell, we touch;and we taste.

Interactive food stations where a chef is engaging with guests,
explaining the food and ingredients. Seeing how their food was
prepared.
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SERVING VESSLES ARE OFTEN A STARTING POINT FOR
WHAT BECOMES THE PERFECT BITE OR MEAL.
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A Breath of Fresll
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Help your attendees get a breath of fresh air
Place breaks or food stations outside when possible.



We perceive the world . through ‘ate
more than our eyes and ears§

we smell, we/touch, and we tas ‘ -~-
RVl 'Q
;.k

Small Plates — Encourage guests to move and talk

Hosting Networking events during a conference is a great way for
guests to meet in a casual environment and recharge with
exceptional food.




THE STAGE HAS BEEN SET

5 TIps
Fngaging & Interactive Culinary Experiences

1 2 3 4 5

Local SMALL is the Seeing is Contrasting Relationships
Ingredients new big Believing Environment
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Some of Rosemary's Catering Creative Culinary Experiences
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Rosemary’s Catering

www.therkgroup.com

Chante’ Smith
csmith@thekrgoup.com

210-807-0330

-
Email questions or your next catering event needs to Chante’ Smith.
Rosemary's Catering is here to provide catering services for

Bryan/College Station.

To EXPERIENCE Rosemary’s Catering today.
Host your next event at Cavalry Court or The George Hotel.
Join us for Lunch or Dinner at Canteen Bar & Grill and Poppy.



Culinary Experiencese.
Thank You!



