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Tantalizing Trends
Clever Concepts
Inspired Interactivity




LEVELING UP THE MENU
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MAC & CHEESE

GREEN CHILE MAC
' SLOW-COOKED TEXAS BEEF BRISKET
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CHARCUTERIE...
KEEPS EVOLVING












THE PLANT LIFE



ABBOT's

~BUTCHER

PLANT-BASED

CHOPPED /
CHICK'N

Tender, slow roaste

S

\

PER

gie Burger &

KALE,

'WITH BROCCOLL |
'WHITE BEAN & SPINACH
CHEF | WHOLE
CRAFTED | VEGGIES

— ATLANTIC —

A-FARMO

GOOD FOOD SHOULD DO GOOD™

BASIL PESTO
SEA-VEGGIE BURGER
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Capers

CATERING
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Flexible + vegetar
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THE SWEET LIFE
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ULTIMATE FOOD
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DRINKS, ANYONE?



SAVORY
COCKTAILS










THE GIN HERBAL Q;'

GIN [LEAN NEUTRAL] #
GINGER-CARDAMOM SYRUP
SWEET VERMOUTH |
LEMON JUICE

BITTERS
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KetelOne !

LtelOne

BOTANICAL YTANICAL







THE CARAJILLO

CHILLED ESPRESSO
LICOR 43
[ADD WHITE RUM]
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THE DIRIY
SHIRLEY.
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APERITIVO

~———SINCE




e
\
-







S =
HAMAKUA COAST PRENIUR
it

_.vl
AT - a - l"' .
T Gourmet 3" -

J
~— -

NET 254 FLOZSOM)







Low-alcohol
Moscow Mule

Non-alcoholic
Moscow Mule




Low-alcohol
Margarita

1.250z of gold tequila

/

0.5-loz of agave

7/

salt to rim

P

Ice

\

\ 20z of fresh lime
juice

0.50z of cointreau or
triple sec

Non—algoholic
Moiito

Proof rum alternative Sparkling water 1.50z of simple syrup

N T

R0
70

\

v 1 f fresh lime jui
6 to 8 mint leaves 0z ot fresh lime juice

Ice

/




Low-alcohol
Negroni

loz of Sweet Vermouth
Bitters 1.50z of Gin /
1 Ice

N

loz of Giffard Non- Orange zest
Alcoholic Aperitif Syrup

Non-alcoholic
Cosmopolitain

loz of cranberry
juice cocktail 0.50z of lime juice Ice

08O\

0.50z of orange syrup
+ 0.5 oz of orange juice

20z of tonic water lemon peel twist
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STYLE Catering, Inc.







DESIGNER ICE
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THE LOOKS
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ER STEAKE
eetroot Caponata

CAULIFLOW
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TALKING F+B+TECH
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@ Ingredients 2 Servings

Mushroom Sauce

KitchenBoss




Increase Food Shelf Life
UPTO 5X LONGER

VACUUM PACKAGE LIQUIDS
AND LIQUID RICH FOOD

DOUBLE SEALED LEAK-PROOF
EXTRA PROTECTION

MARINATE FOODS FOR
IMPROVED FLAVORS

SEALS 5 TO 7 MIL MYLAR BAGS
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WOLFGANG PUCK




SUSTAINABILITY
A HOLISTIC APPROACH
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SAVE

BEES!
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BREWERY

WOJy PO o

e>o/de) pue

noy
QUEPIY

L\

Organic
Leafy Green
Chips

— 1= Super
Greens

e 45 o

350 205TIMIN
__1iSYA Q004 SANDI~

com-free | gluten-freo
)
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Sesame Seeds
Ancient Grains
Sea Salt

{ ¥ A DOUBLE DRY
.::iimo::glo_ L1 ' HOPPED PALE ALE, et
KELL0EE'S £0c0 POPS MADE WITH YPCYCLED
\pp \ COLLOEE'S RICE KRISPIES

Net weight 5 oz. (1429)

ORGANIC CHEWY JE——— e
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waste not
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Not Lawdfius




100
Recycle clean

bottles, cans, paper,
and cardboard
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Consarve water and
support water
restoration projects

AN
L

Reduce food waste.
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Stavros | M Culinary Concepts

stavros@mculinary.com

@mculinaryconcepts



