i

FACT SHEET

Kristin Sollenne
President/Owner
Executive Chef & Certified Nutritionist

The Catering Salon is a full-service catering and event design company, led by
Executive Chef and Owner, Kristin Sollenne. As a rising culinary star and Food
Network Judge, Kristin Sollenne has been making headlines for her contemporary
food philosophy, lightened-up Italian fare, and approachable cooking tips, with
regular appearances on WCBS’s Morning News and WLNY’s “Live from the
Couch,” as well as a feature on NBC’s “Today” show. Sollenne, a 2013 honoree
of Zagat’s Top 30 under 30, leads a talented team of professionals specializing in
creating a one of-a- kind experience.

Host an event in one of our premiere Manhattan locations or at a venue of your
choosing. From weddings to rooftop barbeques, birthdays, corporate events and
special occasions, The Catering Salon is the personal shopping experience of
creating custom events.

Premiere Manhattan Locations

Whether you are planning an event for 25, 100 or 350 guests we can accommodate
your memorable moment at one of our preferred locations or a venue of your
choosing. We’ll make all the arrangements and work with you to insure an
exceptional event.

Upper West Side

Arte Pasta — 215 W 85" St, New York, NY 10024

Beautiful 1930’s ballroom perfect for a wedding reception or special occasion up to 300
guests.

Arte Café — 106 W 73 St, New York, NY 10023

Inviting atmosphere, located in a brownstone on the Upper West Side. Private rooms
available including an outside garden to enjoy during the warmer months. Perfect for
birthdays, baptisms, bar/bat mitzvahs, corporate events, graduations and more.

Midtown

Bocca Di Bacco Hell's Kitchen — 828 9™ Ave, New York, NY 10019

Rustic and cozy space with a wood beam ceiling and exposed brick walls. Rent out the
entire space for 65 guests.
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Bocca Di Bacco Theater District — 635 9" Ave, New York, NY 10036
Modern and crisp design inspired by clean eating and farm-to table inspiration.
Perfect for any event up to 120 people and conveniently located.

Chelsea

Bocca Di Bacco Chelsea — 169 9" Ave, New York, NY 10011

Sexy and trendy vibe with exposed brick walls, and curved white marble bar. VIP
private room with a separate entrance.

Bocca Di Bacco 7th Ave — 191 7" Ave, New York, NY 10011
Newly renovated breathtaking space for up to 350+ guests, with exposed brick
walls and wood beam ceilings with chandeliers. Perfect venue for any location.
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Network

What do you hope to do at the new Bocea Di Bacco?
1 hope to create a warm an cre wh

people come to expericnce
why s0 many custom
and what we are cxcited to

Iheard you helped your parents lose weight, any tips for keeping off the pounds
during the holidays?

¥ phy,
drawn towards my l'n h and lxght Italian fare.

Did you ever think you would be an executive chef at 26-years-old?
T'm the first to say that hard work and determination go a long way. I don't think age has
anything to do with it, ] just lot the food speak for iteclf.

What chefs and/or restaurants influence you the most?
I love Giada De Laurentis o she ch passion and personality with her cooking.
¢ Food Network and introduce my cooking to t
iration and influcnce for m

What is your faverite place to cat after you are done working?
NOBU, Haru and Blue Ribbor are my favorit

squash puree.
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DISHING WITH CHEF
KRISTIN SOLLENNE

THE BOCCA DI BACCO CHEF MAKES FOOD AS
GOOD- LOOKING AS HERSELF

LISHEDON 1
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Infused Pastas

Move over, sguid ink. New pasta-making machines are turning chefs into, well, pasta-making
machines, using purées to infuse pastas with new flavors. Kelly Liken, of the eponymous
Vail, CO eatery, creates carrot tortellini, agnolotti of black trumpet mushrooms, and lemon
hazelnut garganelli {pictured, with chanterelle mushrooms foie gras butter and fine herbes).
At Bocca Di Bacco in New York, chef Knistin Sollenne incorporates vegetable purées such as
egoplant, chestnut, and spinach. And at Boston's Craigie on Main, chef Tony Maws infuses
pastas with plankton, green olive, and even prosciutto.

An lItalian dinner can be healthy and delicious. Chef Kristin Sollenne demonstrations
how to cook up Italian-inspired grilled salmon with seasonal vegetables and butternut
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Sample Menus
Based on 100 Guests
Five Hour Event
*Upgrades available

$55 Per Person
ONE HOUR COCKTAIL RECEPTION
Selection of eight butler passed hors d’oeuvres

THREE COURSE MENU
FIRST COURSE

Pear Salad
Arugula, blue cheese, caramelized walnuts

SECOND COURSE

Braised Beef Short Ribs
Stewed cabbage, roasted rosemary potatoes

Or

Grilled Branzino
Parsnip puree, broccoli rabe, roasted vegetables

DESSERT
Panna Cotta
Fresh fruit
Or
Wedding Cake

Petite Sweets & Fruits

Coffee and Tea Service
Five Hour Open Bar
Champagne Toast

New York City Taxes, 15% gratuity and 5% service charge will be added to the final
check.



$65 Per Person
ONE HOUR COCKTAIL RECEPTION
Selection of eight butler passed hors d’oeuvres

THREE COURSE MENU
FIRST COURSE

Roasted Red Beet Salad
String beans, herbed goat cheese, raspberry vinaigrette

SECOND COURSE

Herbed Roasted Lamb Shank
Pearl onions, rosemary roasted potatoes

Or

Grilled Salmon
Caramelized onions, French beans, balsamic reduction

DESSERT
Apple Tart
Crumbled cinnamon apple tart served with French vanilla ice cream

Or

Wedding Cake
Petite Sweets & Fruits

Coffee and Tea Service
Five Hour Open Bar
Champagne Toast

New York City Taxes, 15% gratuity and 5% service charge will be added to the final
check.



$78 Per Person
ONE HOUR COCKTAIL RECEPTION
Selection of eight butler passed hors d’oeuvres

FOUR COURSE MENU
FIRST COURSE

Ricotta e Spinach Tortellini
Fresh ricotta and spinach tortellini, butter sage, green asparagus, parmesean

SECOND COURSE

Tre Colori Salad
Endive, arugula, radicchio, capers, tomato, celery, lemon dressing

THIRD COURSE

Pan-Seared Red Snapper
Mussels, clams, white wine, saffron

Or

Grilled Angus Sirloin Steak
Barolo reduction sauce, roasted rosemary potatoes

DESSERT
Tiramisu

Or
Wedding Cake
Petite Sweets & Fruits
Coffee and Tea Service
Five Hour Open Bar

Champagne Toast

New York City Taxes, 15% gratuity and 5% service charge will be added to the final
check.



$85 Per Person
ONE HOUR COCKTAIL RECEPTION
Selection of eight butler passed hors d’oeuvres

THREE COURSE MENU
FIRST COURSE

Truffle Oil Mushroom Risotto
Porcini, black truffle shavings, parmesan

SECOND COURSE

Artichoke Salad
Arugula, mozzarella, sun-dried tomatoes

THIRD COURSE

Center Cut Filet Mignon
Baby vegetables, tri-color potatoes

Or

Seared Fillet of Sea Bass
Parsnip puree, seasonal vegetables

DESSERT
Pistachio Profiteroles

Or
Wedding Cake
Petite Sweets & Fruits
Coffee and Tea Service
Five Hour Open Bar

Champagne Toast

New York City Taxes, 15% gratuity and 5% service charge will be added to the final
check.
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Contact Info
Kristin Sollenne

108 W 73rd St Ste#1
New York, NY 10023

C:714.932.2256
0:917.668.6511

Kristin@thecateringsalon.com



