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The Gourmet Review i
Dear Customers:

Here is our latest newsletter. Thank you for your interest and loyalty to J.

Cabot Catering. We hope you enjoy reading these articles as much as

we enjoyed writing them!

Featured Recipe
Cooking Class

A cooking class is a great way
to bring a group of students,
collegues, or friends together.
Our experienced and skilled
kitchen staff with take your
group through the process of
preparing a gourmet meal.
Past groups have learned how
to roll sushi, make pizza, and -

roast duck. It is a chance for people to loosen up and bond over great food
and company. Prices and packages vary. Contact Gina Burke at
gina@jcabotcatering.com or 215-574-0887 for details on pricing.

Unique Locations

B | Cabot Catering is a preferred caterer
@l ot several locations in and around
Philadelphia including: Abington Art
| | Center, Atwater Kent Museum, Belmont
;': Mansion, Bartrams Garden, and
Camden County Boathouse. This
spring for the first time we are providing
the food and semnvices for events being
held at The F.U.E.L. House in Qld City,
and the Eastern State Penitentary, on
o Fairmont Avenue. We are very excited
il for the opportunity to work at these two
iconic Philadelphia locations.
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On March 11, 2009 Gina Burke attended the ~ CREATER PHILADELPHIA
Suppliers Networking Series as a panelist. CHAMBER OF COMMERCE

The event is held each year by the Greater Get Involved. Get resulis.w
Philadelpiha Chamber of Commerce. The

goal of the event is to match small businesses with larger corporations that
can help their business grow. Gina attended this event two years ago as an
attendee and it was a great success so she was excited to return again this
year.

Thank you for taking the time to read our newsletter and we hope to hear
from you soon.

Sincerely,

Bianca Camasso and Brittany Labaolito
J. Cabot Catering




