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THE 431 PROJECT DINNER

Febuary 1st, 2014

First Course

Sweet Georgia P’s Butternut Squash Soup

Spicy Pumpkin Seeds

Main Course

(Vegetarian option available)

Roasted Organic Chicken

Farro, Winter Greens & Walnuts

Dessert 

Rosemary Roasted Heirloom Apples

Oat Streusel, Maple Crème 

Dinner by
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Chef/Partner Kevin Lasko  |  Event Director/Partner Katie Stiles

For inquiries, please contact info@vermontfarmscatering.com 

VFC Timeline

9PM Friday Night: Arrive, need access to OGS or Red Barn 

12pm Saturday- PREP

7PM Cocktails & HD’s: Plan on doing 30 minutes of stationary HD’s and a passed cocktail off to the left when you walk in the red barn.

7:30 PM Guests seated

7:45 PM Soup Served

8:15 PM Dinner Served

9 PM Dessert Served

TO ADDRESS:

Can you confirm the head count. We are working with the number 48.  

Are there any known allergens or dietary restrictions? If so, let us know if we should have alternative options. 

We are getting in late Friday night. Is there refrigeration available at either Riverside or OGS for us to use? Can you confirm where we’ll be staying?

Is it possible to work in the kitchen at OGS for a little while to prep dinner out?

How do you want to handle coat check?

Are you using table linens? Peter, in addition to the tables and chairs if you want linens, can you pick these out as well? And candles too?

Are you doing assigned seatings? Will you want place cards on the tables?

How do you want to handle water service? Didn’t see water pitchers on the order form.

We want three large serving platters for meat and cheese and five small serving bowls for crudite dip for the hors d’ouevres portion but didn’t see those on the EO either. 

Do you have cocktail napkins? Will need those for the cocktail hour.

Are you handling the set up of the dining room? What about break down/clean up?

We are going to get card stock but have yet to buy our printer. Can we print the menus up there? Also, do you want a header or anything on the menu? Is there a 431 Project logo?

My plan is to get the chickens here and butcher them on Friday so I can make stock and will bring all receipts. Just wanted to confirm 431 project was covering cost of food. We will do our best to order as much as we can through OGS.

Could you get us 3 volunteers to help serve/plate the dinner? I know Joe mentioned John.  

We need to discuss beer/wine, we would be happy to make a specialty cocktail for the cocktail hour. With the dinner we could just serve beer and choice of red or white wine.  Again we would be happy to pick it up just let us know.

