CHEF SERVICES

If you’d like meals put together for you,
delivered to you, or cooked in your
home, our Personal Chef is at your ser-
vice. Scott Poe, chef at Kitchen 14, will
offer menu ideas and suggestions for
your dining needs. He will come to your
home to cook and serve, along with the
appropriate number of service staff
needed to assist in making your special
meal perfect and giving it that
personal feel.

Scott’s specialties are also available for
you to take home any night, as pre-
prepped meals. Selections range from
Traditional American Classics to flavors
from around the world. They can be
delivered to your home or picked up
yourself. Visit our web site for
Meals To Go menus and

more information

CULINARY WORKSHOPS

Our Culinary Team Building Events
bring people together to improve
communication, build morale and
incite random acts of laughter!

The simplicity of making good food
together becomes the focus for sharing
responsibility and appreciating
everyone’s individual skills. What better
way to work toward a common goal than
preparing an amazing meal together.

While enjoying a glass of wine and a
relaxed environment, Chef Scott Poe will
lead your Team Event and assist you with
each menu item. The chef explains each
dish while you create and learn by doing.

After enjoying one and a half hours of
cooking and learning, sit down, relax and
enjoy your meal.

We handle all the clean up!

Each workshop event is custom-designed
to accommodate your goals and budget.
We understand that everyone’s needs are
different, so we work with you to create
the perfect event!

Kitchen 14
620 Valley Forge Rd., Suite I
Hillsborough, NC 27278

Phone: 919.245.1414
E-mail: Paula@kitchen14.com
www.kitchen14.com
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CATERING

Kitchen 14 Catering provides the highest
quality at the most affordable price. With
20 years experience, our staff provides all
the details you are looking for in a
professionally catered event.

Corporate & Private Events

Kitchen 14 will create an event that reflects
the image you are looking for.

Whether you are planning an event for
your office or a
private dinner in
your home we will
assist in every facet

of planning, so that

nothing is left to

chance.

We offer a full selection of choices for
Breakfast, Lunch and Dinner so that your
menu will be unique to your event.

Breakfast selections range from continental

breakfast to hot breakfast buffets.

For lunch we offer an extensive sandwich
menu as well as salads, boxed lunches and
lunch buffets including barbeque, an
Italian-style feast and a taste of Mexico.

Dinner offers appetizers from Crudités to
Smoked Salmon and entrees ranging from
Chicken Cordon Bleu to Prime Rib Au
Jus.

Our Dessert menu is not to be missed,
including Lemon Meringue Pie, Key Lime
Pie, Double Chocolate Cake and Turtle
Cheesecake.

We can arrange rentals for linens, tents,
flowers, serving staff, DJ services or any
other conveniences.

Drop off or Full Service Catering.

Weddings & Receptions

At Kitchen 14, we take great pride in our
wedding catering. Whether it is a casual
buffet reception or an elegant formal
dinner, your menu will
be designed with flair
and prepared with skill.
Kitchen 14 is a
full-service wedding
caterer committed to

elegance, quality and
truly personalized service. We will gladly
customize our menu to best suit the tastes
of the bride and groom.

Wedding consulting and special event
planning are services we incorporate into
your reception automatically. Our talented
staff can help you organize, plan and, most
importantly, enjoy your wedding day!

Triangle Bridal Association Member

COOKING CLASSES

Kitchen 14 cooking classes are designed to
introduce the amateur chef to the
wonderful world of cooking and to enhance
the skills of serious, accomplished cooks.
You will experience an inviting atmosphere
in the kitchen, where all good things begin!
Topics include a broad range of culinary
experiences from traditional southern
cooking to international cuisine. Our
classes are designed to enhance your quality
of your life and that of your family, as well
as the health of the community.

No experience necessary!

Also, you will take recipes home to add to
your collection and enjoy samples of
delicious recipes prepared during class. In
no time you will impress your friends and
family with your culinary skills and gourmet
touch.

Our teachers are all area chefs, cooks,
bakers, caterers, authors, artists and
craftsmen who will inspire you with their
creativity, skills, and knowledge.

We also offer Culinary Programs for teens
ad well as holiday and summer programs
for kids. Special classes can be arranged for
groups:

Girl Scouts badge earning
Birthdays

“Girls Night” Parties
Team Building
Educational Groups

Any occasion!




