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How Does Your Garden Grow?

Just like a garden, a business needs many things in order to thrive. For Cuisine Unlimited, the last year has certainly had its 
challenges and rewards as we work to move forward from the results of taking on the Eccles Theater project.

When we were awarded the Eccles Theater contract in 2014, we jumped in with such enthusiasm, adding it into our thriving 
“garden” of foodservice operations with every expectation that it would be just as successful as our other endeavors.

Although our Eccles garden didn’t bloom as expected, we’ve seen bright rays of sunshine. These have produced a hardy crop of 
new friendships and potential opportunities.

We are grateful for our loyal clients and incredible employees’ hard work and unwavering devotion. Our employees’ 
commitment to success have exceeded our expectations. We believe it is critical to show that small business has a voice and it 
is imperative to our city’s thriving economy that small businesses succeed in every way.

At Cuisine Unlimited, we’re thankful for spring – a time of renewal and a chance to refocus. We’ll be tilling new soil, planting 
new seeds and expecting wonderful results. Thanks to each of you for your encouragement along the way.

If you would like to contact me directly with any questions, or if you have further feedback, you may reach me directly at 
385-246-8210 or at Maxine@cuisineunlimited.com.

Sincerely,

Maxine Turnder
Founder ee

Cultivating a Fabulous Summer

As Spring breaks ground after a very long winter, we’re all truly 
ready for the great outdoors! Soon, it will be outdoor party season. 
Are you ready?

Memorable events, whether for employees or business clients, 
family or friends, need to be celebrated, and we’re happy to work 
together to create just the right food-and-mood combination for 
your special occasion.

When most folks look back at their favorite times, they almost 
always think of the moments that bring people together.  Don’t let 
the opportunity pass YOU by to create a fun and meaningful event 
that everyone who attends will remember fondly.

...READ MORE

http://www.cuisineunlimited.com/blog/2019/4/17/cultivating-a-fabulous-summer-1
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Now Available: Kosher Catering

Our catering roots started 
with learning kashrut laws 
– the ancient Jewish dietary
traditions – which allowed
us to provide respectful,
faith-appropriate catering
services at Salt Lake City’s
Koi Ami Synagogue.

We have continued to advance this knowledge and now, 
with the support of Chabad of Utah, we are pleased to 
provide the strictest level of kosher catering. Requests 
for kosher service have increased dramatically at hotels, 
resorts and private functions, and it is only natural that 
we step forward to meet the demand.

Our culinary team can accommodate the most exacting 
kosher menu request, separating meat and dairy no 
matter the group size, along with following strict dietary 
laws. 

Watch for our kosher menus, Kosher Carried Away, on our 
website where orders can be placed.  In the meantime, 
please contact Maxine or Abby at Cuisine Unlimited for 
copies of our Glatt kosher menu and with any of your 
questions at 801-268-2332,  abby@cuisineunlimited.com 
or maxine@cuisineunlimited.com

Contact our sales team at 801-268-2332—Salt Lake City or 435-647-0010—Park City 
cuisineunlimited.com   •  4641 South Cherry Street, Salt Lake City, Utah 84123

Cuisine Unlimited is about to embark on a “new” 
adventure – that is, in fact, centuries old.

Recipe for Spring
Classic Spring Pea Soup Recipe

Welcome in your Spring with our healthy and delicious 
Classic Spring Pea Soup! It can also be frozen for 

convenience.

CLICK HERE
to get the free recipe

Savoring Summer at a Red Butte Garden Concert
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It just wouldn’t be summer in the Salt Lake Valley without an outstanding outdoor concert season at the University of Utah’s 
Red Butte Garden, and 2019 looks to be no exception.

What better way to enjoy great music than with great food? Directly inside the main gates at Red Butte Garden, you’ll find the 
friendly staff at our Concert Café, a concession stand serving a scrumptious variety of picnic foods and beverages.

Refreshing salads and wraps, grilled burgers and more are available on-site – but why stand in line? It’s super-handy to pre-
order a full, beautifully boxed dinner online, which will be waiting for you at the concession pick-up window! Remember, 
dinners are ONLY available as pre-paid, advance orders.

Vegetarian, vegan, and other dietary options all are available. Download the dinner menu, make your selections and place pre-
orders on Cuisine Unlimited’s secure website: http://intranet.cuisineunlimited.com/rbg-concerts-splash/

At Red Butte Garden events, we also host a second concession stand, located in the north center of the Amphitheatre, within 
the VIP area. All food items are available there, too, with the exception of grilled items.

http://www.cuisineunlimited.com/blog/2019/4/17/cultivating-a-fabulous-summer

