Tistorrny S, Horkiss Canrrmse:

Tirrothy S Hepkins Catering

8 Scotts Way

Essex, MA 01929
978-768-9990
pauvi@tshcatering.com

January 17, 2023

Larry Guinee .
252 Row!ey Bridge Rd. ;
Topsfield, MA 01983 :

Dear Mr. Guinee.

We are pleasad to be a preferred catering vendar for cvents at Connemara House in
Topsheld. Our business model 18 founded an supporting laocal tarms and sourcing
locally produced ingredients when they arc available  Whenever possiblc, we use
locally farmed produce, especially from Marini Farms in Ipswich. and locally sourced
scafoods from Ipswich Shellfish Co. |

Please contact me if you have any questions or need -mare information.

Best regards.

Paul Ten Hope
Operations Manager. Timothy S. Hopkins Caiering
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Dear Larry,

In response to your inquiry, I’m writing to provide a list of the farm products we use from your farm and others
in the state. Please let me know if there’s any additional detail that'd be helpful.

Connemara House Farm:
- Tomatoes
- Apples
- Zucchini
- Herbs (Basil, Thyme, etc.)

Westward Orchards, Harvard MA
- Summer squash
- Peaches
- Potatoes
- Onions

Carlsons Orchards, Harvard MA
- Blueberries
- Cherries

Littleleaf Farms, Shirley MA
- Lettuce

Whole Foods Markets, misc. locations
- Other products from local farms, as available

Thanks as always for your partnership! Looking forward to a great year working together in 2023.

Sincerely,
[{//'4

William Ference
Owner, William Ference Catering
267-566-2637



JOHNNY BURKE

catering & events

Johnny Burke Catering is proud to locally source our produce and meats.

Fruits & Vegetables sourced from Allandale Farms located in Chestnut Hill MA.
Meat sourced from Kinnealy Meats located in Milton MA.
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OUR FARM SUPPLIERS

WARD’S BERRY FARM (PRODUCE)

Heritage Food Truck Catering has a unique partnership with
Ward'’s Berry Farm in Sharon, MA and sources most of its

produce from the farm. There are at least four reasons

underlying this partnership:
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1. Ward's Berry Farm offers an exceptional quality of fruit and
vegetables. It is known as the “go to” place for tomatoes,
strawberries and peaches, but everything the farm offers is
exquisite in taste and flavor. Jim Ward and his farming staff are
not only superb farmers, but Jim is also a fine palate who

hitps://heritagefoodtruck.com/our-farm-suppliers/
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constantly experiments to “design” a flavor experience that is
uniquely his. His repeated prizes at the Boston Tomato Contest
taking place every year are but one piece of evidence of his
achievements.

2. Ward's Berry Farm practices Integrated Pest Management,
which matches the Heritage philosophy of minimizing the use

of pesticides while not costing as much as organic produce,
thereby making quality produce accessible to a larger public
(organic is great for people who can afford it, but the
certification process is burdensome to the farmer and costly to
the consumer).

3. Ward's Berry Farm is committed to working not only with the
retail market (farm stand, CSA and farmers markets, and Ward's
Berry Farm does all of those things), but also with

the wholesale market (which is less common, since high-
quality farmers in greater Boston tend not to bother). Ward’'s -
Berry Farm and Heritage share the same agriculture-
transforming philosophy that if we are to increase the

consumption of locally produced fruit and vegetables in New
England, farms such as Ward's Berry Farm have to engage with
the wholesale market and sell to large food supermarkets and
food “processors” (foodservice companies, caterers, restauraht
chains, etc.). Our hope is to make the Ward's-Heritage
partnership illustrative of what can be achieved on a much
larger scale by partnerships between farms and caterers.

4. Jim Ward is personally interested in the science of
agriculture and food, and so is Heritage Food Truck Catering
(through its Heritage Food Systems Consulting arm). Ward's
Berry Farm was the lead farm for the Internet of Tomatoes
project conducted by Heritage Food Systems Consulting in

partnership with sweetgreen and Costa Food and Produce. Jim
continuously experiments with soil amendments, seeds and '
new agricultural practices and is in constant search of new
digital instruments allowing him to improve the quality of his

htps://heritagefoodtruck.com/our-farm-suppliers/ 2/4
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crops. Itis rare to find someone who is at heart a farmer, a chef

and a scientist. Jim Ward is all three.

NORTHEAST FAMILY FARMS/DOLE AND BAILEY (BEEF)

When it comes to beef, no single local farm is able to maintain a
year-round supply of the cuts required. But collectively, New
England has enough artisan farms to offer a complete range of
beef at any one time, as long as there is an aggregator of local
farms willing to play that role. This is what the Northeast Family

Farms arm of Dole and Bailey does, making it a natural partner
for Heritage Food Truck Catering. While most consumers
attention is focused on farms, we believe aggregators such as
Northeast Family Farms/Dole and Bailey play an essential role in
the transformation of agriculture and food, as they represent an
essential link between artisan local farms and the wholesale
market committed to using local products.

S R R R T R R

Northeast Famllg Farms

Here is what we particularly like about Northeast Family
Farms/Dole and Bailey.

1. Their beef is of outstanding quality (have you tried our beef
brisket with celery root puree?) and entirely locally sourced.
Their cattle are raised on 100% vegetarian feeds, including
grains, without the use of growth hormones, without antibiotics
and humanely treated.

hitps://heritagefoodtruck.com/our-farm-suppliers/
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2. The beef is 100% traceable to the farm and the
slaughterhouse where it was produced. The farms will rotate
over time, but we know at all times the provenance of the meat
we serve. This is a great match with the philosophy of Heritage
Food Truck Catering and congruent with the scientific mission
of Heritage Food Systems Consulting that is also committed to
transparency and traceability of our offefings.

3. We like the fact that Dole and Bailey, mother company of
Northeast Farms, has a long history of bringing quality
products to the Boston Market. They were one of the original
butcher stalls in Faneuil Hall market in 1868. They have long ago
outgrown their original space and are now headquartered in
Woburn, MA. Their management is now part of the sixth
generation of leadership at the firm and the company is

now woman-owned, with Nancy Matheson-Burns as sole owner
of the business and a widely acclaimed thought leader on
agriculture and food in New England and beyond.

https://heritagefoodtruck.com/our-farm-suppliers/ 4/4
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Below is a list of local vendors we use for our items.

Tender Crop Farm — veggies, tomatoes, some meats, and eggs
Valley View — cheeses
Herb Farmacy — herbs and edible flowers
Little Leaf Farms — lettuces
Connemara — apples, peaches
Baersbest — Beans, legumes

Kelli Petri
Relish Catering and Events



January 17, 2023

Larry Guinee
Connemara House Farm
252 Rowley Bridge Road
Topsfield, MA 01983

Dear Larry Guinee,

The name of our produce supplier is The Produce Connection. They are in Wakefield Mass. They are our
only produce provider. Qur main contact is Rich Bernard and his phone number is (617-466-0366. We
have attached a list of the local farms that Produce Connection uses.

Sincerely.

President
Boston Catering & Events
325 New Boston Street
Unit 15
Woburn MA 01801




Local farms we used last season

Vaccaro Fram NJ
Sunny Crest Orchards Sterling MA
Burnham Farm Windsor CT
Gelenski Farm South Deerfield MA
Szawlowski Farm Hatfield MA
R&C Farm Scituate MA
Charles River Farm Franklin Ma
Whitter Farm Sutton MA
Outpost Farm Holliston MA
Manhiem Farm Whately Ma
Bolton Orchards Bolton MA
Pasiecnik Farm Whately Ma

Rich Bernard
c 617-293-1715
0: 617-466-0366 f. 617-466-0372

96 Audubon Road Wakefield, MA 01880
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