Culinary




Our seasonal dishes

make work an experience

to be savored.




You take care of
business. We take
care of you.

Whether you're powering through an all-day
brainstorming session or taking a quick power
lunch, our on-site kitchens consider every palate
and dietary preference to create fresh, farm-to-

table plates that replenish your creative energy.




Seasonal
Highlights

It’s about being inspired by what’s around you.
Living in the moment. Making things simpler

SO you can get to work.

At Convene, we use fresh, seasonal ingredients because
they taste better, are better for the environment, and

confirm our deep belief that place matters.



In the Spring and Summer, we
highlight the bright flavors of sun-soaked
tomatoes, garden greens, and fresh berries

and fruits at their sweetest.

In the Fall and Winter, we focus on the rich palate of
earthy root vegetables, hardy figs, and cold weather

squashes to create deliciously nuanced comfort food.
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Meetings that
sustain you.

Meetings are a collective experience. A time for
clear eyes and open minds. A place where plans are
hatched and possibilities are born. Convene helps

you bring your team together and your vision to life.

With hospitality at the core of our business, we have the
flexibility to deliver on the most detailed requests. We partner
with your meeting planner to design each event, execute on
every fundamental, and weave in creative touches that will
surprise and delight your attendees. Our team is motivated
by exceeding customer expectations, and we are proud of
our consistent ability to leave a memorable impression on

everyone who is welcomed into one of our locations.
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HOW WE WORK WITH YOU

Events that inspi

Events are a production. Every small detail is an
integral part of the experience. As the host to mo
than 200,000 guests each year, Convene knows h

to create events that work.

We understand the nuances that separate daytime corporate

meetings from large-scale events or evening receptions, and ho

to take care of the ils to make every event a
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Our chef

big the gro o
that we welcome into Co

palate and dietary restric

Our culinary and service
experience to seamlessly accommodate even the largest events.
From live food stations, to passed hors d‘oeurvres, and custom bar

menus, every location offers specialized enhan;ments to ensure

all your guests feel taken care of.



Spanish Tapas Chef Reception
Crostini - Shaved Jamoén Ibérico



When it comes to catering ortions, Convene

erfect Plates
~ for every palate.

makes every bite count wit

Perfect Plates are designed to be bi ions that range

from healthy to hearty. Our menus supp preferences

and food allergies, and never include tree nuts or shellfish.

In each bite, Convene strives to embody the local tastes

itage of a location’s host city.
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ice Seasonal Entree
ared Strip Loin - Broccoli Rabe,
Roasted Sweet Potato - Pickled Shallots
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Jamon rano - Piguillo Peppe
Manchego - Tomato - Olive Oi









CONVENE KITCHEN

A farm-to-desk
experience.

Food is personal. It shapes who we are and how
we work, and transforms ordinary moments to

inspired ones.

That’s why Convene takes pride in our a la carte ordering
service for WorkPlace members. With multiple options

to suit any taste, we provide a bevy of daily specials and
seasonal mainstays including salads, sandwiches and
entrées. Just order online and our on-site service staff will
whisk breakfast or lunch from our chefs to your floor in

under an hour.

So you never run out of great food or great ideas.
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NOURISH

Fuel at your fingerti

'F It always seems to hit at about 3 pm: You need a quick

pick-me-up. W Inger strikes in between meals,

oughout every Convene space, you'll
ocked with everything you need.

sion of our philosophy about “taking good
care” — feeding the mind as well as the whole body in healthy

and inspirational ways.

Just help yourself to fresh gourmet coffees and teas, still and
sparkling water, fresh local fruit, and a mix of healthy and indulgent

snacks to keep each meeting on track and every visitor content.






