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Chocolate Fountain 
Natural fair trade chocolate flowing 
from a Tiered Fountain with over a 
dozen assorted dipping fruits and 
sweet items including homemade 
marshmallows. 

Matt Flynn 
Chef/Owner 
matt@sophisticatering.com 

Annette Flynn 
Catering Director 
annette@sophisticatering.com 

8048 Sheridan Rd. 
Kenosha, WI, 53143 

 
262-657-3663 

 
www.sophisticatering.com 

 

 

Contact Us 

Wedding Cakes 
Our 100% natural wedding cakes 
are made with no artificial colors, 
flavorings or preservatives. 
Prepared the day of your special 
event. 
 

For menus and more information please 
Ǿƛǎƛǘ ƻǳǊ ǿŜōǎƛǘŜ ŀǘΧ 
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About Us  

       Welcome, for many the Standard 
American Diet "SAD" has become 
commercially processed food, purchased 
from the nearest supermarket or 
convenience store, or eaten at a fast food or 
Chain type Restaurant. Most Catering and 
Banquet Venue's use Frozen, Commercially 
prepared entrees, sauces and side dishes. 
Sophisticatering offers a healthy and 
flavorful change from businesses that use 
these chemicalized and over-processed 
foods. Few people take the time to read 
food labels. We do! 

Culinary 
Philosophy 

 

        Our philosophy is to herald the joy of 
eating real food, allowing people to simply 
experience the awareness of pure, natural 
cuisine, prepared in exciting, tasty and 
healthy ways. Sophisticatering goes on the 
principle that healthy living can be an 
indulgent experience. We believe in natural 
eating and natural living. While many 
people still don't imagine natural or organic 
food to be a delicious, indulgent, or gourmet 
experience, it is exactly that.l 

       The naturally intense flavors of organic food, 
unmasked by chemicals and additives, are what 
makes our food so luscious. The fact that they 
are free of toxins and environmentally 
sustainable makes them better for our bodies as 
well as our world. We have developed foods 
that rival most conventionally made products, 
ÁÎÄ ×ÅȭÖÅ ÄÏÎÅ ÉÔ ×ÉÔÈ ÈÅÁÌÔÈ ÁÎÄ ÃÌÅÁÎ ÌÉÖÉÎÇ ÁÓ 
our foundation. We cater to your needs -- 
literally, our menu can include any dietary 
concerns, including: vegan, raw foods, 
vegetarian, lo-carb, lo-calorie, and any food 
allergies. 

For menus and more 

information please 

visit our website até 

      Our Produce is handpicked from a large, 
local supplier to groceries and produce stores 
in the mid-west. We get our produce from 
before it hits your local grocery store. We also 
have access to locally grown, organic produce 
and meats. Our Desserts, bakery breads and 
pastries, are home-made using the finest flours, 
Whole Grains, Pure Vanilla, butter and sugar. 
No artificial flavors, colors and preservatives. 
Upon request, we provide organic meat and 
poultry which has been raised in true free-
range conditions, on naturally-grown feed 
without growth hormones or antibiotics. Wild 
seafood or seafood raised on carefully attended 
farms without the use of artificial colors or 
growth hormones in the feed. Whole milk and 
cheeses that are healthier and boast 
tremendous taste and texture. 


