
Full Service Catering  
Full service catering offers clients staffing to assist with  
set-up, event maintenance, and post event clean up.  
These caterers can also provide bar service for your event.

Back To Earth 
www.organiccatering.com 
Contact: Molly King 
510-652-2000 
molly@backtoearth.com 
* Inquire for nonprofit discount

Hugh Groman 
www.hughgromancatering.com 
Contact: Hugh Groman 
510-647-5165 
info@hughgromancatering 
* Inquire for nonprofit discount

Act Catering 
www.actcatering.com 
Contact: Kristine Seinsch 
510-654-0148 
info@jazzcafe.biz

Grace Street Catering 
www.gracestreetcatering.com 
Contact: Erin McKinney 
510-523-1600 
erin@gracestreetcatering.com 
* 10% discount to nonprofits

Epicurean Group 
www.epicurean-group.com 
Contact: Jim Julian 
650-210-8901 
jim@epicurean-group.com 
* 10% discount to nonprofits

Small Potatoes Catering & Events 
www.tinyspuds.com 
Contact: Heather Phillippe 
415-896-1298 
heather@tinyspuds.com 
* Inquire about nonprofit discount

Drop off service 
Clients have the option of choosing a caterer that will solely 
drop off food and beverage for their event.  This (often), lower 
cost option may require more attention by the client to how 
waste is sorted during and after the event.

GreenLeaf Platters 
www.hughgromancatering.com 
Contact: Hugh Groman 
510-647-5165 
info@hughgromancatering 
* Inquire about nonprofit discount

Bread Workshop 
www.thebreadworkshop.com 
Contact: Maureen Burchert 
510-649-9740 
catering@thebreadworkshop.com 
* 10% discount to nonprofits

Stella Nonna 
www.stellanonna.com 
Contact: Nicole Hodge 
510-845.8787 
stellanonna@earthlink.net 
* 10% discount to nonprofits

All other vendors must be approved in advance and are subject 
to the following fees: $100 for events with less than 50 guests and 
$200 for events with more than 50 guests. Note: the Brower Center 
requires use of a pre-approved caterer for all events booked less than 
21 days prior to the first date of the event. 

For additional questions, or to inquire about availability, visit our 
website at www.browercenter.org or contact our events team directly.

Nonprofit organizations, please contact: 

Laurie Brown, Event Manager  
laurie@browercenter.org  
or 510-809-0900 x 117

All other organizations, please contact: 

Michael Anzalone, Director of Events  
michael@browercenter.org  
or 510-809-0900 x 115

APPROVED CATERERS 
As part of our commitment to 
create a just and ecologically 
sustainable society, the  
David Brower Center has 
partnered with like-minded 
food and beverage service 
providers for events taking place 
at our facility. The following is a 
list of approved vendors.


