
www . t a l l - o a k s . c om



Tall Oaks CateringW H Y  

Guest have an abundance of choices when selecting an outside
food provider.  The Tall Oaks Owners challenged us to develop

something different…something unique….something better than
any other catering options.  Our answer…..Family Secret

Catering.   

Our Menu consist of unique and special culinary dishes
prepared using secret recipes, from our collective families, some
dating back over 100 years!   Every family has their secrets and
the best ones are the delicious recipes passed down through the

generations.

We are proud and honored to celebrate our family’s secret
recipes and dishes and hope they bring as much joy and

happiness to your families and they have brought to ours.

We are so proud and honored to bring these dishes to you and
your special event!
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Sam fell in love with working in the service industry
at a young age and has loved it ever since. He has
no formal education and learned in the trenches.
He has passion and an open mind for technique.

Working for places such as Danny Boys,
Maggiano’s Italian Eatery, Rose Italian and

Burntwood Tavern. He has extensive experience in
building menus, and would love to help you build

the menu of your dreams! 

Mat started cooking professionally in his 30's but
has been making culinary creations since he was a

teenager. Mat is known around Tall Oaks for his
ability to think outside the box. With 14 years of
front and back of house experience, Mat has the
knowledge to make your event exactly what you

dream of.

Jaime has many years of excellent experience in
foodservice and a culinary arts degree from Culinary

Institute of America. He has worked at many
prestigious establishments such as Mentor Harbor

Yachting Club, Spire Institute, Adega Ristorante, Lake
Forest Country Club and Chiado Fine Dining. Jaime is
very enthusiastic about ensuring guest experience is

out of this world!

Sam always wanted to be a chef from the time she
was a young child. She has spent over half of her life

working in many different areas of foodservice
including ball parks, casinos, convention centers and

quick service restaurants and believes “if you can
dream it, we can find a way to do it.”

Greatest Accomplishment:
Teaching cooking classes for veterans suffering

from PTSD

Greatest Accomplishment:
Making friends from all over the world while
spending time cooking for families staying at

the Ronald McDonald House.

Greatest Accomplishment: 
Spending time giving back by cooking for families

staying at the 
Ronald McDonald House

Greatest Accomplishment: 
Having the ability to cook and share ideas with

others.
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