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Philadelphia Club

2800 South 20" Street, Phila., PA 19145
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Hors D’0EVRES MENU

For a typical bors d’oevres only party, we recommend 12 bors d’oevres per
person. If bors d’oevres are being offered in addition to a meal, we recommend
six pieces per person. All of our bors d’oevres are prepared fresh, using only the

highest quality ingredients.
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Cold Hors D’Oeuvre Selections

Smoked turkey on a toast round topped with cranberry
Cherry tomatoes filled with deviled egg
Cucurrber coins filled with crab meat or salmon
Fresh asparagus tips wrapped in Proscautto
Fried chicken strips marinated in ginger and soy
Filet of beef pinwhecls - spinach wrapped in beef, with borseradish butter
Crab fingers with Chesapeake dipping sauce
Smoked trout on pita squares with berb sauce
Cucumber rownds topped with cream cheese and chive filling
Cream cheese and watercress tea sandwiches
Curried chicken salad on French baguettes
Rare roast tenderloin of beef on bernaise toast
Caviar forte with stone wheat crackers
Slivered Virginia ham canapes with Jezebel sance

Thinly sliced tenderloin of beef on French bread rounds
with borseradish butter

Skewers of melon with Proscutto or smoked turkey breast
Miniature crepes with sour cream and caviar
Cream cheese and chutney on date nut squares
Lobster canapes with dill
Shrimp canape with berb mayonnaise
Stuffed snawpeas with salmon mousse or cream cheese and chives
Petite arange muffins with snroked turkey and cranberry
Gulf shrimp on wheat round with mustard sance
Skewer of pineapple and Teriyaki chicken
_ Kumaquat cup with cream cheese and chutney
Baby shrimp with Belgium endive
Curried chicken and fruit salad on French ficelles
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>ing on the Deli Station.

3 oz. meat

i _ Sliced Deli Bread on Roll
Economical Deluxe Toppings and Pickle $2.50
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3 oz. meat (choice of 2)
1 oz cheese

Sensible Ulltlmate Hard Roll
Toppings and Pickle $2.95

4 oz. meat (coxce )
1 oz cheese
Adventurous My Hero  Herobread
Toppings, Onion,
Sweet Peppersand Pickle $3.50

Brock's Premier

Executive DeliliCious Hlgnaniaighdwic $3.95
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Wednesday, September 25, 1996

Headquarters, Malvern PA

The following article appeared in the magazine, FQOdSei’vice Director, Sept. 15., l996 »
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ow in its 70th year,
Brock and Company,
Inc. of Malvern, PA,

remains a family-owned re-
gional contractor focusing
primarily on B&I accounts plus
one school district (another

is being bid at presstime).

With a roster of 42 accounts,
gross annual sales stand at
$20,450,000 and net sales are
reportedly increasing approxi-
mately 6% annuallv.

This “hands-on company,”
under the direction of Lynmar
Brock has developed a cluster
of signature concepts over the
past few years. Belgian-born
Claudie Brock, Lynmar’s wife,
believes the creativity of these
programs - along with honest
labor and good service - will see
the company well into the 21st
Century.

Mini-interview: Claudie Brock,
Director of Marketing

“There have been some
healthy changes in our manage-
ment team, including the hiring
of John Boyle as VP of Opera-
tions. Prior to joining us, he
was VP and Regional Manager
for Canteen Corporation and
Service America, and he’s the
immediate past president of the

Brock grows 6% annually

Pennsylvania Automatic Mer-
chandising Council.

We're very excited working
with our new signatures. In fact,
‘Fresh Baked...For Goodness
Sakes’ is just now being rolled
out. We’ve developed a 103-page
manual including famous chefs’
secrets, recipes and tips and we’re
having demonstrations for our
managers on how to implement
the program.

During the winter of 1995,
immediately before the Fresh
Baked program, we introduced
‘Sweet Express.” It’sa 1950’s
concept with flavored coffees,
herbal teas, fresh-baked muffins,
blueberry danish, raspberry
shortbread danish, biscotti, etc.

We provide ingredients plus
materials - such as banners, pins,
barrels, burlap bags - to the field.

“Our freshly-baked pizza
program - Pizza-A-Peel - is at
many accounts. At AT&T (now
Lucent Technologies) there is
even a beautiful brick oven.

There’s also a Deli-Licious
signature with a super gourmet
international flair. There we offer
fresh focaccia, a crusty baguette
spread with brie and Dijon,
cornichons (that’s French for
pickles), etc.
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We have a ‘food analysis
task force’ including one DM
and several managers, who,
along with the director of
operations, develop our signa-
tures. We’re working on a
new one for display cooking,
so right now, there are four
signatures plus ‘Brock’s
Health Yourself® will be
coming out soon but it’s
actually being used unofficially
in all locatinng ”

From The Desk of Mark Orio,
Director of Operations

In January, 1996 we intro-
duced the ARP Associate
Referral Program. If you refer
someone to be hired and they
meet the criteria, you’ll receive
a $100.00 bonus.

Rich’s Tech School Train-
ing continues to do well.
Various groups are attending
classes in Buffalo, NY for two
days.

Best of Luck to John Jones,
retiring in October after 44
years of service with Brock
and Company
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