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Whether you're planning an event for 20 or 10,000, Culinary
WAVE Catering in Denver, Colorado will make sure your event is
unforgettable and unforgettable to you. Our team of caterers is
dedicated to creating the finest worldwide cuisine, offering
impeccable service, and exquisite attention to detail. Our goal is
to put your unigque signature on your special event.

Our culinary team has more than 70 years of combined experience
in the industry led by Executive Chef Jeff Elder, who founded the
company in 2006. Our team members are well-trained to provide a
delicious, authentic, customized menu for all types of events.
Jamaican, Indian, American Deep South, Traditional American,
British, Mexican, Italian, German or French cuisines are just a few
of our favorites; You name it, we'll prepare it!

We cater for multiple events each day, serving anywhere from 20
to 10,000 guests each. But thanks to our planning, processes and
experience, each event feels special and unique.

Many members of our staff
have been with us for years
and they've become
familiar with our clients’
specific preferences for
recurring events. The
presentation of the food,
the professionalism of
the serving staff,
incredible flavors, diverse
cuisines, sauces, seasoning
blends, and fantastic,
creative desserts are what we
are known for.

The seemingly simple touches that have a big impact and
create customers for life.
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Contact Info

William Moser
402-657-9217
William.moser@compass-
usa.com

Jennifer Kujawa
913-908-6478
Jennifer.kujawa@compass-
usa.com

Anthony Fries
816-260-6137
Anthony.fries@compass-
usa.com

Michele Williams
816-365-1248
Michele.williams@compass-
usa.com

David Kennedy
913-231-3278
Dave.kennedy@compass-
usa.com

Matt Livers
813-789-1360
Matt.livers@compass-usa.com

Evan Hixenbaugh

217-690-3667
Evanhixenbaugh.hixenbaugh@
compass-usa.com
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YOUR SURROUNDINGS
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Celebrate the Day & Share
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Coming in May:
Cinco de Mayo: May 5, Mother’s Day: May REPORT UNSAF
12, Memorial Day: May 27 CONDITIONS

heck site hours for Memorial Day shifts and
adjust production as needed. Reach out to
site HR to partner with Amazon Associate

Appreciation Events. @ 8

ALWAYS WEAR PERSOMNAL
PROTECTIVE EQUIPMENT



https://www.restaurantware.com/blogs/eco-friendly-solutions/how-restaurants-can-celebrate-earth-day-by-going-green

