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OmeCaterers
Culinary experiences of a lifetimeTM

TM

Ome Caterers’ world-class culinary team has the recipe  
for perfection

WHIPPANY, N.J. (Map) - WHIPPANY, N.J., April 2, 2008 /PRNewswire/ -- Ome Caterers, a premiere catering 
and event planning company based in New York City and Whippany, New Jersey, has recently partnered with 
renowned chef Craig Shelton to develop three new divisions.  Now Ome clients have the unique opportunity 
to select a catering and event planning segment based on their needs.  From an ‘Ultimate Ome’ formal dinner 
reception, to a ‘Destination Ome’ casual gathering with family and friends, Ome has developed a division to 
perfectly match the entertaining style and budget of its clients.

Warren Leeds, a principal owner of Ome Caterers said, "Our culinary staff is very talented, and we will contin- 
ue to pursue opportunities to partner with experts to further develop our team. We plan on partnering with one  
of the top service professionals in New York City to work with our service staff in the first quarter of 2009." 

Ome Caterers now offers its clients three exciting new vertical divisions:

Ultimate Ome is Ome’s masterpiece level, and provides clients with something previously unavailable; it’s  
like a four-star New York Times restaurant closing for a night and bringing their entire team to your home.

Everything is customized.  Ome chefs will even visit a client’s home ahead of time to view their wine collection, 
then create a one-of-a-kind menu that perfectly complements the wines.  Recently, several of these dinner  
parties have been auctioned at charity events at astonishing levels of $1,000, $2,000, and even $3,000 per  
person – “so high is the perceived value,” said Leeds.

Expert Ome is Ome’s unrivalled full-service division, featuring the greatest collection of culinary talent in the 
tri-state area.  By coupling this talent with Ome’s low overhead, Ome can offer the highest quality in off-prem-
ise caterered events, like weddings and bar and bat mitzvahs, “all while beating our competition’s price,” said 
Leeds.

Destination Ome is Ome’s drop-off service and features two new divisions: Ome Corporate Catering and Ome at 
Home, where clients can have Ome’s world-class food delivered directly to their own home or corporate event 
without the cost of rentals and staffing.  

“And with Ome’s environmentally-friendly green packaging, there’s no clean-up for the client and they’re  
doing the planet a service,” Leeds said.

About Ome Caterers:
Ome Caterers features Contemporary American cuisine, and in addition to their extensive corporate menu, Ome 
offers event planning, coordination, and professional staffing and assistance with rentals for corporate or social 
events. Ome’s client list includes Accenture, Chanel, Pfizer, Prudential, The Rockefeller Group, Neiman Marcus, 
Tiffany & Company, Ralph Lauren and Drumthwacket, the official residence of the Governor of New Jersey in 
Princeton.




