Program

NO. NAME
1 A TASTE OF KATCHKIE FARM
2 LOCAL FOODIE

3 A NIBBLE OF KATCHKIE FARM
4 HEALTH FOODIE

5 A BITE OF KATCHKIE FARM

DESCRIPTION

Have a little taste of Katchkie Farm and try two
of our homemade products! Choose from our
award winning thunder pickles, homemade
ketchup, pickled beets, pesto, and our sweet
and savory vegetable candies!

For lovers of the local food movement you can
enjoy one jar of our Katchkie Farm products
(Choose from our award winning thunder
pickles, homemade ketchup, pickled beets, and
pesto) and the most recent edition of Edible
Manhattan magazine.

Have a little nibble of Katchkie Farm and try
four of our homemade products! Choose from
our award winning thunder pickles, homemade
ketchup, pickled beets, pesto, and our sweet
and savory vegetable candies!

Nothing compares to the taste of farm fresh
veggies. Especially organic produce from our
own Katchkie Farm. During the harvest season
(July-October) choose one day to pick up a
basket of fresh Katchkie Farm produce from
Great Performances. Enjoy the bounty of our
farm and cook up a healthy meal at home.

Have a bite of Katchkie Farm and try each of
our homemade products! Including our award
winning thunder pickles, homemade ketchup,
pickled beets, and our sweet and savory
vegetable candies!

GREAT

DETAILS

Choice of two products

Shipping included within the
tri-state area

Unlimited reward available

Shipping included within the
tri-state area

Valid for one year

Unlimited reward available

Choice of four products

Shipping included within the
tri-state area

Unlimited reward available

One basket of fresh produce

CELEBRATE FOOD

per reward

Only available for pick up Monday-Friday

from 9:00am-5:30pm at GP
Basket included
Valid for one year

Unlimited reward available

One of each product

Shipping included within the tri-state area

Unlimited reward available

POINTS

15,000

15,000

20,000

20,000

25,000



NO.

6

8

NAME

CSA FARM SHARE
IN KATCHKIE FARM

DELECTABLE DESSERTS

HOW TO: DECORATE A PLATE

DESCRIPTION

Create a relationship with Katchkie Farm
through a Community Supported Agriculture
(CSA) Share. Each week during the harvest
season (July-October) the Katchkie Farm truck
arrives at Great Performances with your share of
organic produce. Experience the joys of eating
locally and supporting New York’s farmers.

Perfect for those with a very big sweet tooth!
You and up to five guests will create your very
own desserts with a Great Performances pastry
chef in our professional kitchen. In addition to
learning techniques for measuring ingredients
and preparing pans perfectly, you'll follow
several easy recipes designed exclusively by
Great Performances’ pastry chef, including a
cookie, cake, and brownie recipe.

If your food always tastes great but lacks in

the presentation department, this class is for
you! You and up to 9 guests will learn artistic
tricks from a Great Performances chef as he
artfully constructs three first course and three
entrée dishes. After this demo you and your
guests will try your hand at creating one of the
demonstrated first courses and entrées. After all
your hard work, feast on food that looks just as
good as it tastes!

DETAILS POINTS

Available for pick up Monday-Friday from 50,000

9:00am-5:30pm at GP
Produce will be in a box
Valid for one season

Limited to 10 times per year during the
harvest season

6 people maximum 50,000
Valid for one year

At GP Kitchen, transportation not included

One GP pastry chef

Lesson given Monday-Friday approximately
6:00pm-9:00pm

Blackout dates apply
Four weeks notice required

Only 5 awards available each year

10 people maximum 50,000
Valid for one year

At GP Kitchen

Transportation not included

One GP chef

Lesson given Monday-Friday from
approximately 6:00pm-9:00pm

Lesson includes chef demo of 3 first courses
and 3 entrees. Each student creates 1 first
course and 1 entrée.

Menu designed by GP chef
Blackout dates apply
Four weeks notice required

Only 5 awards available each year



NO.

9

10

n

NAME

BACK TO YOUR ROOTS:
KATCHKIE FARM VISIT

CULINARY KIDS

PARENT-CHILD COOKING CLASS

DESCRIPTION

The perfect escape from NYC! Enjoy a trip to
Katchkie Farm in Kinderhook, NY. At our 60-
acre farm you will let your inner farmer free by
picking your own seasonal organic produce,
planting new crops, and wandering the great
outdoors with your family.

The farm day includes a guided tour of the
property from Farmer Bob himself as well as a
picnic lunch featuring Katchkie Farm harvested
vegetables.

Encourage your little one’s inner culinary artist
to shine! Invite up to 10 of their friends to the
Great Performances kid-friendly kitchen! The
kids will begin their culinary journey by taking

a tour of our professional kitchen. Then, in

our uniquely designed kids kitchen they will
learn nutritional lessons from the Sylvia Center
staff, cook their own lunch directed by a Great
Performances chef and take home easy to follow
and healthy recipes. Starting your child’s love for
cooking at a young age serves for a lifetime of
culinary fun!

Start a family tradition of fun in the kitchen with
Great Performances! A total of 6 parents and

6 kids will learn healthy recipes from a Great
Performances chef in our kids kitchen.

The kitchen is fully equipped with the tools used
to introduce your child to cooking and the Sylvia
Center staff will teach you and your child that
nutritious food can be as fun to eat as it is to
make!

DETAILS

6 people maximum

Available from June-November

At Katchkie Farm in Kinderhook, NY
Transportation not included

Blackout dates apply

Two weeks notice required

Farmer Bob included

Take away up to 10 Ibs of fresh produce
Picnic lunch included

Only 5 awards available each year

12 people maximum, incl. adults and children
Valid for one year

At GPKitchen

Transportation not included

One GP chef and one Sylvia Center teacher

Lesson given Monday-Friday from
approximately 12:00pm-2:00pm

Blackout dates apply
Four weeks notice required

Only 4 awards available each year

6 kids and 6 adults maximum

At GP Kitchen

Transportation not included

One GP chef and one Sylvia Center teacher

Lesson given Saturday or Sunday from
approximately 12:00pm-2:00pm

Blackout dates apply
Four weeks notice required

Only 6 awards available each year

POINTS

50,000

50,000

50,000



NO.

12

13

14

NAME

SHARPEN YOUR SKILLS

TEEN TRAINING

COOKING 101 FOR TEENS

DESCRIPTION

Brush up on your knife skills with one of Great
Performances’ chefs in our professional kitchen.
Learn six techniques and tricks for different
meats and vegetables. By the end of this lesson
chopping, dicing and mincing will be second
nature!

This class is perfect for teens who will soon

be out on their own. Your teen will learn the
invaluable skills of service training by Great
Performances’ top catering captains. From
napkin folding techniques to the correct way
to hold a plate and set a table...you never know
when this professional training could come in
handy!

Your teen is growing up fast...one day soon they
will have to fend for themselves in the kitchen!
This is the perfect opportunity to provide your
teen with the skill set to a lifetime of culinary
adventures!

With a Great Performances chef, in our
professional kitchen, your teen will learn
everything from basic knife skills including
chopping and dicing to fundamental cooking
techniques, like how to sauté chicken and
construct sauces.

DETAILS POINTS

10 people maximum 50,000
Valid for one year

At GP Kitchen

Transportation not included

Lesson given Monday-Friday from
approximately 6:00pm-8:00pm

Blackout dates apply
Four weeks notice required

Only 5 awards available each year

10 people maximum 50,000
Valid for one year

At Mae Mae Café

Transportation not included

Lesson given Monday-Friday from
approximately 6:00pm-9:00pm

Blackout dates apply
Four weeks notice required

Only 5 awards available each year

6 people maximum 60,000
Valid for one year

At GP Kitchen

Transportation not included

One GP chef

Lesson given Monday-Friday from
approximately 6:00pm-9:00pm

Blackout dates apply
Four weeks notice required

Only 5 awards available each year



NO.

15

16

17

NAME

MIXIN’ IT UP!

KATCHKIE FARM FIELD TRIP

CO-OP CORPORATION

DESCRIPTION

Thirsty for some new and inspired drink recipes?
You and up to 5 guests will learn a repertoire

of delicious drinks from our house mixologist,
including our house sangria and five additional
specialty cocktails. New additions to serve the
next time you entertain...or just after a hard day
at work!

Bring your child’s class to Katchkie Farm for a
unique educational experience.

The children will learn lessons from the Sylvia
Center staff on nutrition and organic foods while
exploring the farm. At the end of this hands

on experience the kids will make a fresh and
healthy lunch using Katchkie Farm produce.

Learning the joys of farm-to-table eating at
young age is invaluable!

Office life getting a little stale? Bring a group
of 12 co-workers to take part in a team building
experience at Great Performances’ 60-acre farm
in Kinderhook, NY. The fresh farm air and scenic
Hudson Valley provide the perfect ambience to
foster team bonding. Enjoy the farm from 10am-
4pm, walk around the woodland trails, relax by
the pond and explore the bountiful crops. Give
co-workers a chance to connect by planting the
“synergy seed” and taking part in team building
activities!

DETAILS

6 people maximum

At GP Kitchen
Transportation not included
House mixologist

Lesson given Monday-Tuesday from
approximately 6:00pm-9:00pm

Blackout dates apply
Four weeks notice required

Only 4 awards available each year

16 people maximum, including adults and
children

Available from June-November

At Katchkie Farm in Kinderhook, NY
Transportation not included
Blackout dates apply

Four weeks notice required

Lesson given by the Sylvia Center
Lunch included

Only 6 awards available each year

12 people maximum

Available from June-November

At Katchkie Farm in Kinderhook, NY
Transportation not included

Blackout dates apply

Four weeks notice required

Lunch included

Team-building curriculum not included

Only 3 awards available each year

POINTS

60,000

60,000

60,000



NO.

18

19

20

NAME

GP EXECUTIVE CHEF DEMO

TEAM BUILDING IN THE KITCHEN

EXPERIENCE BAMCAFE LIVE

DESCRIPTION

An evening of culinary entertainment provided
by Great Performances’ Executive Chef.

You and up to 5 guests will watch and learn as
our culinary guru unveils the secrets of great
cooking in our professional kitchen including
layering ingredients, flavor combinations, and
creative plating. After the show, enjoy the three-
course gourmet meal made before your eyes!

A great chance for you and up to 14 of your
colleagues to bond while learning something
new!

Great Performances chefs will teach you and
your colleagues how to cook a complete meal in
our professional kitchen.

The group will break into teams and create a
three-course meal: first group concentrating on
the appetizer, second on the entrée and the last
on the dessert. At the end, enjoy your meal as a
cohesive team!

If you think the best side dish to your meal is a

musical performance, then BAMcafe Live is the
place for you. Pick a Friday or Saturday evening
from October through June and enjoy the show
while we treat you to items from our Bar Menu.

DETAILS POINTS
6 people maximum 70,000
Valid for one year
At GP Kitchen
Transportation not included
Executive Chef
Menu designed by Executive Chef
Lesson given Monday-Friday from
approximately 6:00pm-9:00pm
Blackout dates apply
Four weeks notice required
Only 2 awards available each year
15 people maximum 70,000
Valid for one year
At GP Kitchen
Menu designed by GP chef
Transportation not included
Two GP chefs
Lesson given Monday-Friday from
approximately 6:00pm-9:00pm
Blackout dates apply
Four weeks notice required
Only 2 awards available each year
4 people maximum 70,000

6 selections from Bar Menu, 1 drink/person
Transportation not included

No reservations

No guarantee for specific nights

Cafe opens at 8pm, performance usually
begins at 9pm

Only 12 awards available each year



NO.

21

22

23

NAME

GP CUSTOM COOKING CLASS

CULINARY HOME-SCHOOLING

MUSIC FESTIVAL IN THE COUNTRY

DESCRIPTION

Want to learn how to make a dish you’ve never
been able to master?

This is your chance! You and up
to five guests will learn how to cook the cuisine
of your choice with a Great Performances chef
in our professional kitchen.

Learn how to cook: French Style, Fish, 100 Mile
Menu, Chicken, Hors D’oeuvres, Salads and
Dressings, Sauces, Pizza, or Steak.

Once you’ve chosen a focus the menu will be
designed exclusively by Great Performances’
Executive Chef.

You and up to 3 guests will enjoy the expertise
of Great Performances’ Executive Chef in the
comfort of your home! The Chef will create a
three-course gourmet menu and work with you
to prepare the meal, using your own kitchen
equipment. With your new skills this delicious
meal will be one that you can recreate any time
on your own.

Be our guest with up to five of your friends at
Caramoor’s annual Summer Music Festival.

Spend the afternoon wandering the tranquil
gardens of the sprawling estate in Westchester,
NY. Dine on a pre-concert picnic provided by
Great Performances at the quaint picnic tables
or bring your own blanket.

DETAILS

6 people maximum

Valid for one year

At GP Kitchen

Maximum of three dishes
Transportation not included
One GP Chef

Lesson given Monday-Friday from
approximately 6:00pm-9:00pm

Blackout dates apply
Four weeks notice required

Only 5 awards available each year

4 people maximum
Valid for one year
Geographic restrictions apply

Lesson given Monday-Friday from
approximately 5:00pm-8:00pm

Blackout dates apply
Four weeks notice required

Sufficient kitchen space in your home is
necessary

Only 3 awards available each year

Executive Chef designed menu

6 people maximum

Only available Thursday, Friday and Sunday
during the Festival (June-August)

At Caramoor in Katonah NY
Transportation not included

No rain date

POINTS

100,000

100,000

100,000



NO. NAME

23 MUSIC FESTIVAL IN THE COUNTRY
(CONTINUED)

24 CATERED TO - AT CARAMOOR
25 A NIGHT OF ENTERTAINMENT
AT BAM

DESCRIPTION

The final act for the evening is a concert by
world-renowned performers held in the Venetian
Theatre or Spanish Courtyard.

You and up to 3 guests will spend an evening
being catered to at Caramoor! Start with a
guided tour of the historic Rosen House. Enjoy a
seated dinner provided by Great Performances
on the Rosen House porch for you and your
guests. The final act of the evening is a concert
by world-renowned performers in the Venetian
Theatre.

You and a guest will begin the evening at
BAMcafe where dinner and drinks will be on the
house. After your delicious meal make your way
to the Harvey Theater or the Howard Gilman
Opera House for a spectacular performance.

DETAILS

Four weeks notice required

Pre-concert dinner for 6 from our picnic
menu included

Concert tickets included, dates subject to
availability

Only 5 awards available each year

4 people maximum

Menu includes: pre-set first course, entrée,
dessert and dinner wines

Transportation not included

Only available Saturday nights during
Festival (June-August)

Concert tickets included, dates subject to
availability

Four weeks notice required

Only 1 award available each year

2 people maximum
Limited availability

Dinner includes: starter, entrée, dessert,
and 1 drink per person

Transportation not included

Winners can choose from list of performances
during the season as provided by BAM

Eight weeks notice required to request tickets
Performances on Tuesday-Thursday Nights
Cafe opens 2 hours prior to performance
Reservation required

Only 2 awards available each year - once
during Spring season and once during Fall
season

POINTS

100,000

200,000

200,000



NO.

26

27

28

29

NAME

LUNCH BREAK

AFTERNOON AT WAVE HILL

BRUNCH AT WAVE HILL

WINE TASTING IN MAE MAE CAFE

DESCRIPTION

Treat up to 3 of your friends or colleagues to
lunch at Mae Mae Café. This “enoteca di vino”
offers homemade lunch items, innovative
beverages and a superior wine list. This cozy
spot is a unique dining experience in SoHo!

Spend the afternoon strolling through the lush
gardens and manicured laws of Wave Hill. Stop
by our café in the Wave Hill House for lunch and
enjoy a snack on us. Choose to sit in our cozy
café or relax on the outdoor terrace while taking
in views of the Hudson River and Palisades.

Enjoy a special Sunday at Wave Hill exploring
the gardens and grounds. Great Performances
will treat you and 3 guests to a farm-fresh
brunch buffet in the historic Mark Twain Room in
the Wave Hill House.

Do you want to become more knowledgeable
about the wines you enjoy? Our sommelier will
take you on a journey through Mae Mae Café’s
extensive wine list, stopping to taste three red
and three white favorites along the way.

DETAILS

4 people maximum

Lunch includes appetizer, entrée, dessert,
and 1 non-alcoholic beverage per person

Reservations recommended
Transportation not included

Only 10 awards available each year

4 people maximum

Lunch includes cafe daily special

No reservations needed

Café hours Tuesday-Sunday, 10am-4:30pm
Only 2 awards available each year

Wave Hill admission tickets included

Parking not included

4 people maximum

Reservations required one week in advance
Brunch served every Sun. from 11:30am-1pm
Only 6 award available each year

Wave Hill admission tickets included

Parking not included

6 people maximum
6 wines chosen by sommelier
Transportation not included

Class given Monday-Friday, from
approximately 6pm-8pm

Blackout dates apply
our weeks notice required

Only 4 awards available each year

POINTS

200,000

200,000

200,000

200,000



NO. NAME

30 DINNER AND MUSIC
AT MAE MAE CAFE

31 JAZZY NYC NIGHT

32 COCKTAIL PARTY AT
MAE MAE CAFE

DESCRIPTION

Enjoy dinner for you and up to 3 guests at
our charming Mae Mae Café any Wednesday
evening of your choosing. While you dine on
our homemade ltalian-inspired bistro menu
and savor our extensive wine list you will be
entertained by talented local musicians.

You and up to 3 of your guests will enjoy the
soulful sounds and swingin’ tastes of Dizzy’s
Club Coca-Cola at Frederick P. Rose Hall, Home
of Jazz at Lincoln Center. The performance sets
at Dizzy’s feature world- renowned as well as
up- and-coming Jazz musicians on the music
scene. Enjoy the performance overlooking
Columbus Circle and Central Park while you dine
on dishes from our Southern inspired menu.

Mix and mingle with up to 29 of your closest
friends at Mae Mae Café. At this private cocktail
reception tasty butlered hors d’'oeuvres and
delicious drinks will be served to you and your
guests as you lounge in this cozy vinotecca.

DETAILS

4 people maximum

Dinner includes appetizer, entrée, dessert,
and 1 beverage per person

Reservation required 1 week in advance
Transportation not included

Only 6 awards available each year

4 people maximum

Dinner includes appetizer, entrée, dessert,
and 1 beverage for each guest

Winner can choose first set (7:30pm) or
second set (9:30pm)

Reservation required 3 weeks in advance
Transportation not included
Blackout dates apply

Only 6 awards available each year

30 people maximum

Menu will be designed by winner and a
planner from our menu

Menu includes 6 passed HDs, standard bar,
and 1 specialty cocktail

Transportation not included
Blackout dates apply
Four weeks notice required

Only 2 awards available each year

POINTS

250,000

250,000

300,000



NO. NAME

33 WINE AND DINE
AT MAE MAE CAFE

34 TENNIS ANYONE?

35 ROOFTOP COCKTAIL PARTY
WITH DAVID BEAHM

DESCRIPTION

There doesn’t need to be big occasion to throw
a little soiree.

Enjoy an evening of delicious food and drinks at
our cozy Mae Mae Café. Invite up to 9 of your
closest friends to a private dinner in our Tuscan-

inspired vinotecca. Good food and good friends.

We’'ll give you a reason to get a group together!

You and 3 guests get complimentary Great
Performances’ courtside box tickets to the Sony
Ericsson Tennis Tournament in Key Biscayne, FL.
Pop into a Great Performances run restaurant
for a lunch on us.

You and up to 14 guests will join famed event
designer and florist David Beahm for a cocktail
party on his midtown rooftop. The unique view
from the 23rd floor provides the quintessential
NYC backdrop for this evening. Enjoy delicious
drinks and passed hors d’oeuvres while David
gives tips on entertaining.

DETAILS POINTS

10 people maximum 500,000

Menu will be designed an event planner
from our menu.

Menu includes 3 passed HDs, first course,
entrée and dessert. Dinner wines included.

Table settings from cafe
Transportation not included
Blackout dates apply

Four weeks notice required

Only 2 awards available each year

4 people maximum 600,000
Transportation not included

Lunch includes either appetizer, entrée,
dessert, and 1 non-alcoholic beverage for
each guest OR one buffet meal

Limited to 4 rewards each year based on
availability

15 people maximum 700,000

Standard open bar and 6 passed hors
d’oeuvres

Menu designed by winner and a planner
from our standard menu

Transportation not included

Four weeks notice required

Subject to availability

Only available in warmer weather months

Limited to one reward each year



Rewards Program Details:

Client has to enroll in the Great Performances Program through
their Event Director or via our website

Client can enroll as an individual or a corporation

Client will receive one point for every pre-tax dollar invoiced to
the client and paid on time

Excludes any item that is directly billed to the client
Points can roll over to the next year

Points will expire if client has had no activity in the last two or
more years

GP reserves the right to change the rewards and/or limit the
number of rewards available each year

Client must redeem points through their Event Director

Reward Program statements will be sent to the client twice a
year via email

GREAT

CELEBRATE FOOD



