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WHAT’S ON THE MENU FOR THE ATOC CYCLING TEAMS IN SOLVANG?  
Guest Chefs and 40 Area Volunteers Prepare Two Feasts for 400 Guests at Dinner  

On February 22 and Breakfast on Saturday, February 23, 2008 
 

The Solvang Local Organizing Committee for the Amgen Tour of California Stage 5 Time Trial is 
pleased to provide meals for the cyclists and their crews during their stay. The Solvang “Food & 
Beverage” Hospitality Volunteer Chair is Tim Sullivan, a life-long food service industry manager, 
and former local restaurant owner—who along with two guest chefs, 40 volunteers, many local 
vendors and restaurants (Bit of Denmark, Pattibakes, Mortensen’s Bakery, Olsen’s Bakery, 
Solvang Bakery, Chef’s Touch, Greenhouse Café, Quiche by Brian, Solvang Restaurant)—has 
handled the meals for the crew; plus catered the private Starting Gate Tent, the Stage 5 
Media Room (125 guests) as well as box lunches for 400 area volunteers! Here’s what’s cooking: 
 

DINNER, Friday, February 22, 2008 (served in Veterans Hall from 6:00-8:00pm) 
 Featuring Guest Chef Leonardo Curti, Trattoria Grappolo, Santa Ynez 
Charbroiled Breast of Chicken, Ahi Tuna Steak, Choice Tri Tip Grande Meat Balls, Pasta 
selections with choices of sauces, Mixed Green Salads, Pasta Salad, Rice, Garlic Bread, 
Sourdough Rolls and for desert, a selection of Danish cookies & sweets plus chocolate cake.  
 

BREAKFAST, Saturday, February 23, 2008 (served in Veterans Hall from 7:30-9:00am) 
 Featuring Guest Chef Kurt Alldredge, The Chef’s Touch, Solvang 
Danish pastries, Granola, Oatmeal, Cereal, French Toast, Pancakes, Scrambled Eggs, Canadian 
Bacon, Hickory Smoked Bacon, Bagels, Wheat Toast, Juices, Fresh Fruits and Coffee. 
 

THE FOOD & BEVERAGE ORDER (all measures approximate) 
1,100 Fresh Eggs 
10 gallons Pasta Sauces (assorted) 
100 pounds Pasta  
15 cases Bottled Water 
65 pounds Ahi Tuna Steak 
120 lbs Boneless/Skinless Chicken Breasts 
3 cases Pineapple 
30 pounds Cornflakes 
15 pounds Oatmeal 
4 cases Oranges 
18 gallons Fruit Juice 

35 gallons Milk  
6 cases Salad mix 
500 Sourdough Rolls 
4 cases Apples 
20 pounds Granola 
4 cases Bananas 
40 pounds Breakfast Bacon 
90 loaves Bread (assorted) 
Assorted cheeses 
120 pounds Choice Tri Tip 
20 pounds pancake mix

 

LOCAL MEDIA CONTACTS ON-SITE: Laura Kath, Media Co-Chair, Amgen Tour of California 
Local Organizing Committee  CELL: 805-570-4540 or laura@mariahmarketing.com  
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