FROM:  Alyssa Dewinter

              Delco Food Services, Inc.

              412 Billings St.

              Harmony, North Carolina, 02938

              dewin42@yahoo.com
              1-847-219-3857

TO:  Amanda Hayes

        President, Harmony Museum of Art

        123 4th St.

        Harmony, North Carolina, 02938

        hayes@gmail.com
        1-847-219-9832

RE:  partnership opportunity

DATE:  June 7, 2005

Dear Ms. Hayes:

Fine art and fine cuisine go naturally hand in hand.  Each day, dozens of people whet their appetite for new paintings, sculptures, and photographs by attending exhibitions.  No matter what their opinion of the art may be, these viewers all could appreciate the elegance that comes in the form of hors d’oeuvres and a taste of wine.

Based on information obtained from publicity brochures, the Harmony Museum of Art (HMA) hosts an average of 25 new exhibits annually.  Each of these exhibits receives between 50-150 viewers at its initial opening, which potentially translates to over 3,700 diners.  As HMA currently does not employ a catering service for these events, the staff at Delco Food Services, Inc. and I thus would like to propose a contract to HMA that would permit catering for exhibition openings held at HMA in the next two years to be done by Delco Food Services, Inc. 

The staff of HMA and I realize the expenses required with catering an event, but we can assure you that catering would prove beneficial to HMA in the long run.  Our fees are nominal, and our trained staff is able to operate professionally and in such a way that would require little to no supervision by HMA staff.  Our events coordinators take special care to communicate efficiently with our clients so that the clients need not worry about details.  HMA thus would not be required to have a large number of employees who would oversee the event, which would be financially beneficial to HMA.  Recent studies acknowledge the social benefits associated with eating (Rigman, Journal of Sociology, 2005), and an article in The National Journal of Culinary Specialists suggested that people linger longer in an area if food is present.  (Trutko, January, 2005)  The article also suggested more people come to an event if refreshments are served.  In some cultures (such as France), knowledge of wine and food is equated with sophistication.  (Gibbons, France in the New Millenium, 2001)  Based on this information, if Delco Food Services, Inc. were to cater the exhibits at HMA, HMA potentially could receive more viewers who stay longer in the area where the new art is being displayed.  Increased attendance at new HMA exhibits then may result in increased overall attendance, donations, etc., and HMA would solidify a reputation of being a museum with elevated levels of both philosophical thought and art.  Delco Food Services, Inc. would benefit from the publicity of catering the exhibits because doing so would serve as a form of on site advertising that would generate additional business.  A contract between Delco Food Services, Inc. and HMS thus is beneficial to both companies.

I hope with much sincerity that you will take the time to consider the offer from Delco Food Services, Inc. to cater the exhibits at HMS.  When you have had sufficient time to weigh the proposal, please contact me 1-847-219-3857 or e-mail me at dewin42@yahoo.com.

Thanking you advance,

Alyssa Dewinter

Regional Manager, Delco Food Services, Inc.
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