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To Whom it may concern,

Thank you for the opportunity to submit this proposal to provide Emergency 
Feeding and Catering Services to the City of North Port. This letter is to advise that 
we clearly understand the agreement sought by the City and fully agree to 
perform the scope of services required.

Puff ‘n Stuff Catering has built an unsurpassed reputation for service and quality 
in Central Florida and Florida’s West Coast, and we look forward to providing our 
services to the City of North Port by way of this opportunity. We have the 
experience and expertise to handle the complex demands and needs during 
emergency situations and it is our goal to serve everyone in a proven, efficient 
manner which nourishes them so they can continue the very important work of 
serving our communities in times of need.

On behalf of the entire Puff ‘n Stuff Catering team, we sincerely appreciate this 
opportunity to provide Emergency Feeding and Catering Services to the City of 
North Port. This document highlights our experience, capabilities, menu offerings, 
pricing, and previous client examples.

We look forward to hearing from you soon.

The principal person listed below is the authorized contact concerning this 
proposal and possesses the qualifications and experience necessary to provide 
quality food services to the City of North Port. 

Tracy Vessillo 
President 
239-913-7109
tracy@puffnstuff.com

Response to RFP No. 2025-14
Emergency Feeding and Catering Services
City of North Port
Finance Department - Purchasing Division
Geoff Thomas, Contract Administrator II 
4970 City Hall, 3rd Floor, Suite 337
North Port, FL 34286
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Orlando: 250 Rio Drive, Orlando, FL 32810 | Tampa: 5804 E Columbus Drive, Tampa, FL 33619 | Jacksonville: 919 King Street, Jacksonville, FL 32204
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TAB 1
Qualifications

Kat Carter
Rectangle
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Ownership: Puff ‘n Stuff Catering is owned by Warren 
Dietel and it is a Limited Liability Company S-
Corporation.

Time in Business: Puff ‘n Stuff Catering was founded in 
1971 in Trinidad & Tobago. After the Dietel Family 
moved to the United States, they began operations in 
Orlando, FL in 1980. 

Puff ‘n Stuff Catering started Emergency Service 
Operations in 2004. 

ORLANDO COMMISSARY:
Address: 250 Rio Drive, Orlando, FL 32810 
Business Hours: Monday - Friday, 9:00AM - 5:00PM

TAMPA COMMISSARY:
Address: 5804 E. Columbus Drive, Tampa, FL 33619 
Business Hours: Monday - Friday, 9:00AM - 5:00PM

JACKSONVILLE COMMISSARY:
Address: 919 King Street, Jacksonville , FL 32204 
Business Hours: Monday - Friday, 9:00AM - 5:00PM

PRIMARY CONTACT: 
Tracy Vessillo, President
tracy@puffnstuff.com
239.913.7109



OUR COMPANY

Since 1980, Puff ‘n Stuff Catering has built an unsurpassed 
reputation for service and quality in Central Florida and 
Florida’s West Coast. As the largest off-premise catering 
company in Orlando and Tampa, our ability to provide 
quality products and services is evident in our track record. 
We are proud of our preferred status with Armature Works, 
Tampa River Center, Powel Crosley Estate, The Ringling 
Museum and many other venues across Central Florida and 
Florida’s West Coast.

From the smallest intimate dinner parties, to corporate 
functions, grand banquets, barbecues, celebrations, 
weddings, disaster relief, and venue management, Puff ‘n 
Stuff Catering provides all of your catering needs with 
elegance, imagination and style. With a team of trained and 
seasoned bartenders, we are equipped to service alcohol-
related needs on any event. 

With over 45 years of event catering experience, Puff ‘n 
Stuff Catering achieved its status largely in part to one 
word: Innovation. Innovation is what drives our business 
and our team members and separates us from our 
competitors. This is demonstrated by everything from our 
Special Event Planners and expert Chefs to our state-of-the-
art commissaries. 

Our ability to retain customers, earn referrals and generate 
new business continues to drive the projected growth of 
our company. Our innovation and creativity demonstrates 
the difference between Puff ‘n Stuff Catering and our 
competitors. 

Our Culinary, Sales, and Operations departments are 
members of several industry organizations which 
promote a cross-pollination of event production, 
culinary and service ideas. 

Our award-winning team enjoys creating exciting recipes 
and culinary experiences. We offer a variety of cuisine 
options including continental, American, ethnic, 
vegetarian, and can accommodate any dietary 
restriction with style.  Presentation is a priority to our 
chefs and we take great care to select vessels and 
service ware that inspire. Fresh, high quality cuisine is 
our passion and it’s our goal to bring creative food to 
the forefront of each event. 

Our service styles include plated options, interactive 
chef bars, traditional and hybrid buffets, butler-passed 
services, and pickup/delivery. We have extensive 
experience servicing both large and small-scale events at 
numerous venues.  We have the expertise to handle 
every detail of the event, from site coordination, to 
rentals, to securing service staff. Our clients can rely on 
us to passionately perfect life’s celebrations.

Puff ‘n Stuff Catering is a Florida based limited liability 
corporation owned by Warren Dietel. Over our 45-year 
tenure, we have worked hard to develop a world-class 
reputation by providing restaurant-quality cuisine, 
impeccable service, and creating unique events for 
discerning clients. 
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OUR EXPERIENCE

Our team has been serving people in Florida for over 45 
years and we are committed to helping our 
communities in times of need. We have the experience 
and expertise to handle the complex demands and 
needs during emergency situations and it is our goal to 
serve everyone in a proven, efficient manner which 
nourishes them so they can continue the very important 
work of serving our communities in times of need. 

Our experienced team is well versed 
in managing off-site catering, adapting to new 
environments, and maintaining sensitivity to the needs 
of our clients. We also own the equipment, workspace 
and hot & cold storage necessary to operate and 
produce emergency food services during a disaster 
including 12 refrigerated box trucks, onsite propane and 
gas and all the equipment needed to set up a portable 
kitchen and serve a large quantity of people.

We have taken  dramatic  measures  to make  sure we’re 
prepared to provide emergency services during any 
situation including reinforced commissary buildings, 
access to potable water bladders and pallets of  potable 
water, the purchase of necessary operational

equipment, and priority relationships with food vendors 
to ensure the availability of raw food product.

Our team provides emergency food assistance and 
services for local non profit, fire fighters, governmental 
organizations, hospitals, hurricane relief and natural 
disasters, front-line workers, recovery crew, fire 
fighters, first responders and more in Orlando, Tampa, 
Sarasota, Jacksonville, and beyond.

In times of crisis, our experienced emergency team has 
the ability to prepare food in our kitchen or on-site to 
deliver large volumes of meals on a short notice during a 
disaster or emergency situation. You can rely on us to be 
your one call solution for emergency food services. We 
can produce and deliver hot buffets, boxed meals and 
shelf-stable meal kits in large quantities to support the 
City of North Port.

Puff ‘n Stuff Catering has the capabilities to perform the 
scope of the work required for this project and we 
gained valuable experience with hurricanes and 
emergency situations over the years.
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OUR EMPLOYEES

Puff ‘n Stuff Catering has over 200 employees and we are 
actively recruiting for more on a regular basis given the 
nature of our business. We are committed to providing 
positive and competitive financial compensation to ensure 
that we secure the best possible talent and company 
representation. 

We also have dedicated events staff who are committed to 
providing quality services at every event. 

During our hiring process, we inform all candidates that we 
have multiple Emergency Relief Contracts throughout the 
State of Florida, and that part of their role is participating 
(when able) in servicing these contracts. 

In times of Disaster, we have an "all hands on deck" 
approach, and we rally as a company to prepare and execute.

We also open up the office portion of our commissaries to 
the employees, should they need a safe space to stay during 
a fore-warned emergency. 

STANDARD REQUIREMENTS FOR ONSITE TEAM:

• 2 years of fine dining, or catering service experience,
preferably in a high volume operation commensurate
with experience and leadership abilities

• Ability to regularly lift, move, and carry up to 50lbs
(each shift will begin with unloading necessary
equipment for the event and reloading at the
conclusion of an event)

• Fluent in English, exhibiting basic written
communication skills

• Positive interpersonal skills
• Reliable transportation to and from locations

throughout Central Florida or Tampa Bay
• Pass a background check
• Have a flexible schedule
• Must work in a smoke-free environment
• Exhibits a neat and clean appearance consistent with a

professional image at all times - following the proper
dress code

• Interact with clients, guests and other vendors to
provide friendly and superior service
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ORGANIZATIONAL 
STRUCTURE

Tracy Vessillo and Katherine Carter will be the primary contacts for the City of North Port.

Tracy Vessillo
President

Tracy@puffnstuff.com
239.913.7109

Katherine Carter
Director of Systems and Strategic Projects

Kat@puffnstuff.com
407.616.1679
24/7 Contact

Kat Carter
Rectangle
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TRACY VESSILLO

Tracy spent his first years with Compass Group as an 
Executive Chef for Flik International providing service 
to many prestigious firms in New York City. His well 
rounded culinary background is what gave Tracy the 
platform to grow from Executive Chef to Foodservice 
Director to District Manager in a short period of 
time. From here, he was given the rewarding task of 
leading operations for disaster relief services when 
many folks were left without food and shelter as a 
result of Hurricanes Katrina, Rita and Wilma. With a 
successful outcome, Tracy was given the role of Vice 
President for Outtakes, Compass’ retail business 
solution. Growing that business $80M in two short 
years, Tracy was then given the responsibility of all 
retail development and operations, representing 
$500M for Compass Group.

PRESIDENT

Compass then asked Tracy to take over their 
Eurest, B&I division in the Gulf States. As a 
regional vice president, Tracy grew that revenue 
from $53M to $98M in 3 short years. In May of 
2017, he moved to Los Angeles to take over as 
president of Wolfgang Puck Catering. Tracy put 
$50M in the new business pipeline for Wolfgang 
just before Covid hit. Since then, $35M of the 
$50M has been closed on.

The diverse and successful path of Tracy’s 
career gives him the pleasure of taking on a 
president’s role with Puff n’ Stuff Catering where 
he is ready to continue his positive influence 
on revenue growth, team building and overall 
leadership.

TRACY VESSILLO  |  PRESIDENT |  O: 813-575-2700  |  C: 239-913-7109  |  TRACY@PUFFNSTUFF.COM  |  5804 E. COLUMBUS DR., TAMPA, FL 33619

President
TRACY VESSILLO
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Executive Chef for Flik International providing service
to many prestigious firms in New York City. His well
rounded culinary background is what gave Tracy the
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many folks were left without food and shelter as a
result of Hurricanes Katrina, Rita and Wilma. With a
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Compass then asked Tracy to take over their Eurest, 
B&I division in the Gulf States. As a regional vice 
president, Tracy grew that revenue from $53M to 
$98M in 3 short years. In May of 2017, he moved to 
Los Angeles to take over as president of Wolfgang Puck 
Catering. Tracy put $50M in the new business pipeline 
for Wolfgang just before Covid hit. Since then, $35M of 
the $50M has been closed on.

The diverse and successful path of Tracy’s career gives
him the pleasure of taking on a president’s role with
Puff n’ Stuff Catering where he is ready to continue his 
positive influence on revenue growth, team building 
and overall leadership.
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Steve Fraser  |  C: (321) 363-6987  |  stevef@puffnstuff.com

SEAN HOLDEN
Vice President of Culinary

Sean Holden is a seasoned culinary leader with a deep 
background in both high-end hospitality and large-scale 
catering operations. With roots in hotel kitchens and 
luxury property service, he brings a layered understanding 
of guest experience, logistical execution, and elevated food 
programming.

In his current role as Vice President of Culinary and 
Commissary Services, Sean leads multi-market culinary 
operations across event, retail, and commissary platforms. 
He is responsible for driving system-wide consistency, 
operational efficiency, and culinary innovation, with a 
strong focus on structure, team leadership, and scalable 
excellence.

Sean’s approach balances creativity with control—
blending scratch cookery and thoughtful sourcing with 
engineered workflows and cost accountability. He has 
developed internal systems that streamline production 
and service across distributed facilities, and played a key 
role in reimagining deliverable and hybrid models that 
have since become core offerings.

Known for his ability to move seamlessly between ground-
level execution and strategic planning, Sean brings clarity, 
pace, and elevated outcomes to complex culinary 
environments—whether building out operational 
platforms, refining food programs, or supporting full-
service activations under pressure.

Sean Holden  |  O: (813) 580-8366  |  sholden@puffnstuff.com

STEVE FRASER
Vice President of Operations

Steve Fraser is a seasoned senior executive with over two 
decades of leadership experience across restaurant, 
catering, retail, and business development sectors. Known 
for his strategic vision and hands-on operational excellence, 
Steve has managed portfolios exceeding $500M, led high-
profile hospitality events including The Oscars and Star 
Wars premieres, and spearheaded the U.S. expansion of 
global brands.

Steve’s long-standing tenure with Compass Group North 
America saw him in multiple executive roles, notably as 
Regional Vice President at Wolfgang Puck Catering and 
Vice President of Operations at Eurest. His portfolio 
included managing operations at iconic venues like LA Live 
and Hollywood & Highland, as well as directing large-scale 
disaster relief efforts and high-volume food service 
programs across the Gulf States and Puerto Rico.

Steve combines deep industry expertise with a passion for 
team empowerment, cutting-edge design, and customer-
first service delivery. He holds numerous certifications and 
is recognized for driving profitability, innovation, and long-
term client partnerships.

In his current role as Vice President of Operations, Steve is 
focused on branding Puff ‘n Stuff Catering throughout the 
Orlando, Tampa, and Jacksonville businesses. Focusing on 
growth to South Florida in the next year.



Onsite Service
Personnel

Event Supervisor:
Our Event Supervisors are our most experienced and well-rounded team members on events. They typically have both 

Front of House and Back of House experience and help to direct the service and culinary teams on an event. The 
Supervisor also works with the Special Event Planner to make sure they understand the client's vision for an event and 

can successfully bring that vision to life.

Lead Event Chef:
Our Lead Event Chefs our most experienced culinary team members on events. They are well-versed in our menu, time 
management, different service styles, food safety and allergens. They are also responsible for directing the Event Chefs.

Event Chefs:
Our Event Chefs assist in all aspects of off-site food preparation, including: heating, assembling,  plating, running, 

cleaning, etc. Event Chefs take direction from the Lead Event Chef.

Servers:
Our servers are responsible for all of Front of House aspects of an event. They assist with passing hors 

d'oeuvres, bussing, greeting guests, keeping buffets tables neat and clean, and warm, but professional interactions. 
Servers take direction from the Event Supervisor.
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Company Relevant Experience 

and References

Kat Carter
Rectangle



14

01

02

03

04

ORLANDO UTILITIES COMMISSIONS

CITY OF TAMPA

KISSIMMEE UTILITY AUTHORITY

CITY OF PALM BAY

RELEVANT 
EXPERIENCE
Over the years, we have gained valuable experience when 
providing emergency food services under various contracts 
during the past hurricanes and other emergency situations. 
We have long-lasting relationships with numerous major food 
vendors and rental companies throughout the state which 
have the ability to support with any food, equipment or 
additional resources needed.

Puff ‘n Stuff Catering is part of a national buying group and 
have a long standing relationship with Sysco Foods which 
provides our ingredients. Given that we have two office 
locations, we are currently serviced by Sysco Ocoee for our 
Orlando operations and Sysco West Coast for our T                       ampa 
operation. We can draw from both locations as well as other 
Sysco warehouses around the country. Sysco was completely 
operational during the past hurricane seasons and provided 
unwavering support. This partnership is critical during these 
extreme times and the leadership at Sysco is ready to 
respond as demand dictates.

With over 200 team members we can provide a variety of 
food services at different locations, all executed at the same 
time. Our emergency team is ready to mobilize and provide 
quick response and recovery food support with only 24 hours 
of notice before, during and after a disaster.

CURRENT DISASTER RELIEF CONTRACTS

Puff 'n Stuff Catering understands that the City of North Port 
has the right to evaluate our past performance with the City, 
and feels confident that if service has been provided to the 
City, it was with good standing.
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RELEVANT 
EXPERIENCE
Puff ‘n Stuff Catering has over 20 years of experience 
providing emergency food services and we have secured and 
fulfilled numerous contracts in Central Florida and Florida’s 
West Coast. 

Since 2004, we have provided emergency food services to 
Central Florida First Responders during each active 
hurricane season. 

Orlando Utilities Commission (OUC) is one of our largest 
clients for Disaster Relief. 

Orlando Utilities Commission

100 W Anderson Street, Orlando, FL 32801

Catering for Catastrophic Events

Karlene Santiago - ksantiago@ouc.com

In 2017, major hurricanes struck Florida and 
our team serviced over 5,000 meals per day 
(breakfast, lunch, dinner) for over 14 days in a row in 3 
different locations for OUC. We supplied a variety of meals 
including a hot breakfast buffet, boxed lunch, hot lunch, hot 
dinner buffet, and assorted beverages. Mealtimes were 
staggered and lasted from 6am – 10pm. 

The food was pre-prepared in our Orlando Kitchen and 
delivered in refrigerated trucks to the designated locations. 
Hot food was then finished on-site in our portable kitchens 
that we supply all the equipment for. 

A Supervisor and Lead Event Chef were scheduled for each 
meal period, along with  any supporting staff that were 
needed. Similar work was performed simultaneously for 
other Disaster Relief contracts totaling over 7,000 meals per 
day.

We continue to work with Orlando Utility Commission when 
the needed arises. 
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Company: Orlando Utilities Commission (OUC) 
Contact Name: Karlene Santiago
Telephone: 407.434.2092
Email Address: KSantiago@ouc.com
Address: 100 W. Anderson St., Orlando, FL 32801 
Explanation of Services Provided: 
Puff ‘n Stuff provided over 1,000 meals around-the-clock - 
breakfast, lunch, dinner and snacks.

Company: Kissimmee Utility Authority
Contact Name: Robin Simmons
Telephone: 407.269.4077
Email Address: RSimmons@kua.com
Address: 1707 W. Carroll St., Kissimmee, FL 34741 
Explanation of Services Provided: 
2,000+ meals were served between 9-9-17 and 9-14-17.

Company: City of Winter Park
Contact Name: Rebecca Watt
Telephone: 407.599.3315
Email Address: rwatt@cityofwinterpark.org
Address: 401 South Park Avenue, Winter Park, FL 32789 
Explanation of Services Provided: 
Puff ‘n Stuff provided breakfast, lunch, dinner, and snacks for 
City of Winter Park Employees

COMPANY 
REFERENCES

Company: New Smyrna Beach Utilities 
Contact Name: Rachel Kampf
Telephone: 386.424.3043
Email Address: rkampf@nsbufl.com 
Address: 200 Canal St., New Smyrna Beach, FL 32168
Explanation of Services Provided: 
Puff ‘n Stuff provided meals around-the-clock - breakfast, 
lunch, dinner and snacks. Also provided consistent ice 
supply.

Company: City of Tampa
Contact Name: Inger Welch
Telephone: 813.274.3283
Email Address: Inger.Welch@tampagov.net 
Address: 2555 E Hanna Ave, Tampa, FL 33610 
Explanation of Services Provided: 
Puff ‘n Stuff provided breakfast, lunch, dinner, and snacks 
for City of Tampa Employees
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TAB 3
Plan of Approach
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PUFF ‘N STUFF CATERING OPERATES 
OUT OF THREE FLORIDA LOCATIONS: 

ORLANDO, TAMPA, AND JACKSONVILLE

In times of crisis, our experienced emergency team has the ability to prepare food in our kitchen or on-site 
to deliver large volumes of meals on a short notice during a disaster or emergency situation.

We own the equipment, workspace and hot & cold storage necessary to operate and produce emergency 
food services during a disaster including 12 refrigerated box trucks, onsite propane and gas and all the 

equipment needed to set up a portable kitchen and serve a large quantity of people.

 Puff ‘n Stuff Catering has the capabilities to perform the scope of the work required for this project, a 
variety of food services to choose from, and valuable experience with hurricanes and emergency 

situations.

From a quick snack, to a grab & go sandwich, to a hearty & hot meal, you can rely on us to be your one call 
solution for emergency food services.
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OUR COMMISSARIES
COMPANY LOCATIONS

Since 1980, Puff ‘n Stuff Catering has been Orlando’s 
premier catering and full-service event planning company 
and is now the largest of its kind in Central Florida. We have 
taken dramatic steps to ensure we are positioned to handle 
your catering needs before, during and after an emergency. 
These precautions include a reinforced commissary building, 
purchase of necessary operational equipment, and priority 
relationships with food vendors to ensure the availability of 
raw food product.

Our headquarters in Orlando is based in a 30,000 square 
foot facility which houses our warehouse, kitchen, sales and 
our corporate offices. In addition to our Orlando 
commissary, our Tampa commissary is of similar size and 
scope. Our facilities are constructed from reinforced 
concrete tilt-wall with a flat roof, which resulted in no 
damage during any of the hurricanes since 2004. We were 
fully operational during each storm as our entire facility is 
connected to a backup generator; thus, we are never 
without power. 

Our Tampa commissary will serve as the base for all cuisine, 
equipment and staff members catering to the City of North 
Port. We have all the food and equipment necessary to handle 
your catering needs. The Warehouse is fully stocked with 
White Tuxton China, Fortessa Glassware, Stainless Flatware, 
Chafing Dishes & Heat Lamps, Tables, Chairs, and all necessary 
serving equipment. The Kitchen houses two double stack 
ovens, two tilt skillets, gas grill and range, flat top grill, 
rotating oven, Irinox Blast Chiller and large walk-in 
refrigerator and freezer.

In addition, our Orlando facility has underground propane and 
all propane needed for the on-site operations will be bottled. 
We have access to substantial potable water bladders and 
stored pallets of potable water, which will provide clean water 
should we encounter problems with city supplied water. We 
have our own facilities on-site that provide gasoline and diesel 
fuel for our vehicles.  

In the unlikely circumstance that operation and delivery of 
service is not capable from the Tampa commissary, we are 
prepared to fully serve and execute the contract from our  
Orlando Operation. Our Orlando and Jacksonville operations 
also allow us to obtain additional equipment, staff and 
resources. 
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DESCRIPTION
OF APPROACH

Should you award us this contract, we will prepare 
the meals in our Tampa commissary and deliver 
the food to the outlined service locations. We 
ensure all meals will be delivered on-site within 
the negotiated time frame. 

We will take measures with Sysco to ensure the 
products needed to create your menus are 
available. Through their vast supply network, they 
can supply us with our needs throughout the state. 
We also have long-lasting relationships with 
numerous other major rental companies 
throughout the state which have the ability to 
support any equipment needs we might require 
over and above our current inventory of portable 
kitchen equipment.

Food safety and handling are an important 
consideration when reviewing the capabilities of a 
catering firm for this type of service. Transporting 
food in the quantities you have requested requires 
extensive refrigeration to avoid bacteria growth. 
We currently own 12 refrigerated box trucks, 
insulated cambros, and multiple passenger vans to 
transport staff. We also have several refrigerated 
trailers reserved to stage foods during high-volume 
production.

Off-premise catering is our primary focus, offering 
years of experience handling food and service in 
the most remote of locations.
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Regarding mealtimes, we are flexible to the 
needs of your emergency staff. 
If needed, we can plan staggered start times for 
meals. It is our goal to serve your staff in a 
proven, efficient manner which nourishes them 
so they can continue the very important work of 
serving our communities in their time of need. 
Our experienced team is well versed in 
managing off-site catering, adapting to new 
environments, and maintaining sensitivity to the 
needs of our clients.

For on-site execution, we will be assigning one 
of our Supervisors and Lead Event Chefs for 
each location. Supervisors provide the direction 
and execution of off premise events monitoring 
staff performance, making recommendations on 
personnel actions and procedures, and 
determining the most efficient utilization of 
personnel and on-site equipment. The Lead 
Event Chef assigns tasks on site such as   
retrieving food and information from the Chefs 
at the commissary, creating the off-site kitchen, 
organizing stations and setting up a method for 
HACCP requirements and executing of on-site 
meals. Supervisors and Culinary leads are our 
most experienced team members. 

In addition, Senior Management will also be 
available to assist. We will provide sufficient 
staffing based on the number of guests and the 
complexity of service style.

For delivered service, all food will be prepared 
and heated at our Tampa commissary. Food 
items will be transported in insulated Cambros 
to ensure that hot food stays hot and cold food 
stays cold. Meals will be set out and replenished 
by our team. 
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Mobilization Plan

Upon notice of activation and need of service:

We will plan to prepare all food items from our Tampa 
Commissary and deliver to your specified Site Location.

Depending on the guest count and number of service 
locations, we will deliver each meal period hot or build a 
small mobile kitchen to heat the food onsite.

We will assign a Supervisor and team to work with your 
Point of Contact on mealtimes and flow of guests.

Onsite Team

(1) Supervisor
(1) Lead Event Chef
(1) Event Chefs – Supporting
(1) Server – Supporting
Beverage Attendants – Supporting

Direct Management and Executive Management also 
available and often onsite 

*Example of 100 staff/employees, team member levels will
be adjusted as meal counts change

Cancellation Fees for Emergency Services are imposed if the service is cancelled within 24 hours and is assessed at the price of the meal multiplied by 
the guest count that was prepared for. We do, however, understand the unpredictable nature of an Emergency or Disaster situation and make every 
effort to work with our contracts on fair and reasonable solutions when an operation is finished and needs to Cancel service within a 24-hour period. 
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BREAKFAST 
SAMPLE MENU
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LUNCH
SAMPLE MENU
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DINNER
SAMPLE MENU
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BEVERAGES & SNACKS 
SAMPLE MENU



Health Inspection

Puff ‘n Stuff Catering has six facilities that are inspected twice a year to ensure that we 
meet the inspection standards of the state. 

Please see our most recent inspection below for our Tampa location.

27

Kat Carter
Rectangle



28

TAB 4
Financial Proposal

Kat Carter
Rectangle

Kat Carter
Rectangle

Kat Carter
Rectangle





30

TAB 6
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Melanie S. Griffin, SecretaryRon DeSantis, Governor

STATE OF FLORIDA
DEPARTMENT OF BUSINESS AND PROFESSIONAL REGULATION

DIVISION OF HOTELS AND RESTAURANTS
THE CATERER (2013) HEREIN IS LICENSED UNDER THE

PROVISIONS OF CHAPTER 509, FLORIDA STATUTES

PUFF N STUFF CATERING LLC

Do not alter this document in any form.

PUFF 'N STUFF CATERING, LLC

LICENSE NUMBER: CAT3913191
EXPIRATION DATE:  FEBRUARY 1, 2026

This is your license. It is unlawful for anyone other than the licensee to use this document.

5804 E COLUMBUS DRIVE
TAMPA                FL 33619

Always verify licenses online at MyFloridaLicense.com

ISSUED: 01/31/2025

https://www.myfloridalicense.com/LicenseDetail.asp?SID=&id=439788e7a415aefbdb0401cd436b1adb
https://www.myfloridalicense.com/LicenseDetail.asp?SID=&id=439788e7a415aefbdb0401cd436b1adb




ANY PROPRIETOR/PARTNER/EXECUTIVE
OFFICER/MEMBER EXCLUDED?

INSR ADDL SUBR
LTR INSD WVD

PRODUCER CONTACT
NAME:

FAXPHONE
(A/C, No):(A/C, No, Ext):

E-MAIL
ADDRESS:

INSURER A :

INSURED INSURER B :

INSURER C :

INSURER D :

INSURER E :

INSURER F :

POLICY NUMBER
POLICY EFF POLICY EXP

TYPE OF INSURANCE LIMITS(MM/DD/YYYY) (MM/DD/YYYY)

AUTOMOBILE LIABILITY

UMBRELLA LIAB

EXCESS LIAB

WORKERS COMPENSATION
AND EMPLOYERS' LIABILITY

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES  (ACORD 101, Additional Remarks Schedule, may be attached if more space is required)

AUTHORIZED REPRESENTATIVE

EACH OCCURRENCE $
DAMAGE TO RENTEDCLAIMS-MADE OCCUR $PREMISES (Ea occurrence)

MED EXP (Any one person) $

PERSONAL & ADV INJURY $

GEN'L AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE $
PRO-POLICY LOC PRODUCTS - COMP/OP AGGJECT

OTHER: $
COMBINED SINGLE LIMIT

$(Ea accident)

ANY AUTO BODILY INJURY (Per person) $
OWNED SCHEDULED

BODILY INJURY (Per accident) $AUTOS ONLY AUTOS

HIRED NON-OWNED PROPERTY DAMAGE
$AUTOS ONLY AUTOS ONLY (Per accident)

$

OCCUR EACH OCCURRENCE

CLAIMS-MADE AGGREGATE $

DED RETENTION $

PER OTH-
STATUTE ER

E.L. EACH ACCIDENT

E.L. DISEASE - EA EMPLOYEE $
If yes, describe under

E.L. DISEASE - POLICY LIMITDESCRIPTION OF OPERATIONS below

INSURER(S) AFFORDING COVERAGE NAIC #

COMMERCIAL GENERAL LIABILITY

Y / N

N / A
(Mandatory in NH)

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE    EXPIRATION    DATE    THEREOF,    NOTICE   WILL   BE   DELIVERED   IN
ACCORDANCE WITH THE POLICY PROVISIONS.

THIS  IS  TO  CERTIFY  THAT  THE  POLICIES  OF  INSURANCE  LISTED  BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED.    NOTWITHSTANDING  ANY  REQUIREMENT,  TERM  OR  CONDITION  OF  ANY  CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE  MAY  BE  ISSUED  OR  MAY  PERTAIN,  THE  INSURANCE  AFFORDED  BY  THE  POLICIES  DESCRIBED  HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

THIS  CERTIFICATE  IS  ISSUED  AS  A  MATTER  OF  INFORMATION  ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE  DOES  NOT  AFFIRMATIVELY  OR  NEGATIVELY  AMEND,  EXTEND  OR  ALTER  THE  COVERAGE  AFFORDED  BY THE POLICIES
BELOW.    THIS  CERTIFICATE  OF  INSURANCE  DOES  NOT  CONSTITUTE  A  CONTRACT  BETWEEN  THE ISSUING INSURER(S), AUTHORIZED
REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

IMPORTANT:    If  the  certificate holder is an ADDITIONAL INSURED, the policy(ies) must have ADDITIONAL INSURED provisions or be endorsed.
If  SUBROGATION  IS  WAIVED,  subject  to  the  terms and conditions of the policy, certain policies may require an endorsement.  A statement on
this certificate does not confer rights to the certificate holder in lieu of such endorsement(s).

COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

CERTIFICATE HOLDER CANCELLATION

© 1988-2015 ACORD CORPORATION.  All rights reserved.ACORD 25 (2016/03)

CERTIFICATE OF LIABILITY INSURANCE
DATE (MM/DD/YYYY)

$

$

$

$

$

The ACORD name and logo are registered marks of ACORD

2/3/2025

(407) 998-4298 (407) 788-7933

20141

Puff N Stuff Catering LLC
250 Rio Drive
Orlando, FL 32810

32506

A 1,000,000

GL 100090162 2/7/2025 2/7/2026 300,000

10,000

1,000,000

2,000,000

2,000,000

LIQUOR LIABILIT 1,000,000

1,000,000B

CA 100090161 2/7/2025 2/7/2026

2,000,000A
UMB 100090167 2/7/2025 2/7/2026 2,000,000

A Liquor Liability GL 100090162 2/7/2025 Each Common Cause 1,000,000

A Liquor Liability GL 100090162 2/7/2025 2/7/2026 Aggregate 1,000,000

Locations Covered: 
250 Rio Drive Orlando, FL 32810; 251 Rio Drive Orlando, FL 32810; 5802-5804 E Columbus Drive Tampa, FL 33619-1643;  100 S. Eola Drive, Suite 200, Orlando, 
FL 32801; 189 S Orange Ave., Units 1120S & 1130S, Orlando, FL 32801, 919 King Street, Jacksonville, FL 32204

*For Information Only*

PUFFNST-01 CRIPPSK

Insurance Office of America
1855 West State Road 434
Longwood, FL 32750

Theresa Fenwick

Theresa.Fenwick@ioausa.com

National Trust Insurance Company
Monroe Guaranty Insurance Company

2/7/2026

X
X

X

X

X X



92

On behalf of the entire team at Puff ‘n Stuff Catering, we want to 

thank you for giving us the opportunity to submit a response for 

RFP No. 20255-14 for Emergency Feeding and Catering Services 

for the City of North Port.

We have a longstanding history in Florida with various clients, 

venues, vendors and Emergency Contracts. We are honored to 

submit this bid and look forward to the opportunity to work 

together soon. 

Kat Carter
Rectangle
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