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CULTIVATED

BY NEW YORK

The Javits Center has joined with Levy and CxRA to launch
the hospitality brand CULTIVATED, a comprehensive and
cutting-edge dining program that has reshaped and reimagined
the food and beverage experience throughout the iconic venue.
Our brand focuses on enhancing the hospitality experience with
elements rooted in the Empire State, including more New York
ingredients and producers, as well as unique dining presentations,
products sourced on-site and signature high-end catering for
the largest and most exclusive events in New York City.

To connect with us, contact CULTIVATED Sales Office at:
212-216-2400 | services@cultivatedny.com

To learn more about CULTIVATED, visit:
CultivatedNY | CultivatedNY.com




CULTIVATCD

CULTIVATED IS JAVITS CENTER'S HOSPITALITY
BRAND AND IS THE eEXCLUSIVE FOOD AND BeVERAGE
PARTNER OF THE VENUE. ALL FOOD & BEVERAGE
ScRVED OR DISTRIBUTED IS REQUIRED TO BE
PURCHASED THROUGH CULTIVATED

Exhibitor catering menus and list of services can be found on the Cultivated website:

CultivatedNY.com
FULL MENU ORDERING LIMITED MENU ONLINE ORDERING
To place an order, contact the catering Exhibitors can now make their arrival at
sales team at Javits Center stress-free by utilizing our
212-216-2400 online ordering platform for a limited
or selection of food & beverage delivery
Email at: orders.
Services@CultivatedNY.com Please visit:

CultivatedNY.com/preorder to

To avoid an additional 10% late fee,
place your order.

please place orders from our catering

.* , L .
menuby: * .., * Online ordering window clo*ses on:

12/2/24



www.CultivatedNY.com/preorder
www.CultivatedNY.com
11/18/24

12/2/24


CULTIVATED
SAMPLING FORM

This information includes the sampling guidelines, link to the sampling form and COI requirements.

NON-ALCOHOLIC BEVERAGES

1 DO YOU QUALIFY?
Are you the Manufacturer or Distributor?

Show Management of expositions and trade shows, and/or
their exhibitors, may distribute samples of non-alcoholic
beverage products only upon written authorization and
adherence.

ITEMS DISPENSED ARE LIMITED TO PRODUCTS
MANUFACTURED, PROCESSED OR
DISTRIBUTED BY EXHIBITING COMPANIES.

3 STORAGE, DELIVERY & SHIPPING

Non-Alcoholic products may be hand-carried. If package
exceeds hand carry size, you may coordinate shipping to the
show's general contractor or ship to CULTIVATED at

655 West 34th St New York, NY 10001 for UPS/FEDX/USPS
shipment and 369 12th Ave New York, NY 10001

for distribution companies. Please label as

“Attention CULTIVATED + Show name

+Company name/Shipper.”

Storage space is limited and is subject to availability.
Please contact a catering sales lead to arrange storage
and deliveries.

Applicable Fees:
One-Time Receiving/Handling Fee:
$250.00

Cold/Dry Storage: $150.00 per day,
per pallet

Delivery Fee: $50.00 per delivery

5 PAPERWORK SUBMISSION

RETURN TO CULTIVATED
Sampling Authorization
Form LINK HERE!

2 SIZE RESTRICTIONS

Allitems are limited to a SAMPLE SIZE and must be
dispensed/distributed in accordance to Health Codes

NON-ALCOHOLIC BEVERAGES SAMPLING SIZES
Maximum of 4 oz.in a cup. No cans or bottles will be permitted.

Beverage products brought on the premises for consumption that do not fall within
the sampling parameters require discussion with the CULTIVATED team for further
review + consideration.

For larger serving sizes, please consult with your catering sales lead or potential
buy-out option.

4 ADDITIONAL SERVICES

Support Staff Available:

Staffing Rates: $256 per five (5) hours.
Five (5) hour minimum. $88 for each
additional hour after the first 5.

Steward/Dishwasher Rates:. $256 per
five (5) hours. Five (5) hourmlnlmum $88
for each additional hour after the first 5.

Note: Please reach out to your
catering sales lead to avail these
added services and products.

Other available products & services:
- Equipment rental

Smallwares rental

Serving vessels

Ice

Disposable supplies

OR USE QR CODE



https://docs.google.com/forms/d/e/1FAIpQLSeA3u5wDOpgI1LkIARx0HGthnPjuN46fdks0U0mtdjF_T4etQ/viewform

CULTIVATED

Javits Center | 655 West 34th Street, New York, NY 10001

CATERING ORDER FORM

Email orders to services@cultivatedny.com
Any questions, please call 212-216-2400

BUSINESS (COMPANY) SHOW/EVENT

Company Name

Show/Event Name

Contact Name

Booth/ Room Number

Billing Address

On-Site Contact

City/ State/Zip code

On-Site Cell Number

Country (Outside of USA)
Office Phone Number

Event Note/Special Instruction

Mobile Phone Number

Email

CATERING
Number of Guests Function Name Type:OPlated@Disposable
Delivery | Start Time | End Time Menu Item + Note ) Uni*} Qty
Date (AM/PM) | (AM/PM) i.e each/

per dozen

Once your orders have been processed, you will receive a contract with completed Banquet Event Order.

Please review these documents, sign and complete the payment link provided.

All food and beverage items are subject to a 22.5% administrative charge, plus applicable sales tax. The administrative charge is for administration of the

special function, is not purported to be a gratuity, and will not be distributed as gratuities to the employees who provided the service to the guests.
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