
SECTION THREE
RETAIL SIGNAGE + MARKETING COLLATERAL

I I I )  Implementation and Supervision is  the phase when the production 
of  camera-ready artwork or adjustments to disk art ,  photography,  and 
i l lustration are done.  Artwork will  be prepared clearly and accurately 
for maximum eff ic iency in the print ing process.  Final  production will 
 be discussed with the cl ient  and production considerations handled.  At 
the conclusion of  this phase,  all  f inal  artwork-scans,  photography,  or 
i l lustration-will  be approved by the cl ient  and sent to the printer for 
reproduction.  Alterations or corrections can st i l l  be made,  however, 
changes at  this stage are expensive and will  delay f inal  del ivery.

||
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Applied logo to exterior building graphics and re-designed interior 
creating a cleaner and tighter space. 

Incorporated building tenants graphic identities into exterior 
signage,  to apply a cohesive building system.

BOB’S JAVA HUT PROJECT
SUMMARY

EXTERIOR SIGNAGE
ADVERTISING CAMPAIGN

Designed new logo in reference 
to old vintage car mechanics 
painted signage.

Advertising and marketing material for City Pages, and the 
Minnesota Motorcycle Monthly.
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BEYOND THE COMPASS
BEYOND THE SQUARE

EXHIBITION BANNER
14FT.  X 19FT.
WALTERS ART MUSEUM
Charles Street  Entrance

2007-2008
EXHIBITION 
DEVELOPMENT 
SEMINAR

Banner Specifications and 
Construction.

Banner Construction

rles Street Banner”

 4/color Vinyl Banner

ets evenly spaced across t  top
 to ed e to take  ks, about 1/2" openin

Grommets across bottom
and up eac  side 

17
’ 9

’’

14 ’9’’

“Charles Street  Banner”

• 4/color Vinyl  Banner

•Size:  14’9’ ’  x  17’9’ ’

•Single Sided,  hangs 
against  a building wall

•No Air  vents

•7 Grommets evenly 
spaced across the top of 
banner

•3 Grommets evenly 
spaced across bottom

•3 Grommets up each side 
so banner can be attached 
to vert ical  wires with “S” 
hooks and pulled taunt.

Final  artwork 25%
Scale 1:4
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BYERLY’S
Minnesota Gril le

Signage Designed Byerly’s  
Minnesota Grille logo, 2001
Applied logo as restaurant 
signage

LUND FOOD HOLDINGS
DESIGN OFFICE: bamboo, 
Minneapolis

M I N N E S O TA  G R I L L E
EST.1968   MINNEAPOLIS   MINNESOTA   U.S.A.
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BYERLY’S
Minnesota Gril le

Menu Design Breakfast and dinner menu for 
Byerly’s Minnesota Grille. 

Menu page spreads. Front and back cover, pages 2-7

LUND FOOD HOLDINGS
DESIGN OFFICE: bamboo, 
Minneapolis



PROJECT
SUMMARY

 99 |

Menu design was intended to reference a city newspaper, with 
captions and headlines to historically document each store, and 
when it opened.

BYERLY’S
Minnesota Gril le

Menu Design Breakfast and dinner menu for 
Byerly’s Minnesota Grille. 

LUND FOOD HOLDINGS
DESIGN OFFICE: bamboo, 
Minneapolis
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HISTORIC LEITHAUSER  
LOFTS CONDOMINIUMS

Designed large format,  
4’x 6’ site signs

Michlitsch Builders,  Inc.

Marketing and informational 
site signage, City of St. Paul 
development sign, 2005
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EUROPINE IMPORTS Store signage, consisting of 
back-lit dimensional boxes, as 
well as vinyl graphics of service 
categories

Signage Seasonal marketing postcards, 
distributed from mailing list and 
customer inquiries
2006 Minneapolis St Paul 
Magazine, March Home and 
Garden, 1/2 Vert. AdSpace

Marketing Collateral
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Cr(EAT)e caters

Signage sketch

Signage Established logo and identity 
system for Cr(eat)e Catering 
and the Dining Studio  
for Chef Philip Dorwart

Cr(eat)e, The Dining Studio logo

Cr(eat)e caters logo

Side by side  
banner graphics.

Logo DesignPROJECT
SUMMARY
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Capabilities brochure 
announcing the services and 
functions of Cr/eat/e Catering, 
the Dining Studio; the newly 
formed Beverage program, and 
Gemini Farm.

PROPAGANDA: tr i-fold 
marketing kit  and 
informational  brochure

CR(EAT)E CATERING 
AND DINING STUDIO
PROPAGANDA

Best of the Cities Caterer  
Minnesota Monthly Magazine 

2008

Chef Dorwart left New York with an offer from his former employer, 
Table of Contents in St. Paul. TOC invited Philip to help open a 
second restaurant location in Minneapolis. Philip jumped at the 
chance to write a menu and design a kitchen. As Executive Sous Chef 
he planned menus and hired cooks and worked on his individual style 
of cuisine. Eventually the opportunity presented itself to take over 
the ranges at Table of Contents–Mpls. He did so in 1996, and soon 
was winning local awards: such as “Best Restaurant” and “Best 
Chef” as well as “Restaurateur of the Year in 2002”. Philip became a 
partner in Table of Contents, and the group went on to open Red Fish 
Blue in St. Paul.

In December of 2003 Chef Dorwart 
took over the kitchen at Tejas 
Restaurant in Edina, MN. His love 
for Southwestern cuisine and 
Latin ingredients made this a 
natural fit.

In 2004 opportunity came calling 
and Philip jumped at the chance 
to open a great new restaurant in 
Uptown Minneapolis called Tryg’s. 
Philip had total creative control. 
As soon as it opened it received raves from critics throughout the 
area. After 18 months Philip decided it was time to work for himself 
again and started CREATE. Intimate events and restaurant consulting 
are the focus of his company — life is good. 

Business is great. Philip opened The Dining Studio, a private dining 
venue in Northeast Minneapolis. This is a new concept in cooking 
and dining. It is, essentially, a private restaurant where clients help 
design each step of their experience. The Dining Studio has an open 
kitchen with seating around the ranges and a totally unique décor 
featuring local artists with a giant communal table made from wood 
from the Dorwart’s farm.

The Dining Studio was created as a way to 
fill the void left in Philip’s life when he left 
the restaurant industry. Philip and Desireé 
put their heads together and realized they 
may be able to have their cake and eat it too. 
Dorwarts questioned, “if we put a dining room 
out of the way, decorate simply with great 
local art, cook great food, get a wine and beer 
license, provide stellar service and have fun, 
will people come to us?

The answer is a resounding, yes! 

At The Dining Studio we offer an unrivaled experience, “dining and 
cooking as entertainment.” Where else can you chat with the chefs, 
watch them cook, choose virtually any wine or beer available, help 
plan the entire menu and have a restaurant dining room solely for 
you and your guests?

The Dining Studio is a unique space that allows for a multitude  
of seating configurations for events ranging in size from 6 to 90 
guests. If you have a group of 14 or less, we offer ‘sushi bar style’ 
dining around the kitchen. We invite you to interact with the chefs 
and maybe learn a thing or two. If that is not your preference  
and you still have a smaller group, we have a beautiful communal 
table with seating for 16 guests. The table is made out of a large 
spruce tree from our farm, Gemini Farm, milled by us and built  
by our neighbor Lynn Anderson (he is a great woodworker!)  
Of course we also offer standard round or rectangle table seating  
for larger events. 

THE DINING STUDIO 
|

EVENTS WE HAVE HOSTED:

 Corporate Dinners

 Groom’s Dinners

 Wedding Receptions

 Art Openings

 Birthday Celebrations

 Anniversary Celebrations

 Wine Tastings

 Wine Dinners
We do a lot of these

 Cheese Tasting

 Interactive Dinners

 Cooking Demonstrations

J
This small grouping only 

represents a small portion 
of our true potential, 

the talented chefs are 
constantly updating their 

skills and creating new 
menu options

Philip attended the 
Culinary Institute of 
America. During and 

after his schooling he 
worked in New York 

City at Zoë. In New York 
he took in as much of 

the culture as he could 
and also did stages in 

many kitchens such 
as American Place, 

Aquavit, Daniel  
and Gotham.  

He began to develop his own style and philosophy of 
food and cooking. His Contemporary American Cuisine 

uses only the best available produce, meat and fish and 
prepares them with care in a way that puts the  

ingredients on center stage.

Philip Dorwart 
EXECUTIVE CHEF

|

Award Winning  
Celebrity Chef  
Philip Dorwart  

Brings You The Only  
Private Restaurant  

In Minneapolis  
——— 

THE DINING  
STUDIO 

Philip likes to bring exotic 
ingredients into his cooking 
and present them in a way that 
won’t intimidate his customers. 
Incorporating delicacies such 
as truffles and foie gras into 
everyday dishes.

Philip and his wife, Desireé, who 
is also a chef, travel, eat out 
and read every food publication 
they can get their hands on. 
Eating, sharing meals, and 
discussing their experience 
keeps their food both inspired 
and constantly evolving.

In 2004 the Dorwart’s bought 
a 35 acre farm in Wadena, MN. 
They farm organic vegetables, 
which in the summer months, 
is sold to their many friends 
in chef-driven restaurants 
throughout the Twin Cities. 
Their farm-grown vegetables 
are used for their own events 
and in the CREATE kitchen to 
offer a truly unique experience. 
Philip and Desireé have a true 
commitment to organics, 
local artisans and sustainable 
practices in all their endeavors 
from farm to table.

REAL FOOD CATERING

Our catering takes a new approach 
offering seasonal, local and sustainable 
products and many vegetables from our 
own farm, when in season. 

Virtually all our food is hand made with 
real ingredients and prepared by chefs.
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CULINARY TEAM: 
Philip Dorwart,  
Owner / Executive Chef 
Desireé Dorwart 
Owner / Chef 
Nicky Metchnick 
Event Sales Director

SERVICES: 
Catering, Waiter Service, 
Events, Business Events

SPECIALTIES: 
Dinner, Lunch, Private Dining, 
Drinks, Cocktail Services

PAYMENT OPTIONS: 
Accepts all major credit cards

CREATE Catering 
The Dining Studio 
1121 Jackson Street NE  
Studio No. 145 
Minneapolis 
Minnesota 
55413

PHONE:  
612 331 3310 
FAX:  
612 331 3222 
WEBSITE:  
www.createcaters .com

REAL FOOD CATERING

Our catering takes a new approach 
offering seasonal, local and sustainable 
products and many vegetables from our 
own farm, when in season. 

Virtually all our food is hand made with 
real ingredients and prepared by chefs.

OUR FARM
Wadena,  MN

|

At CREATE Catering & The 
Dining Studio we are so 
committed to sustainable 
agriculture and local artisans 
that we bought a 35 acre 
organic farm in Wadena, MN 
and named it “Gemini Farm”. 
We have a diverse landscape 
with pines, meadow, lowland, 
pasture, and hardwoods.

We plant between one and 
two acres per growing season 
of dynamite vegetables. We 
use much of our farm bounty 
in our catering and Dining 
Studio events allowing us 
to provide a truly unique 
experience. 

Our farm was abandoned 
for about 25 years, and we 
have begun the slow process 

of rehabilitation. The main 
farmstead is a log house built 
in 1867, which was added 
onto over the generations. 
The log portion of the house 
is in great shape and very 
beautiful, the rest of the 
house-not so much.

In 2010, the city of Wadena 
and our farm was devastated 
by a historic tornado. We have 
been painstakingly cleaning, 
restoring and remodeling 
both our buildings and 
property over the past  
two summers.

Even though farm work is 
tough, dirty and generally 
draining, our farm is truly 
our haven and escape from 
the city. There is no better 

way to relax than hopping 
on the 1942 Farmall “H” 
and pulling stumps or 
spreading compost.

If we have not grown it 
or raised it, we rely on 
relationships forged 
over the last 15 years to 
procure local, sustainable 
food for our clients.

PARTNERS: 
DragSmith Farms 
Kadejan Chicken 
Donnay Chevre 
Sheperd’s Way Farm

Throughout our restaurant careers we 

found that we are great managers, menu 

writers and food cost controllers. We offer 

full service consulting for your food service 

operation; whether it is menu development 

for your new concept, financial models for 

business planning, menu development to 

freshen your old menu, food cost control 

issues, opening 

consulting chef 

or training of 

kitchen and front 

staff.  We excel and 

enjoy all aspects 

of restaurant 

consulting. We 

work with a 

number of food 

manufacturing corporations on projects 

such as; new product development, new 

application ideas, recipe development, 

menu placement and alternative market 

segment applications.

CREATE Catering offers restaurant 

quality food and service for all event 

types. We hand craft all of our menus 

for each client using local, seasonal 

and sustainable goods whenever 

we can get our hands on them (we 

have forged farmer-chef relations 

for 15 years). We have won numerous 

awards for 

our food over 

the years 

and we use 

that same 

formula for all 

of our event 

menus. We 

offer a unique 

approach 

by working within the vision of 

our client to create a dining and 

entertaining experience unmatched 

by other caterers.  Whether it is an 

intimate dinner party for 12 or a 

lavish event for 300  we offer you a 

wholly different event experience.

CATERINGCONSULTING

We believe in transparency in our contracts. It is for this  
reason that we show all our costs, breaking down every charge  
to its lowest common denominator.  
  
Here are a few questions that may help...

1. Do you charge a 
gratuity on your 
bill, and what is that 
charge based on?
 
At CREATE we believe that gratuity is at 
the discretion of our clients, and as such 
we do not automatically charge a gratuity.

2. Is your staff 
trained, hired and 
scheduled by  
your company?
 
Our staff is hired and thoroughly trained 
by us, and as a result is very familiar with 
our service styles, food and company 
beliefs. We hold regular training seminars 
to ensure that we have a well informed, 
trained and polished staff. Our servers 
show up in black pants, black shirts, and 
black shoes. Servers are directed to blend 
into the shadows allowing the focus to 
remain on the hosts and their guests. We 
believe seamless service is imperative to a 
successful event.

3. What is the  
service charge?
 
Service Charge is not a gratuity. The charge covers many 
unseen costs incurred for your event.  
 
A small sample list: chef prep labor prior to your event, 
insurance, gasoline, our full-time dishwasher, washing 
dishes after event, loading vans and trucks, breakage, 
ice, bev naps, transportation costs, administration costs, 
menus, sterno, butane, events director, arranging rentals, 
truck rental, ice and storage space. 

4. What is the  
labor breakdown?
 
We show exactly who is working your event, what their 
positions are, how long we expect them to be at the event 
site, and how much you are charged per hour for staff.

5. Do you prepare your food  
on-site? Do you prepare all  
your food yourself?
 
Our cuisine is made from scratch. We subscribe to a regional and 
seasonal philosophy and believe in simple handcrafted food.  
No mixes, no tubs of industry food, no cans, no frozen prepared 
product. We cook and assemble most of our cuisine at event site  
to ensure that it is at its prime.

©2012 CREATE Catering Propaganda

\\\\\
Five Questions 
TO ASK YOUR CATERER

Photography by Billy Robin McFarland, 
Danielle McFarland, and Studio Laguna
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Best of the Cities Caterer  
Minnesota Monthly Magazine 
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Chef Dorwart left New York with an offer from his former employer, 
Table of Contents in St. Paul. TOC invited Philip to help open a 
second restaurant location in Minneapolis. Philip jumped at the 
chance to write a menu and design a kitchen. As Executive Sous Chef 
he planned menus and hired cooks and worked on his individual style 
of cuisine. Eventually the opportunity presented itself to take over 
the ranges at Table of Contents–Mpls. He did so in 1996, and soon 
was winning local awards: such as “Best Restaurant” and “Best 
Chef” as well as “Restaurateur of the Year in 2002”. Philip became a 
partner in Table of Contents, and the group went on to open Red Fish 
Blue in St. Paul.

In December of 2003 Chef Dorwart 
took over the kitchen at Tejas 
Restaurant in Edina, MN. His love 
for Southwestern cuisine and 
Latin ingredients made this a 
natural fit.

In 2004 opportunity came calling 
and Philip jumped at the chance 
to open a great new restaurant in 
Uptown Minneapolis called Tryg’s. 
Philip had total creative control. 
As soon as it opened it received raves from critics throughout the 
area. After 18 months Philip decided it was time to work for himself 
again and started CREATE. Intimate events and restaurant consulting 
are the focus of his company — life is good. 

Business is great. Philip opened The Dining Studio, a private dining 
venue in Northeast Minneapolis. This is a new concept in cooking 
and dining. It is, essentially, a private restaurant where clients help 
design each step of their experience. The Dining Studio has an open 
kitchen with seating around the ranges and a totally unique décor 
featuring local artists with a giant communal table made from wood 
from the Dorwart’s farm.

The Dining Studio was created as a way to 
fill the void left in Philip’s life when he left 
the restaurant industry. Philip and Desireé 
put their heads together and realized they 
may be able to have their cake and eat it too. 
Dorwarts questioned, “if we put a dining room 
out of the way, decorate simply with great 
local art, cook great food, get a wine and beer 
license, provide stellar service and have fun, 
will people come to us?

The answer is a resounding, yes! 

At The Dining Studio we offer an unrivaled experience, “dining and 
cooking as entertainment.” Where else can you chat with the chefs, 
watch them cook, choose virtually any wine or beer available, help 
plan the entire menu and have a restaurant dining room solely for 
you and your guests?

The Dining Studio is a unique space that allows for a multitude  
of seating configurations for events ranging in size from 6 to 90 
guests. If you have a group of 14 or less, we offer ‘sushi bar style’ 
dining around the kitchen. We invite you to interact with the chefs 
and maybe learn a thing or two. If that is not your preference  
and you still have a smaller group, we have a beautiful communal 
table with seating for 16 guests. The table is made out of a large 
spruce tree from our farm, Gemini Farm, milled by us and built  
by our neighbor Lynn Anderson (he is a great woodworker!)  
Of course we also offer standard round or rectangle table seating  
for larger events. 

THE DINING STUDIO 
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EVENTS WE HAVE HOSTED:

 Corporate Dinners

 Groom’s Dinners

 Wedding Receptions

 Art Openings

 Birthday Celebrations

 Anniversary Celebrations

 Wine Tastings

 Wine Dinners
We do a lot of these

 Cheese Tasting

 Interactive Dinners

 Cooking Demonstrations

|
Fine Wines & Liquors
NEW  FULL BEVERAGE PROGRAM

LIQUOR PROGRAM

In November of 2011, CREATE Catering 
& The Dining Studio received the 
state’s newly drafted ‘catering’ liquor 
license. This secures our full liquor 
license which allows us to provide 
complete beveraging services off-site 
as well as food catering. Previous 
state catering licenses did not permit 
liquor, booze, or spirits to be served 
or sold for off-site events. CREATE 
can now legally serve cocktails of 
every variety. 

Chef Philip Dorwart has created and 
inspired a new team of trained bar 
staff and servers to put thought and 
care into the drinks that they make. 
CREATE Catering designs and serves 
classic and original handcrafted 
cocktails, old and new world wines to 
accompany food offerings. At CREATE 
we believe in putting the right flavor 
profiles together. Freshly prepared, 
flavorful food paired with delicious 
wines, beers or cocktails. We want 
to make sure your meal is just as 
perfect as it can be.

Taste is perhaps the most subjective 
of our senses. This is due to the 
fact that human physiology causes 
people to interpret tastes in a 
manner unique to each individual. 
The essence of pairing wine with 

food is about creating balance. It is 
about creating an experience that 
is greater than the sum of its parts. 
Food and wine shouldn’t fight one 
another for your attention. Instead, 
they should help one another achieve 
synergy, complimenting each other’s 
best traits. A simple suggestion to 
remember is that cocktails, craft 
beers, or unique wines should 
compliment the food 
rather than dominate 
it, and vice versa. 

Every event and 
unique menu 
written by the 
chefs at CREATE 
address the complex 
relationships 
between food 
and their paired 
beverages.  
The Dining Studio has hosted both 
beer and wine tasting dinners in 
which the wine or craft beer is at 
the heart of the menu. Dining Studio 
Wine Dinners are designed to educate 
and inspire. For each highlighted 
wine dinner, Chef Philip Dorwart, 
prepares a five-course gourmet affair 
carefully paired with a selection of 
elegant wines from a noted, boutique 
wine maker. Throughout each 
course, guests are educated about 

these deliberate complementary 
pairings that bring out the fine, 
distinct flavors in each culinary 
bite. Past Wine Dinners have paired 
up CREATE’S cuisine with Domaine 
Serene’s ‘Evenstad Reserve’ Pinot 
Noir, and wine collections from wine 
maker Jed Steele of Steele Wines.

Past Beer Dinner collaborations 
have occurred between CREATE and 

Minneapolis local 
craft breweries 
Surly, Flat Earth 
and Fulton. These 
dinners explore 
the unique flavor 
profiles developed 
from each brew 
master. Using beer 
as the dominant 
flavor profile 

allows food to take on its sweetness, 
caramel, grass, hops, grain, orange 
and citrus notes. Beer Dinners have a 
less formal and relaxed atmosphere 
where guest diners have an open and 
exploratory attitude towards beer.

COLD
STEAK TARTARE 

GAUFRETTE POTATO / DIJON MUSTARD / OUR PICKLES
LOBSTER COCKTAIL 

MAINE LOBSTER / MEYER LEMON / TOMATO CONSERVE
SMOKED SALMON “CLUB” 

SOCKEYE SALMON / FRESH HORSERADISH / TOMATO
APPLEWOOD BACON / FOCACCIA

SEARED AHI TUNA 
SWEET & SOUR CUCUMBER / SAFFRON AIOLI / SPICE CRACKER

DEVILLED EGGS 
LOCAL, ORGANIC EGGS / TRUFFLE OIL / SMOKED PAPRIKA

DUCK RILLETE 
LOCAL DUCK / POTTED / FIG MOSTARDA / REGGIANO

OLIVE OIL POACHED SHRIMP
WILD GULF SHRIMP / TOMATO–TRUFFLE RELISH / GARLIC TOAST

WARM
THE STUDIO PIZZA J LAMB–FENNEL SAUSAGE

GRAPE TOMATO / MARJORAM / SWEET ONION / FOUR CHEESES
MD CRABCAKES 

BACKFIN BLUE CRAB / A LITTLE BINDER -- THAT’S  IT ! 
BASIL GNOCCHI & LOBSTER J STUDIO MADE GNOCCHI

MAINE LOBSTER / WHITE WINE / BUTTER
OXTAIL MINIS J RED WINE BRAISED OXTAIL

BRIOCHE BUN / SMOKED BLUE CHEESE / OVEN DRIED TOMATO
KOBE BUTTER BURGERS J KOBE BEEF / SWEET PICKLES

DIJON / BRIOCHE BUN / TOMATO CONSERVE
LAMB SATAY J CURRIED / MINT / MANGO DRIZZLE
GOAT CHEESE TARTLET J SERRANO HAM

LOCAL GOAT CHEESE / MICRO TARRAGON / RED WINE CARAMEL

BUTLER PASSED
Hors D’Oeuvres

PASSED

BUTTER BRAISED LOBSTER “CLUB”
MAINE LOBSTER / LEMON AIOLI / ROASTED TOMATO 
LAMB BACON / BRIOCHE BUN

BEET CANAPE 
GOAT CHEESE-SMOKED PAPRIKA FONDANT 
AGED BALSAMICO / PECANS 

DINNER
SEARED FOIE GRAS 

OVEN DRIED PINEAPPLE / RED WINE CARAMEL  
SMOKED SALT

SPRING VEGETABLE BISQUE 
PEAS / ARTICHOKE / FAVAS / WHIPPED CREAM 
OSETRA CAVIAR / TARRAGON 

CRISPY HALIBUT CHEEKS 
OXTAIL / BLACK GARLIC / PARSNIPS / HERB JUS 

BREAST OF MOULARD DUCK 
FIVE SPICE / ASPARAGUS / MICRO CILANTRO  
PERSIMMON 

GRILLED NEW YORK OF PRIME BEEF

MELTED RAMPS / POTATO GRATIN / MARROW / GLACE

DESSERT
BAKED ALASKA 

CHERRY-PISTACHIO MASCARPONE ICE CREAM / 
CHOCOLATE CRÈME BRULE / ITALIAN MERINGUE 

Sample Menu
TRUE PRIVATE DINING

J
This small grouping only 

represents a small portion 
of our true potential, 

the talented chefs are 
constantly updating their 

skills and creating new 
menu options

Philip attended the 
Culinary Institute of 
America. During and 

after his schooling he 
worked in New York 

City at Zoë. In New York 
he took in as much of 

the culture as he could 
and also did stages in 

many kitchens such 
as American Place, 

Aquavit, Daniel  
and Gotham.  

He began to develop his own style and philosophy of 
food and cooking. His Contemporary American Cuisine 

uses only the best available produce, meat and fish and 
prepares them with care in a way that puts the  

ingredients on center stage.

Philip Dorwart 
EXECUTIVE CHEF

|

Award Winning  
Celebrity Chef  
Philip Dorwart  

Brings You The Only  
Private Restaurant  

In Minneapolis  
——— 

THE DINING  
STUDIO 

Philip likes to bring exotic 
ingredients into his cooking 
and present them in a way that 
won’t intimidate his customers. 
Incorporating delicacies such 
as truffles and foie gras into 
everyday dishes.

Philip and his wife, Desireé, who 
is also a chef, travel, eat out 
and read every food publication 
they can get their hands on. 
Eating, sharing meals, and 
discussing their experience 
keeps their food both inspired 
and constantly evolving.

In 2004 the Dorwart’s bought 
a 35 acre farm in Wadena, MN. 
They farm organic vegetables, 
which in the summer months, 
is sold to their many friends 
in chef-driven restaurants 
throughout the Twin Cities. 
Their farm-grown vegetables 
are used for their own events 
and in the CREATE kitchen to 
offer a truly unique experience. 
Philip and Desireé have a true 
commitment to organics, 
local artisans and sustainable 
practices in all their endeavors 
from farm to table.

Create promises to serve 
handcrafted mixes, juices, and a 
carefully curated collection of  
top-shelf spirits to concoct and 
serve the ultimate drink.

DECEMBER 5TH, 1933 
REPEAL DAY 
ANNIVERSARY
COCKTAIL & FOOD PAIRING MENU

SAVATORE’S 
MANHATTAN 
RYE / KNOB CREEK BOURBON 
CARPANO / AVERNA AMARO BITTERS

PAIRED WITH

OXTAIL ON BRIOCHE 
RED WINE BRAISED / HOLLANDAISE 
SHAVED ONION

VALENTINO #3 
SCOTCH / CREATE ORANGE LIQUEUR 
SWEET VERMOUTH  LEMON / BITTERS

PAIRED WITH

SHRIMP “COCKTAIL” 
VERMOUTH POACHED / LEMON 
HORSERADISH

THE WANDERER
ROARING DAN’S RUM / GINGER SELTZER  
JAMAICAN #1 BITTERS

PAIRED WITH

RUMAKI
CHICKEN LIVER / BACON WRAPPED 
GINGER GASTQIQUE SYRUP

|
Fine Wines & Liquors
NEW  FULL BEVERAGE PROGRAM

LIQUOR PROGRAM

In November of 2011, CREATE Catering 
& The Dining Studio received the 
state’s newly drafted ‘catering’ liquor 
license. This secures our full liquor 
license which allows us to provide 
complete beveraging services off-site 
as well as food catering. Previous 
state catering licenses did not permit 
liquor, booze, or spirits to be served 
or sold for off-site events. CREATE 
can now legally serve cocktails of 
every variety. 

Chef Philip Dorwart has created and 
inspired a new team of trained bar 
staff and servers to put thought and 
care into the drinks that they make. 
CREATE Catering designs and serves 
classic and original handcrafted 
cocktails, old and new world wines to 
accompany food offerings. At CREATE 
we believe in putting the right flavor 
profiles together. Freshly prepared, 
flavorful food paired with delicious 
wines, beers or cocktails. We want 
to make sure your meal is just as 
perfect as it can be.

Taste is perhaps the most subjective 
of our senses. This is due to the 
fact that human physiology causes 
people to interpret tastes in a 
manner unique to each individual. 
The essence of pairing wine with 

food is about creating balance. It is 
about creating an experience that 
is greater than the sum of its parts. 
Food and wine shouldn’t fight one 
another for your attention. Instead, 
they should help one another achieve 
synergy, complimenting each other’s 
best traits. A simple suggestion to 
remember is that cocktails, craft 
beers, or unique wines should 
compliment the food 
rather than dominate 
it, and vice versa. 

Every event and 
unique menu 
written by the 
chefs at CREATE 
address the complex 
relationships 
between food 
and their paired 
beverages.  
The Dining Studio has hosted both 
beer and wine tasting dinners in 
which the wine or craft beer is at 
the heart of the menu. Dining Studio 
Wine Dinners are designed to educate 
and inspire. For each highlighted 
wine dinner, Chef Philip Dorwart, 
prepares a five-course gourmet affair 
carefully paired with a selection of 
elegant wines from a noted, boutique 
wine maker. Throughout each 
course, guests are educated about 

these deliberate complementary 
pairings that bring out the fine, 
distinct flavors in each culinary 
bite. Past Wine Dinners have paired 
up CREATE’S cuisine with Domaine 
Serene’s ‘Evenstad Reserve’ Pinot 
Noir, and wine collections from wine 
maker Jed Steele of Steele Wines.

Past Beer Dinner collaborations 
have occurred between CREATE and 

Minneapolis local 
craft breweries 
Surly, Flat Earth 
and Fulton. These 
dinners explore 
the unique flavor 
profiles developed 
from each brew 
master. Using beer 
as the dominant 
flavor profile 

allows food to take on its sweetness, 
caramel, grass, hops, grain, orange 
and citrus notes. Beer Dinners have a 
less formal and relaxed atmosphere 
where guest diners have an open and 
exploratory attitude towards beer.

Create promises to serve 
handcrafted mixes, juices, and a 
carefully curated collection of  
top-shelf spirits to concoct and 
serve the ultimate drink.

DECEMBER 5TH, 1933 
REPEAL DAY 
ANNIVERSARY
COCKTAIL & FOOD PAIRING MENU

SAVATORE’S 
MANHATTAN 
RYE / KNOB CREEK BOURBON 
CARPANO / AVERNA AMARO BITTERS

PAIRED WITH

OXTAIL ON BRIOCHE 
RED WINE BRAISED / HOLLANDAISE 
SHAVED ONION

VALENTINO #3 
SCOTCH / CREATE ORANGE LIQUEUR 
SWEET VERMOUTH  LEMON / BITTERS

PAIRED WITH

SHRIMP “COCKTAIL” 
VERMOUTH POACHED / LEMON 
HORSERADISH

THE WANDERER
ROARING DAN’S RUM / GINGER SELTZER  
JAMAICAN #1 BITTERS

PAIRED WITH

RUMAKI
CHICKEN LIVER / BACON WRAPPED 
GINGER GASTQIQUE SYRUP

6” x 9” cover design

TOP: interior spread of  
gate-fold brochure
Bottom: exterior; with front 
cover and back cover

Capabilities brochure  
sectional details
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BALTIMORE 
URBAN FOREST 
BANNER

With growing concerns and environmental calls for 

action, the green roof has become a top topic as a 

potential and desirable vehicle for change. With the 

urban landscape of Baltimore made up of downtown, 

and surrounding neighborhoods, each has the potential 

to clad row houses with green roofs to prevent rain run 

off into the Chesapeake Bay. Similarly large corporate 

institutions have also begun to look at the long term 

feasibility of capping their rooftops with cost effective 

green roofs.

Graphically, I wanted the tree canopy to be 

represented as a burst similar to familiar sun and solar 

motifs. The bland non–specific city scape acts as the 

strong, stoic trunk and root systems. My approach to 

Urban Forest looks at the general characteristics of a 

cityscape–with green tops, the natural opposition to 

urban blacktop.

URBAN FOREST SUBMISSION 
AND INSTALLATION

Banner proposal,  
sponsorship,  
and installat ion

Location: Area D,
Druid Park Lake Drive
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Event graphics; banners and catalogue for  
WB International Awards Ceremony

WORLD BANK AWARDS CEREMONY DESIGN OFFICE: CKS
Washington D.C. 1997

Nomination Awards Ceremony 
publication brochure

World Bank Nomination  
Awards For Excellence 
Ceremony event graphics and 
publication brochure
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DIMENSIONAL  
TYPOGRAPHY

Dimensional type study 
examining quantitative 
information graphic application 
to three dimensional structure 
reinforcing its content

INFORMATION GRAPHICS
DIMENSIONAL TYPE
HIERARCHY STUDY


