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FORKS FINGERS

catering by design

To: The Town of North Haven

Hello, my name is Mark McKinley. I am the Executive Chef and owner of Forks & Fingers
Catering Company with my wife, Stephanie LeFrancois.

We have been in business for 12 years, 11 of which were at our previous location in East Haven.
With the end of our lease and the pandemic in 2020, we chose not to renew the lease and close that
location while we awaited direction on our state’s reopening of events.

Earlier this year, we built a new facility at 1895 Hartford Turnpike (address on lease) and
reopened our business.

Forks & Fingers is a luxury farm to table off premises catering company with avid foodie clientele.
Being that we do not sell food at our location and produce all events offsite, we have 2 trucks associated
with our business to transport food. A 16’ refrigerated box truck as well as a new mobile event truck that
is used as a mobile kitchen to facilitate smaller events such as chef tastings and cocktail style events held
at clients” private estates. Neither truck is used for vending. Both trucks boast our signature tasteful logo
and our essential to our everyday business.

It has been brought to our attention that the Town of North Haven considers our trucks storage.
We're unsure where this description came from. All trucks are cleaned daily with nothing left inside.
These vehicles cannot live offsite from our catering kitchen as they are loaded and unloaded daily with
food that needs to be handled properly. This happens at all hours of the day. We have always kept our
vehicles onsite at our catering kitchen as it is the most efficient way to facilitate our business. These
vehicles are also an integral part of our advertising. People like to see a familiar business when they drive
by. We have received countless phone calls and emails from perennial as well as prospective clients who
have seen our trucks in front of our new location. There is ample parking for our trucks in the front, on
the lower level and alongside the building. Since we do not sell from the location, there is no parking
space issue.

If you are unfamiliar with our business, we encourage you to please visit our website at
www.forksandfingersct.com, or our Instagram and Facebook accounts for a clearer picture of who we are.

We have been very well received by our new town and hope to come to an amiable conclusion.

Warm Regards,

Mark McKinley

FORKS & FINGERS | New Haven & Greenwich, CT | Office 208-298-4530 | stephanie@forksandfingersct.com



