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Sprig and Sprout
Overview
Sprig and Sprout is Washington, DC’s first branded Flex Casual Vietnamese Restaurant located in
Glover Park. The Flex Casual concept allows the company to offer both Fast Casual dining for people on the
move and Full Service dining, for those that like to relax and delight in their dining experience. This
innovative concept peaks customer interest in both our cuisine and brand. The Flex Casual model allows us
to capture both components of the restaurant market and differentiates us from the competition by
attracting a greater consumer interest coupled with a warm and friendly brand and exceptional customer
service.
We offer a broader, fresher and tastier cultural alternative to typical fast food products. Nothing is
reheated or left to sit. All meats, veggies, broths, marinades and sauces are sliced, julienned, batched,
chopped and prepped fresh in house daily. Our recipes are Viet street-food recipes, developed in the Old
World and presented in a New World fashion without being homogenized for mass consumption. Sprig and
Sprout offers authentic Vietnamese cuisine in a simplified modern atmosphere, all while maintaining a
“mom and pop” feel through exceptional customer service.
Sprig and Sprout launched at the end of 2012 as an authentic Vietnamese Quick Service concept with
the ability to execute traditional Viet dishes quickly and efficiently. Because our menu is limited to a
selection of staple Vietnamese food items, we are able to concentrate on their quality and timely execution.
Individual ingredients are shared across items which allows us to control the amount of product we use and
the amount of waste we generate, as well as the timely execution of each dish tailored to order.
Our traditional and savory pho, crunchy banh mi sandwiches and herbaceous salads are just a few
select items that comprise our menu. Only fresh and traditional ingredients make the cut. We provide
unparalleled customer experience driven by both our employees and the colorful ambiance of our
restaurants. Our employees are inspired people that love to interact with our customers in a genuine way
while providing fast, friendly and outstanding service. Our restaurant features a bright and lively
atmosphere on the Quick Service Level and relaxing, muted tones on the Full Service Level.
Chef/Owner Jennifer Hoang and Owner Marc Farmer have worked to bring this innovative concept to
life. They are directly involved in the daily operation, preparation of food and the execution of recipes that
extend from Jen’s Vietnamese heritage. Jen Hoang is resposible for menu creation from old family recipes
that recreate Old World essences and flavors for New World tastes and convienience. Both Jen and Marc
have over 40 years combined experience and have worked to streamline recipes for easy and quick
execution. Their life experience, businiess acumen and personalities aided in the creation of a chainable
restaurant, wile maintaining a “mom and pop” atmosphere. Their industry experience and unrelenting work
ethic have turned the restaurant into a success that will soon be recognized as a major contender in both the
Fast Casual and Full Service restaurant arenas.

Your Viet Kitchen
A collection of timeless favorites from
Vietnam
From bold and savory to light and healthy.
From gluten-free to vegan. We have dishes for
kids and adults, the health conscious and the
adventurous.
Every dish is prepared to order with a
commitment to quality and freshness
Creativity and curiosity are welcomed and
encouraged here. You can customize your dish
and make it yours. Ask us anything. Our
commitment to customer service shines
through.
Can’t decide what to order or unsure of the
proper way to eat it? Kick back, relax and wipe
the sweat off your brow, safe in the notion that
we will help you become an old pro in no time.

Company Bio
Owners Jennifer Hoang and Marc Farmer have a long standing history in the industry with over 40
years of combined experience. Jen has been greatly influenced by her parents, Vietnamese Heritage,
culture and passion for food and cooking techniques, while Marc has been influenced by his love of the
industry, food, people and business. Centered on their love for food, family and travel, as well as their
acumen for trends, food, culture and business, Marc and Jen combined their knowledge and efforts to create
a Vietnamese Flex Casual chain-in-the-making that has been well received and has had accolades sung by its
clientele.

Jennifer Hoang
Jennifer Hoang is the Chief Executive Office and Kitchen Operations Man ager. She is responsible
for concept, product and recipe creation, the strategic direction of the company, marketing development
and efficiency oversight. She ultimately determines the product lines and sharpens the differentiating and
defining characteristics that establish the company’s Brand, Vision and Strategy, as well as the broad scale
business development of the organization.
Jen is passionate about creating a “genuine” experience by serving authentic Vietnamese cuisine, as
well as building strong personal relationships with guests and communities. Her vision is evident in the
experience being delivered at Sprig and Sprout every day. Her strategic thinking, unrelenting standards and
expectations of ideal operations, aligned with disciplined execution, are critical to the successful growth of
the company as a whole.
Born in Vietnam and raised in the United States, Jen began her restaurant career in 1997 as a server.
She has over 19 years in the restaurant industry with roles ranging from bartender to manager. In such time,
she has gained the knowledge and insight into restaurant operations and their growth strategies. Through
the years, she worked her way to bartender and management positions within various companies ranging
from “mom & pop” restaurants to regional chains and ultimately to multinational Fortune 500 hospitality
companies. In 2010 she left a position with the W Hotel to start work on her vision, Sprig and Sprout, finally
bringing her dream to fruition in late 2012.
During her restaurant tenure, Jen cultivated a love and knowledge of cuisine, cooking techniques and
the industry as a whole, through world travel, self-study and experience. In early 2012, Jen traveled to
Vietnam to train in kitchens in both Hanoi and Ho Chi Minh City. There she learned the art of making pho,
perfected her culinary skills, ingredient and recipe knowledge that would allow her to facilitate the
mainstreaming of a national cuisine that has been on the rise from its former marginilization.
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Company Bio
Marc Farmer
Marc C Farmer is Chief Operations Officer and Chief Financial Manager. He is responsible for financial records, liquor, labor and food costs and projections affiliated with the company, as well as the overall
responsibility and accountability of the entire organization. He also oversees the organization's “Spec”
standards of operation, operational development and implementation, partnership formations and product
distribution channel execution and development.
He is passionate about the success of Sprig and Sprout. Seeing the potential that is inherent in such
an original and ingenious concept he became driven to make it a success. Combined with the vision to bring
a national cuisine into the mainstream and love for the industry, Marc quickly accepted the challenge with a
passion to take a single restaurant and turn it into a national chain using his years of knowledge and experience by creating loyalty to not only to the food, but also to a lovable brand.
With over 23 years in the industry, Marc began his restaurant career as a dishwasher at a family
owned seafood restaurant in 1991 at age 15. By 1999, he was Kitchen Manager for a local restaurant outside
of Washington, DC. After gleaming all the Back of House operational knowledge that he could, Marc moved
to the Front of House as a server and quickly moved up to bartending. During the 13 years of his career prior
to opening Sprig and Sprout, he held titles ranging from bartender, bar manager and General Manager.
Marc received his B.A. in Sociology in 2001 from George Mason University. In 2002, he founded
Expanding the Americas, a non-profit organization aimed at implementing sustainable development
programs in Latin America. Since then, he has traveled the world, exploring different cultures and studying
aspects relevent to business managment and operations tof the restaurant industy.

Fact Sheet
Contact Information:
2317 Wisconsin Ave, NW
Washington, DC
20007
202-333-2569
Fax: 202-333-2589
www.sprigandsproutdc.com
Owners: Jennifer Hoang, Marc Farmer
Chef: Jennifer Hoang
General Manager: Marc & Jen
Cuisine: Vietnamese
Date of Opening: Winter of 2012
Dining Rooms and Atmosphere:
Main Level: Vibrant fast and casual setting
Bar Level: Elegant décor for more traditional full
service dining
Rooftop Patio: Fresh air, cold drinks, hot pho
(Coming Spring 2015)
Floors:
1st Floor: Quick Service Level
2nd Floor: Bar Level
Seating:
Quick Service Level: 30
Bar Level: 28
Attire: Casual
Reservations:
Walk-ins welcomed. Both dining levels are “first
come first serve.”
Special Events, Private Parties and Room Rentals
require reservations
Services:
Quick Casual Dine in or Carry Out
Bar Dining
Full Service Dining
Online and Mobile Ordering
Delivery
Catering
Private Events: Bar Level available for rent
Outdoor Seating (Coming Spring 2015)
Supper Club
The Pho Challenge
Parking:
Metered Street Parking

Hours of Operation:
Quick Service Level:
Sunday, Monday: 11am-9pm
Tuesday – Saturday: 11am-10pm
Bar Level:
Monday: Closed
Tuesday-Sunday: 1 hour after kitchen closes
Happy Hour:
Tuesday-Sunday: 4pm to 7pm; Bar Level only
Sprig & Sprout Offerings:
Traditional Vietnamese dishes such as Pho, Banh
Mi, Rice Bowls, Vermicelli Bowls, Viet Chicken
Wings, Veg*n Options, Gluten Free Options,
Vietnamese Specialties.
Cuisine
Chef/Owner Jennifer Hoang has created a
menu that stays true to her cultural roots. The
menu offers Vietnamese cuisine for both
traditionalists and the adventurous. We designed
the menu to appeal to people who are
inexperienced with Viet food and to introduce
them to the fresh flavors of a national cuisine that
is just beginning to find its way into mainstream
culture.
Guests can enjoy classic Vietnamese
dishes in a fresh American atmosphere, fresh
produce delivered daily, variations on Viet staples,
and new twists on traditional dishes. Jen has also
included vegan and vegetarian creations. For the
complete
menu
please
visit
www.sprigandsproutdc.com
Beverage Program
Sprig & Sprout’s beverage program is
designed to promote America's finest craft beers.
Sprig & Sprout has tailored the beer list to include
some of the best American craft beer producers.
Our rudimentary wine list has been tailored to the
menu.
The cocktail menu was crafted by Marc &
Jen who have over 25 years of bartending
experience. The Asian inspired New Classic
cocktails were tailored to fit our menu de cuisine.
Beer cocktails are another offering central to the
beverage program. Crafted beer and spirits mixed
in conjunction to provide a tasty surprise for all
visitors.
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For Immediate Release
Sprig & Sprout Introduces Authentic Vietnamese Cuisine
Delivered in Modern American Style
Washington, DC. (March 25, 2013) – Washington DC’s Glover Park neighborhood has added the new eatery, Sprig
& Sprout to its culturally diverse local amenities. The establishment puts a new contemporary spin on traditional
Vietnamese dining.
Sprig & Sprout opened its doors on December 3, 2012, (2317 Wisconsin Ave, NW, Washington DC; 202‐333‐2569)
in the restaurant space that was once occupied by Margarita’s. Owned by Jennifer Hoang and Marc Farmer, the name
Sprig & Sprout is homage to the fresh herbs and vegetables used in the cuisine. The opening of the restaurant parallels
the trend of making Vietnamese cuisine a staple of mainstream eateries. Jennifer Hoang has recognized the demand and
rise in popularity of her country’s cuisine and with her partner, Marc Farmer, has strived to create a new dining experience
that is sure to be a hit.
This mini‐chain‐in‐the‐making makes its debut in the most communal of DC’s neighborhoods, Glover Park. Sprig
& Sprout carves a new niche in the fast and casual restaurant market. Using true Vietnamese ingredients and Old Country
family recipes, the food remains authentic and pure, not having been pasteurized for mass consumption.
The restaurant’s two levels gives guests the choice of our quick self‐service deli on the main floor, or an upstairs
Bar Level with a fully loaded bar and cozy table service dining. On the main floor, guests can watch their food being made
fresh to order, knowing positively that nothing is microwaved or prepackaged. Our diners can help themselves to our “S&S
Bar” of fresh Sprouts, Thai Basil, Jalapenos and more. At Sprig & Sprout, everyone can have a quality meal while on the
run.
The upstairs Bar Level, opening in June, 2013 will provide a 12 stool bar and be the backdrop for the intimate full
service setting where guests can browse over 40 varieties of the most popular craft beers and sought after imports. Have
fun with our Asian herb and spice inspired cocktail list. Wash the day away during our “An Nhau” Happy Hour, which is
the Vietnamese rendition of eating small plates and drinking with friends. In either venue, you’ll find a hip, smart approach
to Vietnamese cuisine and always genuine flavors.
Jen and Marc have over 30 years combined experience in the restaurant hospitality industry, gleaming operational
knowledge from corporations such as Great American Restaurants, The W Hotel and Bedrock Bars. Their final years in the
industry before Sprig & Sprout, found them shaking martinis and muddling fruit from behind the seediest bars to the most
extravagant clubs in the DC Metro Region.
Now, their dream is a reality in which they welcome you to share. Website: http://www.sprigandsproutdc.com/
2317 Wisconsin Ave, NW
Washington, DC 20007
202‐333‐2569 (Phone)
202‐333‐2589 (Fax
management@sprig‐and‐sprout.com
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For Immediate Release
Fast Casual Sprig & Sprout Becomes DC’s First Flex Casual Vietnamese Restaurant
Washington, DC. (July 1, 2013) – Sprig & Sprout proudly introduces its full service dining and bar level. Making
a break from the Fast Casual industry into the Flex‐Casual industry, guests may now choose to order in or carry out on
the Quick Service Level or relax upstairs on the Bar Level. Construction delays halted the debut of the bar level that was
slated to open alongside the fast and casual portion of the restaurant, but Sprig & Sprout persevered and now unveils
DC’s first Flex Casual Vietnamese restaurant
The cloistered venue provides intimate ambiance coupled with a speakeasy feel. The full menu from the Quick
Casual Level is available for guests who choose to relax and unwind or just want to receive traditional dining service. We
entice guests with our authentic House Specials that are only available on the Bar Level. Savory Viet stews, curries, stir
fry and other traditional Viet specialties dot the interchangeable specials menu on a nightly basis. The Bar Level is open
from 5pm to 11pm, Tuesday through Friday and all day Saturday and Sunday.
The bar taunts beer connoisseurs, where they can revel in a selection of Asian imports and over 40 craft and
specialty beers that are peppered sparsely throughout the DC restaurant scene. Owners Jennifer Hoang and Marc
Farmer, both former bartenders for more than a decade, have crafted a truly inspirational cocktail list. Asian inspired
cocktails like the Lychee Martini, Spiked Thai Tea and the Pho Spice Gimlet offer new flavors for thirsty palates. The
adventurous can peruse a list of Beer Cocktails, which infuse craft beer with delicately balance liquor concoctions for a
taste guaranteed to excite the taste buds.
An Nhau is the Vietnamese rendition of Happy Hour, where groups of friends sit, sharing small plates, guzzling
strong drinks and enjoying leisurely conversation. It doesn’t matter what language you speak, it’s time to relax and
celebrate An Nhau. The Tuesday to Friday Happy Hour is available from 5pm to 7pm and boasts $1.50 off the entire
beer selection as well as $4.00 House wines and rail drinks. Happy hour also includes a menu that boasts small plates
that are not available downstairs. During Happy Hour, Sprig & Sprout also offers food specials such as Viet Chicken
Wings & Banh Mi Tacos that you won’t find on the regular menu at any other time. (This is the only time Sprig & Sprout
compromises its standards of a strictly Viet menu.
Sprig & Sprout is dedicated to remaining a local bar that delivers unforgettable experiences to every guest.
Whether gathering with friends or unwinding with a cocktail, Sprig & Sprout guests will come to expect remarkable
service and memorable experiences that keep them coming back over and over again.
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For Immediate Release
Sprig & Sprout introduces a Dining Experience not found anywhere else in the City.
Washington, DC. (August 15, 2013) – After an overwhelming positive response to a trial evening Sprig & Sprout is
happy to announce that our monthly Monday evening Supper Club is going forward. Unlike other prix fixe dinners, where
all you get is dinner, our Supper Club brings you a foodie social event. We turn our upstairs dining room into a private
dinner party, and owner Jen walks guests through the history and ingredients of each dish. Every dish is authentic and
family inspired, so there are no pretentions here. We will serve dishes not commonly found at other Vietnamese
restaurants, as well as familiar favorites. If you’ve ever wondered why there’s no cheese in any dish, or how the French
influenced Viet cuisine, or what Fish Sauce is then you will leave the evening with your questions answered, your belly
full, and your palate inspired.
“My goal with these dinners is to introduce people to all the elements of Vietnamese cooking. Beyond Pho, and
the growing popularity of Banh Mi, there is a whole world of flavors and textures that a lot of people have never
experienced. Our supper club is the perfect avenue; guests that are interested in something like this are food forward
and eager to have a new culinary experience, and it’s intimate so that everyone is comfortable asking me questions or just
talking among themselves.”
Each month the menu is slated to range from 6 to 8 courses, some vegetarian focused, some will have a playful
theme, and some will all be requests from guests! Cocktails start at 6:30PM, and dinner starts promptly at 7PM. The
evening runs about 2 hours from the start of dinner. Our full bar is available, and all wine bottles are half priced for the
night. Seating is limited and credit card reservations are required to ensure that others have the chance to attend.
Website:

http://www.sprig‐and‐sprout.com/?sc_event=supper‐club

Facebook:

https://www.facebook.com/SprigandSprout
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For Immediate Release

Sprig & Sprout Offers Vietnamese Boozy Brunch Options
Washington, DC (October 6, 2013)‐Sprig & Sprout is joining the brunch community! Come in on Saturday and
Sunday from 11am – 3pm for our specialized Brunch Menu. We will be offering traditional Vietnamese Classics that are
found in the streets and shop houses of Vietnam, as well as Viet American Platters that take familiar brunch plates and
add a Vietnamese twist. Our full menu will also be available during these hours.
“I’m super excited to introduce these menu items because it’s another chance to expand people’s knowledge
about the range that Vietnamese food can be. I’m hoping everyone will embrace these dishes with as much vigor as they
have our Supper Club. The Viet Classics are what I grew up eating on Sunday afternoons with my parents. 20 years ago
we would trek over to Eden Center in Falls Church, VA and we would go to shops that specialized in just these dishes. Now
I get a chance to offer them to DC residents and no one has to cross a bridge and fight traffic!”
The Vietnamese Classics include Bo Kho, a phenomenal French rooted beef stew, with lemongrass, ginger, star
anise, and cardamom and served with a Banh Mi baguette, so you can literally wipe the bowl clean. For those looking for
lighter fare, the Banh Cuon offers steamed rice crepes topped with Vietnamese Cha Lua, and an array of fresh herbs and
veggies. For the Viet American Platters, we’ve taken familiar items like Steak & Eggs, Breakfast Burritos, and Scrambles
but use Vietnamese flavors to enhance these dishes. And don’t miss out on our Taro & Potato Home fries served with a
honey vinegar drizzle.
Brunch will start on October 26th. To celebrate the new menu we are offering a Mimosa, or Bloody Mary to
everyone who orders a Bowl, Viet Classic, or Viet American Platter (banh mi is excluded from the offer) compliments of
the house through the month of November.
In addition to the cuisine, there will also be discounts on classic brunch cocktails, as well as select Breakfast Beers.
House infused liquor cocktails will be offered along with a pre fixe brunch for two, designed to be a miniature version of
our popular Supper Club.
Follow the link for the full menu: http://www.sprig‐and‐sprout.com/?page_id=4754
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For Immediate Release
“I Don’t Need Another Eggroll,” Said Nobody, Ever.
Sprig & Sprout Unveils Fresh Vietnamese Catering Menu
Washington, DC. (October 27, 2014) – Sprig & Sprout is pleased to announce they are now offering
their special Vietnamese Catering Menu. As DC’s premier Vietnamese Flex Casual Restaurant, they have
extended their menu offerings and portions to feed the masses.
Are you tired of the normal, mundane catering food clogging up the office boardroom or the dining
room table? Surprise your guests with Authentic Vietnamese cuisine delivered for your special occasion. The
Sprig & Sprout catering team will happily deliver and setup your order, be it an office lunch, birthday, holiday
or dinner party.
Ordering ala carte makes it easy to serve any function with generous portions that are certain to satisfy
even the pickiest of palates. Our full menu, plus several non‐menu Specialty Items, are available to stock the
party with delicious food that is guaranteed to keep your guests talking for weeks to come. Whenever and
wherever an event takes place, the Sprig & Sprout catering menu will surely offer a fresh alternative to the
average caterers.
View the catering menu online by visiting: http://www.sprig‐and‐sprout.com/?page_id=4878.
Or
Download it here: http://www.sprig‐and‐sprout.com/wp‐content/uploads/2014/02/Catering‐menu‐
for‐Website_New2.pdf
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For Immediate Release
Sprig & Sprout opens Tet Celebration to DC Foodies
Washington, DC. (December 29, 2013) – In America, New Years involves one evening of champagne in plastic
flutes, fun glittery hats and confetti, then followed by a morning headache, and a craving for Pho. But to the Vietnamese
Tet is a weeklong celebration, centered on gathering with family & friends, bringing in new luck, and paying off old debts.
It is the “Feast of the First Morning of the First Day”, and the most important of any holiday.
Sprig & Sprout invites you to experience Vietnamese Tet and start your year anew with us. For our very special
January Supper Club our upstairs will be transformed with glorious, some might even say gaudy and over the top, décor.
Close your eyes and imagine lit lanterns of red and yellow, dancing dragons, peach blossoms, and fireworks. Welcome to
Sprig & Sprout during Tet.
For this 8 course Pre Fixe dinner we are serving up traditional dishes that you will find in every Vietnamese
household for Tet. You can expect to see banana leaf wrapped sticky rice cake, filled with sweet mung bean and pork,
assorted charcuterie balanced by slightly pickled vegetables and twice cooked crispy chicken, so laborious it’s only done
once a year (kind of like thanksgiving turkey)! And, in the tradition of “Li Xi” we have good luck gifts for all our guests.
We are doing two seatings for January Tet Supper Club, and seats are anticipated to fill up very quickly. Please
call the restaurant (202‐333‐2569), or email (management@sprigandsproutdc.com) to reserve. Credit card information
will be required for reservations.
Tet Supper Club – January 13th & 20th, 2014
8 course Prix Fixe $50






Banh Tet Chien (Traditional Tet Sticky Rice Cake filled with Sweet Mung Bean & Savory Pork all wrapped
in aromatic Banana Leaf)
Sup Mang Cua (Special occasion soup of White Asparagus & Lump Crab)
Cha Que, Nem Chua, Gio Lua, Pate (Vietnamese Charcuterie plate)
Xoi Vo (Sweet Mung Bean Sticky Rice)
Ga Xoa Mo (Twice cooked crispy chicken)
2317 Wisconsin Ave, NW
Washington, DC 20007
202‐333‐2569 (Phone)
202‐333‐2589 (Fax)
management@sprigandsproutdc.com

Sprig & Sprout opens Tet Celebration to DC Foodies (cont.)




Thit Kho Trung (Braised Caramel Pork & Egg)
Thach Café Da (Viet Coffee flavored Gelatin, with Sweet Milk)
Mut Dua, Gung, Khoai Lanh (Candied Coconut, Ginger, Sweet Potato) – Take Home Gift

Website:

http://www.sprig‐and‐sprout.com/?p=4471

Facebook:

https://www.facebook.com/SprigandSprout
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For Immediate Release
Sprig & Sprout challenges Pho Lovers to the biggest bowl in the Nation’s Capital
Washington, DC. (March 7, 2014) – Some call it unnecessary and some may even scoff at the idea, but the truth
is, watching a food challenge is like watching a train wreck. Both horrific and spectacular, you can’t believe what you are
seeing, you hope no one gets hurt, and you wonder “what if that was me?”
Because we aren’t just any ol’ Pho restaurant, Sprig & Sprout is humorously bringing the first and only Pho
Challenge to Washington DC. The idea was introduced back in October, but after some delays in having a huge custom
bowl made, we put the challenge on the backburner. Now, courtesy of John Kerr, the pottery instructor extraordinaire of
Guy Mason Recreation Center, the bowl is finished and taunts those that dare step up.
On any day, at any time, challengers will be accepted, waivers will be signed, and smartphones will start rolling.
Winners will receive respect and abhorrence from onlookers, a free gigantic bowl of Pho, their names and finish time
engraved on a plaque in the restaurant, as well as their picture/video posted to the Sprig & Sprout website. Losers will
take the walk of shame to the counter, pony up $35 plus tax, and get a good pat on the back for the effort. Either way,
it’s a great story to tell friends.
The bowl is ready, are you? View information, rules and winners at:
http://www.sprig‐and‐sprout.com/?page_id=4721
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For Immediate Release

Yes, DC, There is Delivery: Sprig & Sprout Brings
Vietnamese Cuisine to Your Doorstep
Washington, DC. (June 15, 2014) – Sprig and Sprout proudly announces the addition of delivery to its
multitude of distribution channels which already includes Online and Mobile Ordering. Through its new partnership
with Caviar, a 4 and 5 star restaurant delivery service startup based in San Francisco, Sprig and Sprout’s cuisine can
now be enjoyed all across the District.
Go to sprigandsproutdc.com and click the delivery button. Our full menu and a few Specialty items such as the
Viet Chicken Wings and Bo Kho, a French rooted braised beef stew seasoned with lemongrass, cinnamon and star
anise are available to order. Choose you delivery time, checkout and your items will show up at your doorstep
whether you live in Glover Park or a freshly built condo on the Capital Riverfront.
Delivery is a flat $10 fee plus gratuity for the couriers. This service is perfect no matter the occasion, be it an
office lunch, catering orders or quiet winter nights covered in blankets. By joining the Sprig and Sprout Email List,
they not only inform consumers of upcoming events, but also discounted Caviar Delivery rates when they become
available.
Website: https://www.trycaviar.com/washington‐dc/sprig‐and‐sprout‐227

