
 

 

OLSEN & COMPANY (O & CO) 
meals • florals • swag • provisions 

 

 

Elizabeth • Marianne • Janelle 
opmercantilellc@gmail.com 

olsenandcompany.com 

845-706-9702 

 

 

PRIVATE CHEF MARIANNE OLSEN 
 

 

 

 

Private chef and co-owner Marianne Olsen will 

design your next meal, from a simple charcuterie 

plate made with local meats & cheeses to food for 

up to 20. Cooked especially for you using local 

ingredients whenever possible. Marianne has 

prepared many meals in our kitchen and has over 

25 years experience in cooking and has many happy 

customers. Contact Olsen & Company for more 

information and options available for you. 

 

 

 

 

 

FLORAL ARRANGEMENTS BY ELIZABETH 
 

 

 

 

 

Arranged clippings, gathered flowers and leaves 

from the surroundings help create a magical 

tablescape for your stay and gatherings. 

 

 

 

 

mailto:opmercantilellc@gmail.com
https://olsenandcompany.com/


 

 

SWAG BAG GIFT BAGS FOR YOUR EVENTS 
 

 

 

 

Make your gathering more memorable with a gift 

bag of goodies to bring home sourced from local 

providers. 

 

 

 

 

PROVISION BOXES FOR YOUR STAY 
 

 

 

 

You and your guests will be delighted from the 

moment you arrive with a curated selection of 

local necessities such as milk, butter, eggs, coffee 

included in our basic provision box.  

 

To make your stay more enjoyable, add ons for 

your convenience may include but not limited to: 

 

★ Jams 

★ Honey 

★ Maple syrup 

★ Yogurt 

★ Chutneys 

★ Crackers 

★ Cheeses 

★ Fresh pressed juices 

★ Fresh cheese 

★ Mountain valley sparkling and still water 

★ Fine & Raw chocolates 

★ Pickled products 

★ Hot & Fermented sauces 

★ Fresh baked French bread 

★ Croissants 
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