
About the Owner 
Grateful Deli & Catering is proudly represented by the 

humble, Chef Roland K. Smith Sr., who has over 20 years 

of Catering and Food Service Managing experience.  Chef 

Smith, Sr. vows to offer the community a quality business, 

providing superb goods and exceptional services.   

Professional Experience 
Roland K. Smith, Sr. 

Chef and CEO 

Certified Dining Facility Manager, U.S Army 

Food Service SGT Trainer and Manager, U.S. Army 

Certified Gas and Field Equipment Operator, U.S. Army 
Winner of Specialty Food, Women’s Housing Coalition 

Food Manager/Consultant, Family Inn Bakery & Deli 

Co-Director, On Our Shoulders 

Youth Mentor and Advocate 

Director of Youth Training, Hospitality Management 
Board Member, Harlem Park Lafayette Village Center 

Licensed Barber 

Licensed Substance Abuse Counselor 

Co-Head Security, Empowerment Temple 

Foster and Volunteer Parent 
 

 

 

 

Past and Present Clients 

Baltimore City Government 

Baltimore County Government 

Center for Urban Families 

The Annie E. Casey Foundation 

Baltimore City Police Department 

Johns Hopkins University 

Department of Recreation and Parks 

Family League of Baltimore City, Inc. 

Vanguard Justice Society 

Baltimore City Healthy Start, Inc. 

Ciena Corporation 

University of Maryland Medical Center 

A Step Forward/Safe and Sound 

Camphor Fine Arts/PNC Bank 

Big Sisters of Central Maryland 

Frederick Douglas Maritime Museum 

Baltimore City Community College 

Big Sisters of Central Maryland 

Delta Sigma Theta Sorority 

Alpha Kappa Alpha Sorority 

M & T Stadium/Verizon 

Baltimore Gas and Electric 

Constellation Energy Group 

BITHGROUP Technologies, Inc. 

Million Man Movement Organization 

Department of Social Services 

Maryland Foster Youth Resource Center 

Mario Do Right Foundation 

 
www.gratefuldelicatering.com 

3301 Piedmont Avenue 
Baltimore, Maryland 21216 

410.624.3250 business 
443.797.8600 fax 

Email:  gratefuldeli@live.com 
Website:  www.gratefuldelicatering.com 



Grateful Deli & Catering, a Minority 

Business Certified company, operates as 

an off-premise full-service catering com-

pany servicing the Baltimore-Washington 

Metropolitan area.  Choosing the right 

caterer involves much more than simply a 

price and a menu.  There is a sixth sense 

about what makes the entire affair special 

for you and your guests from start to fin-

ish.  That’s why we approach our clients 

INDIVIDUALLY.  Our clients know and 

trust that we bring the same level of ener-

gy to every occasion big or small…  We 

put clients first, layering their needs with 

our expertise then custom create memora-

ble events and parties that please.  All 

events become a unique reflection of what 

our clients envision. 

Our chefs prepare and serve impeccable 

freshly made foods for each event.  Yet 

the setting in which a gathering takes 

place is just as important as the 

menu.  For more than two decades, the 

clients of Chef Roland K. Smith, Sr. have 

come to depend on our personal interac-

tion, to trust our commitment to each af-

fair and to rely on our talented, profes-

sional and cordial staff.  We examine and 

plan every detail to ensure that we create 

an environment that completes the im-

pression you wish to make. We are devot-

ed to providing extraordinary service, ex-

ceptional cuisine, thoughtful planning and 

seamless execution allowing you to relax 

and enjoy your event!  

Our goal is to make simple food a bit 

more elegant and to make elegant food a 

bit more accessible…… 

www.gratefuldelicatering.com 

Our Catered Events & Celebrations 
 

We have created menus as a venue to 

showcase our mouth-watering foods, made 

using the finest and freshest ingredients, 

expertly prepared by our chefs, beautifully 

presented, and proficiently served. We also 

work with each client to create a personalized, 

unique and delicious menu, tailoring our 

services to meet your individual needs and 

taste. Listed below are the various types  of 

functions that we cater: 

 Corporate Events/Church Events 

 Office Luncheons/School Events 

 Birthday Parties/Theme Parties 

 Weddings/Showers/Cocktail Receptions 

 Anniversaries/Retirement Parties 

 Barbeques/Bull Roast 

 Crab Feast/Fish Fry/Family Reunions 

 Black Tie Affairs/Fundraising Events 

 Festivals/Concessions 

 and Just Because …. 

 

Full Service Catering 
 

Grateful Deli & Catering is dedicated to 

assisting you in organizing every detail of 

your event from designing the perfect menu, 

to creating the event plan, to selecting the 

perfect linens and floral arrangements and to 

referring quality vendors whether it is for an 

hors d'oeuvre reception, a grand wedding, a 

family union or a corporate dinner.  

 

We offer and provide: 
 Professional Staff and Service 

 Full Service/Plated Catering 

 Buffet Style/Family Style/Tapas Style Catering 

 Delivery and Set-up Services … Trayed, boxed 

and buffet style meals delivered ready to serve.    

 Contract Food Services … Regularly scheduled 

meals perfect for employee trainings, communi-

ty programs, school lunch programs, daycare 

programs or conference room dining.  
 Individual menu planning which is our special-

ty! 
 

Endless Menu Options  
Grateful Deli’s trained Chef and his team of culi-

nary experts and youth students prepare customized 

menus using only the finest and freshest ingredients. 

We offer a wide variety of delicious dishes and spe-

cialize in creating menus for special themes and 

events. Everyone remembers the food!  
 

Fabulous Presentation  
Grateful Deli believes presentation is just as im-

portant as mouth-watering food. From beautiful buf-

fet displays, to hand-folded napkins, to artfully plat-

ed food, we make every detail a priority. We will 

work with you to capture the perfect mood for your 
event.  
 

Innovative Solutions  
Grateful Deli strives to provide an elegant event 

within most budgets and can show you ways to con-

tain most costs without sacrificing quality. 

To further discuss, please call us at 

410.624.3250 


