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Rudy Phillips

From: Preston Hollow Catering <catering@phcatering.net>
Sent: Monday, September 19, 2016 5:26 PM

To: Rudy Phillips

Subject: Preston Hollow Catering action overview

Mr. Phillips,

| hope you are having a nice Monday. It was a pleasure speaking with you and we look forward to having you
come out and inspect our kitchen located at 3300 Mockingbird Ln for Preston Hollow Catering. This location has recently
experienced some plumbing blockage that affected our kitchen area. We hired Leavy & Son’s to repair, “snake” and
clear the pipes starting outside under the sidewalk thru the main kitchen. The main sewer line was accessed thru the
kitchen floor so a larger piece of equipment could be used to fully clear the entire line. All blockages & backups where
cleared and repaired by Leavy & Son’s. After all plumbing was repaired and cleared Serv-Pro was hired to disinfect, scrub
and cleanse the either kitchen. Over a span of 3 days (Friday, Saturday & Monday) Serv-pro power washed, disinfected,
scrubbed, wiped, swept and mopped, every floor, wall, hard surface, drain cover, counter top, table/counter sides &
bottoms, etc... All carts, racks, wheels, trays, shelving, equipment, doors, etc have also been cleaned and disinfected as
well. We look forward to seeing you soon and please let me know if any further information is needed. Feel free to

contact us with any questions, have a great evening.

Thanks, Sarah Leffler
Preston Hollow Catering
#214-739-0350



