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going the extra mile when growing crowds made
deliveries tricky.“If you treat someone when they're
small the same as when they're big, it says a lot about
a company, Sarah recalls.

Growth followed. Olive Café now employs 24 people
and has expanded three times, while its wholesale-retail
bakery, Olive Baking Company, located down the street,
supports another dozen. The bakery idea struck Sarah
during a trip to Italy, where she saw fresh bread being
baked even in gas stations. Within months, she turned
the inspiration into reality. Today, the bakery is known
for its rustic loaves, indulgent cinnamon rolls, and
kolaches—savory, handheld pastries Sarah calls "adult
hot pockets!

Partnerships have been key to every stage of growth.
Sysco has provided product flexibility, menu support,
and regular chef reviews that keep Olive Café’s offerings
fresh. Since joining the Sysco Perks program, Sarah

has gained greater convenience and control in her
day-to-day operation. The ability to order six days a
week allows her team to test new products quickly,
experiment with menu innovations, and adapt faster to
customer demand. “We often look to Sysco first when we
want to introduce a new item,’ she says. “The flexibility
gives us more options and helps us stay creative.




