
 

 

www.sfplanning.org 

 

 
Legacy Business Registry  

Case Report 
HEARING DATE: MAY 2, 2018 

**The following report provides staff recommendations for one (1) legacy business application.** 

Filing Date: April 4, 2018 
Case No.: 2018-005337LBR 
Business Name: Knights’ Catering 
Business Address: 255 Mendell Street 
Zoning: PDR-2 (Production, Distribution, and Repair) 
 65-J Height and Bulk District 
Block/Lot: 4570/026 
Applicant:  Maureen McGovern Kelly, President 

255 Mendell Street 
San Francisco, CA 94104 

Nominated By: Supervisor Malia Cohen, District 10 
Staff Contact: Shelley Caltagirone - (415) 558-6625 

shelley.caltagirone@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
 

BUSINESS DESCRIPTION 

Knights’ Catering is a family-owned business founded by Edward "Ed" and Margaret “Maggie” 
McGovern and their neighbor, Ozzie Smith, in 1963. The business was purchased outright by the 
McGovern’s in 1969. The McGovern’s son, Brian McGovern, and daughter, Maureen McGovern Kelly, 
bought the business from their parents in 1996. In 2004, Maureen and her husband, Adrian Kelly, bought 
the business outright and are the sole owners. 

Knights’ began as Knights’ Restaurant in October 1963 at 234 McAllister Street and quickly became a 
popular eatery in Civic Center, serving patrons from neighboring City Hall, the California State Building, 
the Phillip Burton Federal Building and U.S. Courthouse, KGO-TV and Radio, and Hastings Law School. 
Soon, loyal customers came to rely on Knights’ for their office and personal catering needs, prompting Ed 
and Maggie to expand their restaurant business to include city-wide catering services. As the business 
grew, so did the family, and it was run with the support of the McGovern’s eight children. 

In 1978, Knights’ moved its restaurant and catering business to a larger location at 363 Golden Gate 
Avenue, which they rented from Hasting Law School. The new facility enabled community groups and 
numerous unions such as Local 4, Local 16, Local 790 and Local 38, to gather in the private back room for 
meetings and events. In 1989, the college was due to expand, forcing Knights’ to find a new home at 550 
Alabama Street, where the business – now focused solely on catering -- was headquartered until 2001. At 
this time, the business incurred a 200 percent rent hike from the building’s new owners, and Knights’ 
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2018-005337LBR 
Knights’ Catering, 255 Mendell Street 

Catering was forced to move its headquarters temporarily to 3963 Callan Boulevard in South San 
Francisco. Despite being located just outside the city limits, Knights’ Catering’s business was still very 
much in San Francisco, catering to San Franciscans. The company also continued to secure and pay for 
City business registration certificates. 

By 2004, the business was able to return to its founding City and established its headquarters in its 
current location at 255 Mendell Street. That same year, Brian McGovern sold his half of the business to 
Maureen McGovern Kelly – the third of Ed and Maggie’s eight children -- and her husband, Adrian Kelly. 
Maureen not only trained her entire life as an employee of Knights’, but she also completed San Francisco 
City College’s Hotel and Restaurant Program before taking over the family business. Her daughter Molly 
will soon graduate from this same program and will join the family business. 

Knights has helped many generations celebrate births and baptisms, graduations, weddings, and has 
actively participated in a wide range of memorable City events, including becoming an unofficial news 
hangout during the Patty Hearst trial, and the site of Harvey Milk’s last meal that fateful November 
morning in 1978. The family also participated in many civic events, such as providing disaster relief 
during the 1989 earthquake and catering for Pope John Paul II’s visit in 1987. 

The business is located on the south side of Mendell Street between Evans Avenue and Newhall Street in 
the India Basin Industrial Park in the Bayview neighborhood. It is within the PDR-2 (Production, 
Distribution, and Repair) Zoning District and in a 65-J Height and Bulk District.  

 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

The business was founded in 1963.  

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Knights’ Catering qualifies for listing on the Legacy Business Registry because it meets all of 
the eligibility Criteria: 

i. Knights’ Catering has operated continuously in San Francisco for 55 years. 

ii. Knights’ Catering has contributed to the history and identity of San Francisco by 
serving first as a restaurant and then a catering business.  

iii. Knights’ Catering is committed to maintaining the physical features and traditions 
that define the organization. 

3. Is the business associated with a culturally significant art/craft/cuisine/tradition? 

Yes, the company’s root are in the Irish community and they serve Irish cuisine and participate in 
Irish parades and events. 

4. Is the business or its building associated with significant events, persons, and/or architecture? 

No. 

5. Is the property associated with the business listed on a local, state, or federal historic resource registry?   
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2018-005337LBR 
Knights’ Catering, 255 Mendell Street 

No. The property has a Planning Department Historic Resource status of “C” (No Historic 
Resource Present / Not Age Eligible). The building was constructed in 1979 and is not eligible for 
listing on local, state, or federal registries. 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes, the business has been cited in several publications, including the San Francisco Progress and 
San Francisco Examiner. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 255 Mendell Street 

 
Recommended by Applicant 

• Full-service event catering and production coordination for presentations and events and 
drop-off catering service for large or small-scale activities 

• Team of wedding specialists 
• Non-profit coordination 
• Homegrown, hometown approach to business 
• White catering trucks with black and silver logo 

 
Additional Recommended by Staff 

• No additional recommendations 
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Historic Preservation Commission 
Draft Resolution No. ### 

HEARING DATE:  MAY 2, 2018 
 
Case No.: 2018-005337LBR 
Business Name: Knights’ Catering 
Business Address: 255 Mendell Street 
Zoning: PDR-2 (Production, Distribution, and Repair) 

65-J Height and Bulk District 
Block/Lot: 4570/026 
Applicant:  Maureen McGovern Kelly, President 

255 Mendell Street 
San Francisco, CA 94104 

Nominated By: Supervisor Malia Cohen, District 10 
Staff Contact: Shelley Caltagirone - (415) 558-6625 

shelley.caltagirone@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
 

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION 
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR KNIGHTS’ CATERING 
CURRENTLY LOCATED AT 255 MENDELL STREET, (BLOCK/LOT 4570/026).   
 
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business 
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, 
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing 
educational and promotional assistance to Legacy Businesses to encourage their continued viability and 
success; and 
 
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years; and 
 
WHEREAS, the subject business has contributed to the City’s history and identity; and 
 
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
 
WHEREAS, at a duly noticed public hearing held on May 2, 2018, the Historic Preservation Commission 
reviewed documents, correspondence and heard oral testimony on the Legacy Business Registry 
nomination. 
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CASE NO. 2018-005337LBR 
522 Mendell Street. 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Knights’ Catering qualifies for the Legacy Business Registry under Administrative Code Section 
2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community. 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends 
safeguarding of the below listed physical features and traditions for Knights’ Catering. 
 
Location(s) associated with the business: 

• 255 Mendell Street 
 
Recommended by Applicant 

• Full-service event catering and production coordination for presentations and events and drop-off catering 
service for large or small-scale activities 

• Team of wedding specialists 
• Non-profit coordination 
• Homegrown, hometown approach to business 
• White catering trucks with black and silver logo 

 
BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and 
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the 
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject 
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section 
15064.5(a). 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its 
Commission Secretary to transmit this Resolution and other pertinent materials in the case file 2018-
005337LBR to the Office of Small Business.  

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on May 2, 2018. 

Jonas P. Ionin 

Commission Secretary 

 
AYES:    
 
NOES:   
 
ABSENT:  
 
ADOPTED:  



CITY AND COUNTY OF SAN FRANCISCO 
MARK FARRELL,  MAYOR 

 
  OFFICE OF SMALL BUSI NESS 

REGINA DICK-ENDRIZZI ,  DIRECTOR 
 

 
 
 

1  DR.  CARLTON B.  GOODLETT PLACE,  ROOM 110,  SAN FRANCISCO,  CALIFORNIA 94102-4681  
(415)  554-6134 /  www.s fos b.org  /  legacybus iness@sfgov. org  

 
Application No.:  LBR-2017-18-035 
Business Name:   Knights’ Catering 
Business Address:   255 Mendell Street 
District:   District 10 
Applicant:    Maureen McGovern Kelly, President 
Nomination Date:   March 27, 2018 
Nominated By:   Supervisor Malia Cohen 
 
CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no 
break in San Francisco operations exceeding two years?  X Yes   No 
 
234 McAllister Street from 1963 to 1978 (15 years). 
363 Golden Gate Avenue from 1978 to 1988 (10 years). 
550 Alabama Street from 1989 to 2000 (11 years). 
255 Mendell Street from 2004 to Present (14 years). 
 
The Office of Small Business defines “no break in San Francisco operations exceeding two years” 
as a business having no break exceeding two years as evidenced through the business 
registration, and no break in physical operations exceeding four years. The Office of Small 
Business has determined that Knight’s Catering was most likely registered as a business in San 
Francisco from 2001-2004 and, therefore, has had no break in San Francisco operations exceeding 
two years. 
 
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community?  X Yes   No 
 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that 
define the business, including craft, culinary, or art forms?  X Yes   No 
 
NOTES: NA 
 
DELIVERY DATE TO HPC: April 4, 2018 
 
 
Richard Kurylo 
Program Manager, Legacy Business Program 
 

Legacy  
Business  
Registry 

Application Review 
Sheet 
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March 27, 2018 
 
Office of Small Business 
Attn: Small Business Commission 
City Hall, Room 110 
1 Dr. Carlton B. Goodlett Place 
San Francisco, California 94102 
 
Knights’ Catering  
Attn: Maureen McGovern 
255 Mendell Street  
San Francisco, California 94124 
(415) 920-3662 
 
Re: Legacy Business Nomination for Knights’ Catering  
 
To Whom It May Concern: 
 
I am writing to express my support for Knights’ Catering as a Legacy Business. Knights’ 
Catering is a family-owned business that has served the San Francisco community for almost 
55 years. Founded in 1963, Knights’ Catering has continuously helped the residents of San 
Francisco celebrate several milestones such as birthdays, baptisms, graduations, weddings, 
and a wide range of City events.  
 
For the past five decades, Knights’ Catering has positively contributed to the San Francisco 
community by supporting and providing charitable donations to local organizations, schools, and 
non-profits. Knights’ Catering has fostered strong long-standing relationships with community 
members and plays a critical role in the identity of San Francisco’s small business community.  
 
Thank you for your consideration. 
 
 
Sincerely, 

 
 
Malia Cohen 
Member, Board of Supervisors 









KNIGHTS’ CATERING 
Section 4: Written Historical Narrative 

CRITERION 1 

a. Provide a short history of the business from the date the business opened in San Francisco 
to the present day, including the ownership history. For businesses with multiple locations, 
include the history of the original location in San Francisco (including whether it was the 
business's founding and or headquartered location) and the opening dates and locations of all 
other locations. 

Knights’ Catering, a family-owned business, was founded by Edward "Ed" and Margaret 
“Maggie” McGovern and their neighbor, Ozzie Smith, in 1963, and purchased outright by the 
McGovern’s in 1969. The McGovern’s son, Brian McGovern, and daughter, Maureen McGovern 
Kelly, bought the business from their parents in 1996. In 2004, Maureen and her husband, 
Adrian Kelly, bought the business outright and are the sole owners. 

Knights’ Restaurant, the original name of the business, opened in October 1963 at 234 
McAllister Street and quickly became a popular eatery in Civic Center, serving patrons from 
neighboring City Hall, the California State Building, the Phillip Burton Federal Building and U.S. 
Courthouse, KGO-TV and Radio, and Hastings Law School. In 1978, Knights’ moved its 
restaurant and catering business to a larger location at 363 Golden Gate Avenue. But in 1989, 
Hastings College of the Law was due to expand, forcing Knights to find a new home at 550 
Alabama Street, where the business – now focused solely on catering -- was headquartered 
until 2001. At this time, the business incurred a 200 percent rent hike from the building’s new 
owners, and Knights’ Catering was forced to move its headquarters temporarily to 3963 Callan 
Boulevard in South San Francisco. Despite being located just outside the city limits, Knights’ 
Catering’s business was still very much in San Francisco, catering to San Franciscans. The 
company also continued to secure and pay for City business registration certificates. 

b. Describe any circumstances that required the business to cease operations in San Francisco 
for more than six months? 

Knights’ has continually done business in San Francisco since its inception in 1963, but due to a 
more than 200 percent rent hike on its 550 Alabama location in 2001, the business was forced 
to temporarily move its location to South San Francisco between 2001 to 2004. However, its 
catering business continued to thrive in the City of San Francisco.  

Per Administrative Code Section 2A.242, businesses that are eligible for listing on the Legacy 
Business Registry must have operated in San Francisco for 30 or more years, with no break in 
San Francisco operations exceeding two years. Per the rules and regulations for the Legacy 
Business Registry, “no break in San Francisco operations exceeding two years” means no break 
exceeding two years in the existence of the business as evidenced through the business 
registration, and no break in physical operations exceeding four years. 



Because Knights’ Catering did business in San Francisco continuously since it opened in 1963, 
including the period 2001-2004 when it was headquartered in South San Francisco, the business 
was required to maintain a business registration certificate with the San Francisco 
Treasurer/Tax Collector. Knights’ Catering did extensive outreach with the City and County of 
San Francisco in an attempt to obtain copies of the business registration certificate from 2001 
to 2004, including outreach to the following sources: 

• The San Francisco Treasurer/Tax Collector has an archive of business registrations, but the 
archive is not available to the public nor searchable by business name. The business 
registration certificate number, which is the information being sought, is required for 
searches. 

• The Fire Marshall’s office does not have any records. 
• The Health Department does not have any records. 
• The Department of Building Inspection does not have any records. 
• Telephone directories in San Francisco from 2000 to 2008 include an advertisement in the 

Yellow Pages for Knights’ Catering. All of them list a San Francisco telephone area code. 

The Office of Small Business has determined that Knight’s Catering in all likelihood was 
registered as a business in San Francisco from 2001-2004 and, therefore, has had no break in 
San Francisco operations exceeding two years. The business meets the eligibility criteria for 
listing on the Legacy Business Registry. 

c. Is the business a family-owned business? If so, give the generational history of the 
business. 

Fifty-five years ago, Knights’ opened its doors to what would eventually become a multi-
generational family business run by native San Franciscans. Founded by Ed and Maggie 
McGovern on October 6, 1963, Knights has proudly helped many generations celebrate births 
and baptisms, graduations, weddings, and has actively participated in a wide range of 
memorable City events, including becoming an unofficial news hangout during the Patty Hearst 
trial, and the site of Harvey Milk’s last meal that fateful November morning in 1978. The family 
also participated in many civic events, such as providing disaster relief during the 1989 
earthquake and catering for Pope John Paul II’s visit in 1987. 

Knight’s began as Knights’ Restaurant, located at 234 McAllister Street, and quickly became a 
popular eatery in Civic Center, serving breakfast and lunch to patrons from neighboring City 
Hall, the California State Federal Building, KGO-TV and Radio, and Hastings Law School. Soon, 
loyal customers came to rely on Knights’ for their office and personal catering needs, prompting 
Ed and Maggie to expand their restaurant business to include city-wide catering services. As the 
business grew, so did the family, and it was run with the support of the McGovern’s eight 
children.  

  



In 1978, Knights’ moved its restaurant and catering business to 363 Golden Gate Avenue, where 
it rented a larger space from Hastings Law School. The new facility enabled community groups 
and numerous unions such as Local 4, Local 16, Local 790 and Local 38, to gather in the private 
back room for meetings and events. But In 1989, after a decade in this location, Hastings 
College of the Law was due to expand, forcing Knights to find a new home at 550 Alabama 
Street, where the business – now focused solely on catering -- was headquartered until 2001. 
During this time, Ed and Maggie retired and sold the business to their children, Brian McGovern 
and Maureen McGovern Kelly (1996). 

In 2001, due to a more than 200 percent rent hike, Knights’ Catering was forced to move its 
headquarters temporarily to 3963 Callan Boulevard in South San Francisco. But despite being 
located just outside the City limits, Knights’ Catering’s business was still very much in San 
Francisco, catering to San Franciscans.  

By 2004, the business was able to return to its founding City and established its headquarters in 
its current location at 255 Mendell Street. That same year, Brian McGovern sold his half of the 
business to Maureen McGovern Kelly – the third of Ed and Maggie’s eight children -- and her 
husband, Adrian Kelly. Maureen not only trained her entire life as an employee of Knights’, but 
she also completed San Francisco City College’s Hotel and Restaurant Program before taking 
over the family business. Her daughter Molly will soon graduate from this same program and 
will join the family business. 

d. Describe the ownership history when the business ownership is not the original owner or a 
family-owned business. 

Following is a history of the ownership of Knights’ Catering: 

1963-1969:  Edward McGovern and Margaret McGovern and Ozzie Smith  
1969-1996:  Edward and Margaret McGovern 
1996-2004:  Brian McGovern and Maureen McGovern Kelly 
2004-Present:   Maureen McGovern Kelly and Adrian Kelly 

e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the 
business prior to current ownership to verify it has been in operation for 30+ years. Please 
use the list of supplemental documents and/or materials as a guide to help demonstrate the 
existence of the business prior to current ownership. 

Evidence that the business has been in existence for 30+ years has been provided in this Legacy 
application.  

f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 

The building is not listed on a local, state, or federal historic resources registry. 



CRITERION 2 

a. Describe the business's contribution to the history and/or identity of the neighborhood, 
community or San Francisco. 

Throughout its 55 years in San Francisco, Knights’ Catering has employed young students, older 
workers and new arrivals, all of whom quickly became a part of an extended family and 
network of people. Our home, community and business has always been focused here in San 
Francisco, and we are proud to say that a handful of employees who joined us in the early days 
are still working with us. Our business is very local, and we have had the pleasure of serving 
presidents, civil rights activists, lieutenant governors, mayors, supervisors, and even the Pope. 
Some of the families Knights’ has worked for have been hiring us to cater milestone events for 
multiple generations, from baptisms to weddings and even funerals. We recently catered a 
reception celebrating the 15th anniversary of the Leo T. McCarthy Center at USF, which was an 
honor because the business’ relationship with the McCarthy family goes back to when Leo 
McCarthy was Lieutenant Governor from 1983-1995.  

Knights’ also has a long history of supporting local organizations, and since the early days as a 
neighbor to St. Anthony’s Dining Room, the business has fostered a warm relationship of food 
donations to the community, and that relationship continues to this day. Knights’ Catering 
prides itself on helping its neighbors, even offering to dye Easter eggs for an upcoming 
community event in its current Bayview neighborhood. 

Through these five decades, it’s these personal relationships that Maureen and Adrian truly 
treasure, because that’s what makes San Francisco unique. 

b. Is the business (or has been) associated with significant events in the neighborhood, the 
city, or the business industry? 

Knights’ Catering has had a long and special relationship with many events, community 
organizations, schools and non-profits over the past fifty plus years. Here are a few selected 
highlights:  

• Since 1963: Supporting the Labor Council of San Francisco, Local 2 affiliate, by providing 
donated and discounted services for affiliates such as the San Francisco Labor Archives. 

• 1963-1988: Toast Masters, judges, union groups, St. Patrick’s Day planners and party-
goers, and B’nai B’rith would meet in Knights’ Restaurant’s meeting rooms – a true 
community roundtable environment. 

• June 1968: Then-Senator Bobby Kennedy ate a meal at Knights’ Restaurant. 
• November 27, 1978: Loyal customer Harvey Milk tragically had his last cup of coffee at 

our restaurant prior to his assassination. 
• November 1981: Catered General Hospital’s Luke and Laura’s wedding filmed at 

Channel 7. 



• February 6, 1983: Lt. Governor Leo McCarthy’s inaugural congratulatory reception event 
at the Irish Cultural Center. (Please see photo and newspaper clipping.) 

• July 1984: Democratic National Convention. (Please see photo from this event.) 
• September 1987: Visit of Pope John Paul II; served 3,000 guests. (Please see photo.) 
• October 17, 1989: Activated by San Francisco Emergency Response to provide meals for 

the San Francisco Police Department during the Loma Prieta Earthquake emergency. 
• 1992: Activated by San Francisco Emergency Response for the Rodney King Riots. 
• October 1993: Dinner Honoring Ms. Rosa Parks. (Please see photo.) 
• 1994: Helped mark the historic decommission of the Hunter’s Point Naval Station by 

offering affordable services to the community committee in charge of the event. 
• Since 2003: Product supporter of Music in the Schools Program and The Northern 

California Grammy Awards hosted by National Academy of Recording Arts and Sciences. 
It is this same organization that produces the Northern California Emmy Awards. 
Knights’ Catering has provided discounted crew meals as well as the Gala Fundraising 
meals off and on, depending on the location of the event, since 2004. 

• 2004: Provided discounted services in support of civic events to support John Kerry and 
John Edwards in the national elections. 

• 2006: Helped with “Cleaning up Bayview Hunters Point” program in conjunction with 
PG&E’s Power Plant closure, which hosted community-based events to mark not only 
the closure but the proposed plans for Heron Park and the Shoreline. Knights’ donated 
and provided affordable services to those community events in support of the Bayview. 

• 2006-2009: Fox Sports Net/Comcast SportsNet Baseball Luncheons, designed to bringing 
both the San Francisco and Oakland local baseball teams into the national spotlight. 

• Ongoing support for the Catholic Community by providing discounted services for many 
Catholic organizations, including St Anne’s Home, Knights of Malta, and Little Children’s 
Aid. 

• Ongoing support for San Francisco schools by providing charitable donations, in-kind 
donations and gift certificates given to City College of San Francisco Hotel and 
Restaurant Program, James Lick School, Mercy High School, Lowell High School, St. 
Brendan’s School, Wu Yee Childrens’ Services, St. Ignatius High School, St. Cecelia’s 
School, Josie’s Place, and Sacred Heart Academy. 

• December 3, 2014: UCSF Benioff Children’s Hospital opening event. 
• March 14, 2016: Knights’ founders, Ed and Maggie McGovern, Honorary Grand Marshals 

of San Francisco’s St. Patrick’s Day Parade. 
• August 2016 to Present: Helped San Francisco Housing Development Corporation create 

and grow a fundraising program that benefits the SFHDC and their important 
contributions to an ever-changing San Francisco. 

c. Has the business ever been referenced in an historical context? Such as in a business trade 
publication, media, or historical documents? 

In 2016, Knights’ Catering founders were named the Honorary Grand Marshals for the San 
Francisco St. Patrick’s Day Parade, which was covered in local media and their contributions to 



the San Francisco community recognized. Also, Knights’ Restaurant may have been mentioned 
in the media following the assassination of Harvey Milk.  

d. Is the business associated with a significant or historical person? 

The business is associated with numerous significant and historical people through its loyal and 
long-time customer-base. See section 2.b. of this Legacy Business Registry narrative.  

e. How does the business demonstrate its commitment to the community? 

Knights’ Catering is a good neighbor, providing quality food and event production support to 
many community organizations across the San Francisco Bay Area:  

• Knights’ offers significant discounts to non-profit organizations and supports their 
fundraising efforts, offering pro bono event consulting and other resources as needed. 

• The business is often asked for donations -- plates of cookies or finger sandwiches, or 
discounts for school and other fundraisers. The owners do their best to accommodate 
all of them. 

• As a former neighbor of Knights’ Catering, St. Anthony’s Dining Room and Knights’ have 
had a long relationship. Knights’ has supported them with food donations and other 
discounted or free services for several decades. 

• Knights’ Catering participates in local community-based events as a company, including 
but not limited to: the Bonnie J Addario Lung Cancer Jog for Jill Events, Comedy in the 
Park, and Toys for Tots with the San Francisco Fire Dept.  

• Knights’ is looking forward to contributing to the San Francisco Sunday Streets program 
and being of help with the Indian Basin Egg Roll.  

f. Provide a description of the community the business serves. 

Knights’ Catering’s core business has always been centered on San Francisco. With second-
generation owners who are San Francisco natives, the business often centers on the families, 
small and local businesses, local community groups, schools, and multitude of nonprofit 
organizations within the 49 square miles of the city. Much like where the business began – 
serving Civic Center’s City workers, politicians, KGO employees, and Hasting’s law school – 
Knights’ Catering literally serves the community in which it is located. 

g. Is the business associated with a culturally significant 
building/structure/site/object/interior? 

The business is not associated with a culturally significant building, structure, site, object, or 
interior  

h. How would the community be diminished if the business were to be sold, relocated, shut 
down, etc.? 



Knights’ has been a part of San Francisco for 55 years and has a very long and trusted 
relationship with its customers and its community. The business has been a part of many 
celebrations, catering significant milestones for multiple generations of the same family. 
Maureen and Adrian know their customers’ families, and vice versa. The customers know if 
they need Knights’ for a last minute happy event or an unscheduled sad one, they can rely on 
Knights’ to do right by them. That’s how small family businesses work, and there’s far too few in 
this age of Big Box this or online that. Knights’ Catering is all about personal relationships 
because what Knights’ does is personal. This is why small businesses contribute to other local 
small businesses and their community in a more organic way. Knights’ Catering not only serves 
the community, they’re a part of it. Knights’ provides a very important service not only to 
paying customers but also to community organizations that rely on the business to help them 
make our communities better. The in-kind donations, financial gift certificates and volunteer 
support provided to other local businesses and community-based organizations are more 
difficult to procure from larger organizations, and it is often these contributions that enable 
groups to keep providing their needed services to community members. Enabling Knights’ 
Catering to continue to serve San Francisco is helping more of San Francisco thrive. 

CRITERION 3 

a. Describe the business and the essential features that define its character. 

Knights’ Catering has served hundreds of companies with their holiday parties, annual 
addresses, and daily catering needs. The company provides full-service event catering and 
production coordination for presentations and events, or drop-off catering service for large or 
small-scale activities. Knights’ Catering provides catering for political events, All-Hands 
meetings, executive roundtables, seminars, product launches, and old fashion office picnics, 
including the following: 

• Continental Breakfast 
• Box Lunches 
• Cocktail Receptions 
• Dinner Receptions 
• Full-scale Theatrical Events 

Knights’ team of Wedding Specialists have more than 20 years of combined experience working 
exclusively with brides and grooms to help make their day truly special. This team of seasoned 
wedding pros manage every detail from location scouting to the selection of wedding attire. 

For non-profit organizations, Knights’ Catering provides a non-profit coordination rate for their 
events. 

Knights’ Catering is defined by its people, its longevity and its homegrown, home town 
approach to its business. While the business has evolved greatly over the past 55 years, 
changing its focus to catering in the 1980s and changing with the times, its core has remained 



very much a business of personal handshakes, loyal relationships, and providing an excellent 
product at a fair price. Since the beginning, Knights’ has always been supportive of the city it 
serves, and the non-profit organizations support by providing space, food, and beverage, 
donations. Knights’ founders set the philanthropic tone, and their children embraced it and 
continue to carry it on. From St. Anthony’s Dining Room and Catholic Charities to local 
fundraising groups working to make San Francisco a better place to live, Knights’ has always 
been proud about giving a hand and giving back to the community it serves. 

b. How does the business demonstrate a commitment to maintaining the historical traditions 
that define the business, and which of these traditions should not be changed in order to 
retain the businesses historical character? (e.g., business model, goods and services, craft, 
culinary, or art forms) 

While a contributing member to many organizations and charities, Knights’ roots are in the Irish 
community. For many years, Knights’ Catering was the only business listed under Irish Food in 
the Yellow Pages. The company still brines, or “corn,” their own corned beef, use the same 
traditional soda bread recipe handed down by grandparents. And every year Knights’ 
participates in St. Patrick’s Day parades and Irish Dance “Feis” events in an effort to support 
those traditions.  

In addition, it’s important to us to be able to support local causes, and the business’ family 
environment of long-time employees enjoy getting involved. Whether it’s handing out waters 
at walk-a-thons or making sure there’s enough cookies and coffee for a fundraiser meeting, the 
employees of Knights’ Catering like to be a part of what’s happening. 

c. How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 
characteristics of the space occupied by the business (e.g. signage, murals, architectural 
details, neon signs, etc.). 

Knights’ Catering is often recognized by its trucks. The unique and recognizable black and silver 
logo is prominent on the white catering trucks, which are recognized city-wide. 

d. When the current ownership is not the original owner and has owned the business for less 
than 30 years; the applicant will need to provide documentation that demonstrates the 
current owner has maintained the physical features or traditions that define the business, 
including craft, culinary, or art forms. Please use the list of supplemental documents and/or 
materials as a guide to help demonstrate the existence of the business prior to current 
ownership. 

Articles of Incorporation and bills of sale(s) are included in this application. 
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