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Bo natural. Or not. Serve up exotic flavors. Or go back to comiort foods. Stick to blue

But'don't be afraid of deep colors. As is true every year, trends may or may not reflect

what's best tor your clients. Bul the odds are that even if this year's hottes! taste would

make your customers cringe, in a year or two or three, you'll be serving itup and theyll

be loving it. Consider this a discussion of trends Tor the next few years, not just 2010,

and adapt it in ways that make sense for your cater: ng. in your market.

THIS ECO-SENSITIVE TABLE
FROM LEGEMDARY EVENTS
USES VOTIVES, LIVING
PLANTS AND EVEM FDOD
AB DECOR, RATHER THAN
ELATORATE FiOTRAL

S PLAYS
artutarrplvdograpinteom

foor Lepemilary Epents

Let’s take the ubiquitous slider, for
example (and we know there are
caterers out there saving, *Yes, please
take the slider™), When they were first
sporred ar evenrs a handful of vears
aAgo, (Y meat patries on |:|E'||:|.-' buns
were novel and interesting and, most
of all, tasty, Customers loved them
because their puests loved them, and
who wouldn't? A familiar flavor, casy
to handle as an hors d’oevvre, but
looking almost elegant in this small
presentation. The first caterers to do
them were out ahead of the pack, but

not for long. Today, sliders are
everywhere, including family
restaurants, bars and even fast-food
restaurams. Which means thar some
cilterers are gerting tons of requests
tor them, some are ready for them to
become a former trend—and some are
figuring outr ways ro put a new twist
on them. Like making them from
something other than beef, or shaking
up the flavor profiles, or ¢reating a
dessert slider char looks just like beef
on a bun with trimmings, 3
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Here's what caterers around the
country are saying about business,

décor, menus and more.

-e
DOING BUSINESS IN 2010:
REORGANIZE YOUR EFFORTS

Fingers crossed, but business in 2010

. should be better chan it was in 20059—

and even in 2009, there were caterers
who were quite successtul. The slow
economy, however, has created different
ways of doing business for both

customiers and caterers,

A number of caterers have looked
hard at their bottom line and made
adjustments in their operations, *We
closed a café we had ar a museum that
was busy in the summer but not in the
winter,™ says Andrew Spurgin of
Waters Fine Catering in San Francisco.
“Although we didn't lose money, we
just weren't seeing it was worth it for
the effort we put into it. A word of
caution: Make sure a venue will
support vour business, rather than

want deal after deal after deal.”

Bryan Young of Carering Plus i 5t.
Louis has, like many caterers, been
looking for new opportunities,
“Home parties are on the rise, which
is good for our size company,” he says
(more about that in the
March issue of
Catersource magazine),
“I'm working with a lot of
new independent event
planners; 1 have one | just
did bereavement menu
for. I'm looking at new
venues and working out
deals to be one of three

caterers in them.”™
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Paul Neuman of Meoman's Caterimg
in New York says he's trying to find
new ways to partner with clients, For
example: “Sharing the cost for
equipment for an event with the client,
then owning ivand using it again.”
His company did thar with an event

that required 50 otromans.

“1f you have the ability, now is the
time to trim underperforming staff
and add new, improved blood to the
organization,” says Tony Conway of
Legendary Events in Atlanta. “Many
times in 4 recession, very good
employees end up looking for work
due to cutbacks ar layvofts and its
possible to improve the strength of
your team and maybe even get an “in’
on new clients if you can hire
salespeople who may have a book of

business or loyal clients.™

JDK Catering in Harrisburg, PA, has
created a new company every year for
the past three years, starting with a
rental company and then a design
company. In 2008, the company
eliminated its corporate drop-off and
continental breakfast catering to focus
on specialty events. “During this
change, we realized we needed ro
restructure our staffing,” says Jen
Delaye, president of DK, “In 2009,
we developed the JDK Statting
Nerwork, utilizing an online system
for our staff members to select the days
they can work, similar to a remiporary
service agency, We formulaved a concise
training program for our staff that
gives them the opportunity to
advance.” Currently, Delaye says,
thiere are about 150 employees

on the network,

Purple

Greg Ziegenfuss at Butler's Pantry in 5t. Louis

says many clients are going the less-is-more route

when it comes to décor but, when they do decorate, they

want either earth tanes or jewel tones. “Browns and grays are

immensely popular,” he says. "And purple seems to be the color. :

In an event universe where earthy, natural colors abound, try

injecting a dash of purple. There's a reason it was considered the

royal colar,

ALTHOUGH NEUTRALS AND EARTH TONES
PREVAIL, 'WHEN CLIENTS \WANT COLDH, RICH
IEWEL TONES APPEAR

Mutler’s Pantry

TRENDS



r}
IT MAY LOOK LIKE A SUDER, BUT THE VIETNAMESE
BANH Mi SANOWICH 15 MUCH MORE INTERESTING.
Jai Girard Photograpbey for B Plae ;

CLIENTS ARE ASKING FOR SHAPLE, UNCLUTTERED DECOR, WITH VOTIVES AND NEUTRAL TONES, SPOTTEL WITH BRIGHT BITS OF COLOR
Btder's Pastry'on left, Sofke Pona for Colinary Capers oo the loteer pghe,



Jewel-sized hors d'oeuvre
Jonathan Chavancek, chef de cuisine at Culinary
Capers in Vancouver, says they are creating a new
collection of eight to 12 “jewel-sized” hors d'ceuvre for the
company’s premier corporate and social clientele. “This
collection was inspired and initiated by clients who wanted & very

elegant, one bite, no sticks, no picks, no dips, no bones hors
d'oeuvre for their events,” he says. “They are more @xpensive than
the regular hors d'oeuvre as they have premium ingredients and
require more laborand on-site assembly.”

Nrafea Poura

DECOR: LESS IS MORE

Clients want Wow!, but, increasingly,
they want it with décor thar is not
fussy—and that respects the
environment. “It used 1o be thar
people wanted centerpieces that were
30 feer tall and had a flying trapeze
holding a fishbow!| with live fish,” says
Tamara Goldstein, senior catering and
event consultant for Jewell Evencs
Catering in Chicago, “Now they
would rather use cleverly placed
lighting and great looking smaller
centerpieces. & beautiful swath of
fabric with uplighting, rather than
walls of warer and gliteer.™

“Baoth corporate clients and private
clients are asking for less decor and
speruding the money where it counts: food
and beverage,” says Bianca McCann,
catering manager of Butlers Pantry, 3

SIMPLICITY WL L BE THE RLILE 1N 2070

Rurlers Mandry
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Warers Fine Carering is doing less stands instead of flying tross on the

Aoral and more “living” décor, says ceiling, cuts down on labor coses.”

Andrew Spurgin. “Like living walls ! _ ,
Yanchuk says clients are not spending
with herbs and produce, succulents
ey as much on specialty linens. “[ suggest
and more natural feels,” he says. *1 _

. . to clients who are on a budger to go
I |l'|"|"l." hll."I'H.IITEH Htl:‘l'L [-l."l..:l'l ".!-'”i'l t1:![|.JI‘.'I.|. . 4 ;
. with the basic linen i a neutral shade,
organic feels, k ;
such as white or ivory, then introducing

Lighting, in-season florals and live some color with the addinon of a
plants are popular because they not seasonal floral arrangement or a bright-
only cost less than elaborate displays, colored naphin,™

they reflect an interest in the

COLORS: NO PALE PINK

environment, David Yanchuk at
Culinary Capers says, “Lsing cost
effective lighting, such as floor-based The Wedding Color Trends 2010

Report says primary colors will

e T dominate, with most couples choosing
oy i W 5
gl #“ "t blue. Couples are looking for warm,
-
o - . e
P e
- report says. That squares with whar FIGS ARE ONE OF THE OLOEST FOOLIS A

bright, bold and vibrant tones, the

b

TBENDY ROASTED FIG STUFFED WITH

ol . o 0 G 5 the Pantone® Fashion Color Report AnDO?
& - - C0RT
. for spring predices, Although I

WED AS HLHRS LT Ll LIVITE
- . ol 1 iy X
- : ® loaki : : Bk eis® Bsi
Pantone™ is looking at clothing
fashions, those color trends move mio

furnishings, linens and décor as

L]
well, The Pantane® PEPOTT SAVS )
vibrant brights and l(: a"
*pracrical neverals™ will
dominate. 3

Dark fruit

“Dark fruit is huge,” says Jim Horan of Blue

Plate in Chicago. "We have always been very keen
on dark fruits and included ingredients like dark
cherries, cranberries, pomegranates and black
currant in our menus. |t seems that the industry is
following suit.” Dark fruit is healthrer than light-
fleshed fruit, although we're prelly sure that's not
why people like it, The rich colors and flavors add to

every part of a meal, from cocktail te hors
d'oeuvre to salad to entrée to dessert.
Create some unigue recipes for your
customers with dark fruit

PER LEFT: PASSED HORS [T OELVHE ART

REPLACING SIT-DOWN DINNERS FUR S0OME EVEMTS

Buitler’s Panitry

LIWER LEFT: FIRE - ROASTED TOMATO SOAUP WITH

HEESE |5 EXCITING COMEDRT FO

Hakers" ey



. such as hot pink and orange.”

Caterers are expecting similar color
rrends. David Yanchuk, in-house
designer for Culinary Capers, says the
popular colors are hrowns, greens,
natiral earch tones and shades of
gray—along with eggplant and “shades
of yellow from pale yellow ro bright

lemom. We're also seein bright colors
B

Fristina Luabreras of Fandango

Carerers in Houston says younger
clients—those under S0—want “the

fuchsias, the lime greens, for indoar |

and ourdnor.® Older social clients

“Savory and sweet combinations are

and corporate clients wend o _ b =
_ really hot right now,™ says Tony
play it safer, with blue and , : !
Conway of Legendary Events, “For
white, alone or paired. Wi ' f
example, in a first course, we'll have

A la carte your menu

blue cheese ice cream and beet
Customers like packages, but one way to get a

#*No pastels,” savs
Linca Sample of A marshmallows and then later, for
i beltter return is to unpackage your menu, says

Thyme to Cook. > dessert, a blackberry and goar cheese
Cherylle Winacott, event coordinator for Country Style

“Earth tomes, Bavatian rorte with candied

BBQ Catering in Saskatchewan. “Most caterers have a
strong colors and prosciutto, blackberry sauce and

full-meal deal, but we started eliminating the beverage

EEXTUres, s few years back without any consequences,” she white ¢chocolare curls.™

oL says. “We now get paid for beverages—maore Linda Sample of A Thyme to Cook says
CUISIME: money. We then eliminated the dessert, again no customers are meerested in something

FLAVOR, FLAVOR, consequences.” Are there ways you can ather than the tradinonal entrée of

FLAVOR repackage your offerings that make starch, vegetable and protein, *|

- cense—and money? think we can geraway from
ls it Sourhern cooking or ' 5
h i ¥ it by minimizing
Mediterrinean or Asian-fusion? E
: . choices, " shi says.
Rather than a single cuisine, what i :
; “We're using a dish
SCEms CONSISTENt ACTOsS the Counry 18 I
i ; almaost like a soup
thar customers are looking for new
{ bowls yousan
and inreresting flavors. According toa
. eontam a bed of
study from Technomic, about two »
, lentils with some
thirds of restaurant customers say that = :
; fish, topped with
discovering a new flavor can persuade
ETLT
them to come back to the restaurant. Al
vepetablee” She's

Comfort food is still popular—
|I-|rn'|~|.1'l1h- alwayvs will be in some
form—Dbut guests are looking for
flavors that surprise and delighe them,
whether thev're in the context of a
comfort food meal or a cuisine they

haven't tried before,
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finding thar one:

plate meals satisty

clients’ wish to keep
cost (ang fuss) down,

while not stinting on flavor.

>

TRENDS



On the Cover

Green influences decor

ganl table setting illustrates how
the emphasis on the environment is
no longer a I'Ir_'l'u'r:-ll',', oul an |.'|15-:_4r;'||.
part of today s catering. The Feast in
the Forest tabletop design
created by Legendary E
Allanta for the 2009 Design
Ind Foundation Fighting AIDS

Dining by Design fundraiser

Legendary Events’ designs made use

ol natural elements, like the moss
and pear al this setting, coupled with
dinnerware and flatware that echoed

the natural laok.

TRENDS



Cuisine thar caterers say seem 1o be

increasing in popalanty include;

o Memdcan, but “not tacos and

burritos, bur high-end Mexican with

complex and unusual Havors,”

savs Jim Horan of Blue Plate

Carering in Chicago.

. * Repional menus for where vou
are, or where you'd like to
rransport the event. Bakers® Best
dives a Boston Garden picnic ora

Napa Valley picnic,

= Caribbean favors. Todd Lough,
chef d'cutsine at Butler's Pantry,
‘|.:I!I.'!|' Ao oo, [1]3[“1’1“1!-.
ramarind, Scotch Bonnet peppers,
jerk spices, puava and mango can

SPicE Up any Imcmi,

Exonc spices. *Argan oil from
Australia, Balinese long pepper,
Iranian saffron, Thai chiles and
herhs,” says Jonarhan
Chovancek, chef de

cuisine at Culinary

Capers. “This s

halaneed with

a lood

PTOErAm

af local

and

Ht‘i.'lbl'll].il

foods.”
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puthern-syle—Dbur nor necessarily
in the South. Tony Conway says

contemporary Southern-style

season of Top Chef, especially co-
owner and executive chef of
1\!':'-“1]1]“!'-'.‘. ‘:Il’l”1 Kr.'\'l]lu ':IE”.I:"‘:-I_'IiI:',
who enchants the viewing audience
and judges alike with his elegant
:'.'I:_"[ I:'II MTHESPHUTY '_;HJI_FTl'iL"rr'I-j'[': tl:"
cuisine.” A Legendary Event doe
HIZJIH |'H.-TI'I 'Sl[}"ll'u' 1 LY {_.[ZIII'IIE r'y
Frogmore Stew that would san

appetites anywhere,

STATIONS: IT'S ALL ABOUT
THE ACTIVITY

Clients may not want elaborate décor or
menus, bt I:f'lt"_l.-' want ther EUESTS t0 have
fun, Increasingly, that means inters

with the food while its being prep

and served, “Chients are seeking
menu-style experience, even ar larpe
events with muluple food stanons,’
Jonathan Chovancek of Culinary
Capers. “The food needs to have a flow
.-HEL{ Z‘E.':.-']ll.‘.]‘_!.'.:'u ok« ||ﬂ ¥ 1.'.'|r|:| i I | I..II- T]'l C

tions, but with the event itself

For a British Columbia regional menu,
Chovancek put rogether thre ng
stations with chefs creating small plates
ateach station: Cedar Baked Salmon
Wil I'l }_:"III..:'L'I:II "'iE'I I'|1|[||1‘.||.‘r !H"I'F:!.' .ﬂ[ll.l |'.1I:_'I'||l;',|-'-

zed salmon baked in charred cedar
paper ed with corn, local tomatoes,
|lf_'l.,'.|'l"\i "I!Il.,l Larra el 5 rl.JI_'-|:,
Chilliwack

cherry and pecan relish, wild rice salad
and braised fennel); and Caberner
Braised Brivish Columbia Vemson

(served with organic baby vegetables

over creamy lemon risotto). 3




LOCAL FOGIDL LIKE CABERMET

BRITTSH COLEPMETA WE MISOR, 1S

Cnlimarry Cagrers
JDK is developing new food concepts
like the crostng bar, says Jen
Delaye.” This make-your-own station
provides all che ingredients for a
crowtin, like beef, arugula,
harseradish and baguertes, and the
_I'.‘.LH:n-l'.‘i i "'II]?I'IHI’.' lhi.".lr O I
meal,” she says. “This 15 cosr-ethicient
feor ourr clients, porerays an apscale
impression via the display—and is

stmply delicions.”™

BEVERAGES: BACK TO BASICS

A few of the caterers who shared ideas
for this article said they're done with

the whole signatare cocktail thing. Ir's

back to high-quality liguor and classic
drinks. 1 find thae the signature drink,
a concocrion of neon-colored liguenrs
and mystery Hlavors, isa thing ot the
past and no one ever drinks them,™
says Jim Horan of Blue Plate. *Vodka,

geotch, beer and wine are king.”

“Ir’s all about back o basics,” savs
John McGuire of Butlers Pantry. “The
days of Cosmopolitans with their high

sugar content and unnaturally pink 2

Korean cuisine
: / Chinese, Japanese, Indian,
l,( QC-L Thal, Asian-fusion—they've all
been announced as trendy at some

point, by region and not just cauntry.

But the Boston Glabe, at least, is predicting that Korgan
cuisine will be the next big thing in Asian food. And why
nat? Intense flavors, that wonderful combination of
spicy and sweat, relatively inexpensive ingredients. We
don't know if the Boston Globe is right, but it's warth
trying out and incorperating elemants of it into

YOUr MEent.
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hue are over. These days the rrendiest
bars are serving up traditional
favarites like Manhattans and

. champagne.”
Quality counrs. Notjust the quality

of the alcohal, but the quality of the
drink. The proportions should be

. right, the ingredients should be fresh
and the service should be impeccahle.

Tony Conways says that “champagne-
like" sparkling wines are popular, and
a good choice for cost-conscinus
customers (basically, all of them).
Sparkling wines with class, but not the
pricetag of champagne, include cava

Cava is made using the same process
as champagne; prosecco is made in a
slightly different process.

i
ENVIRONMENT:
GREEN IS EXPECTED

A few years ago, a caterer who made
special ¢fforts to be green could stand
out from the crowd. Today, customers
whao care will simply expect that you
are making significant efforts o
reduce your impact on the
environment in everything from the
food on your menu to the way you
dispose of rrash.

from Spain and prosecco from lraly. 1\ )= :
“In our region in particular, we expect

ta see o continued use of
sustainable plant
products,” says

Torch station
BGuests are no longer content to
nibble, sip and talk; they want to be Tony Conway,
entertained while they fill their plates and glasses. in Atlanta.
interactive stations of all kinds are in demand. What “We
sterno® is calling "precision flambé” olfers the epportunity started
to cook or finish food quickly and with flair. The Sterno® using
Professional Culinary Torch, which uses a butane fuel cartridge, has
been showing up at events doing averything from cooking thinly sticed
salmon to finishing off a 3-dimensianal créme brulde. One of the most
novel uses is for Clothespin 5'Mores. Graham crackers, chocolate and
rmarshmallows are held by clothespins, then torched and served, Itsa
wonderful ltem; eurrﬁnu that uses it finds new things to do with it,”
says Thad Smith, director of business development far Sterno®.
“I'd love to get everyone a holster ta wear it like a cowboy.” [See
the torch in action during the Tuesday night party Anthology at
the cmrﬁmmﬂlﬂ Conference & Tradeshow. |
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more succulents in our floral décor a
few years ago and that rrend has
continued to grow, Now, we have

clients asking for our Sustainable
Table by name. We consider thata
great compliment.”

Clients sometmes have an expectanon
for sustainable-organic-local menus
that isn't realistic in some parts of the
country. *Becanse we are in the
Midwest, we find that our clients may
ask for local, organic and sustainable,
bt realize it is not always possible—
especially when they are working with
a limited budget,” says Tamara
Goldstein of Jewell Events Catering in
Chicago. *When a client asks for SOL
irems, it often doubles and triples the
food cost. Addirionally, when
planning menus six 1o eight months
otit, one cannot always be guaranteed
of availability of produce.”

Kristina Lumbreras at Fandange
Carering in Houston says many
customers find her company because they
are looking for a green caterer. “We book
heavily throaghout the year for that,” she
says., “We have different price points.
Maybe half ouf business is currently
ahour sustainable foods, and people are
willing to pay more for that.™ (£
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