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BY AUTUMM RHEA CARFEMTER

HLe fove is the main ingredient served on the menu at a wedding, [ood and drink play important
roles in ensuring a memorable event. Couplez should consider how food influences their
relationship and the type of cuisine that they would like to define their special day, Take the time
to hire a caterer who meets your budget requirements, understands vour vision, and offers choices.
Gone are the days of limited selection and standardized menus. Today's couples are restricted only

by their own imaginations.

"Awedding is an anxious pericd in a couple’s lives because it is an event that permanently bonds two lamitlies.” said Casey
layler, catering and culinary consultamt at Pascal's Catering, "It is our responsibility to make the day as relaxing as pussikle,

keeping the traffic flowing and ensuring an environment that facilitates Lhe exchange of ideas hetween hoth families”

I?:f sustinweddingday.com
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Asking friends, colleagoes, and fami-
Iy members for caterer refermals is a
good place Lo begin the process. Couples

should also nguire with their reception

site’s manager whether the facilicy offers
specific caterers. Creating a list of inzer-
view guestions will sireamline the
process and help couples determine
which caterer best s their goals. By call-
ing potental caterers and asking their

availahility and general price range, a
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tough list can start to develop. Frior i
meeting the caterer. the couple should
envision how they see their reception
unfolding, By having ideas in place, the
couple will he able 1o answer the cater-
ert questicns and feel confident in thetr
FespOnSes.

Can you provide a portfolio tha
depicts past work and former clicnt
contact information?

Taylor explains that a pottlolic can
guickly answer many unanswered ques-
Lisms. “Always request to see photos [rom
past events, so that you have a visual
image that aceampanies their descrip-
tions,” he said. “This helps the couple 10
see the venues where the caterer has
worked, their level of erearivity and expe-
rience, and the dilferent types of projects
they have completed.”

Da you have prior experience at gur
recepiion site oF somewhere similar?
Is your staff experienced at the type of
serving that we require?

The portfolio should answer many of
these questions, as pictures speak wal-
umes. Ask whether the caterer is com-
foriable with your service preference,
including buffet, family-style, plated, o
serving stations. If you are unsure the
definition of each style, ask the calerer
to describe each.

Given the siyle, dme, and date of our
wedding, can you suggest somg menn
items?

“The time of day and month of vour
wedding will play an imponant role in
determining the menu.” said Taylor *If

an cutdoor Austin wedding is planmed
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for July, 1 would definitely not recom
mend 32-punce Porterhouse sieaks and
bwrice -:|||.'\L'!..I

potatoes, 1t is our job 1o

maleh the food and drinks with the esem

Lo Creale a aeneral ambian
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ter o saramer Texas wedding, w

want 1o serve light, relteshing items tha
keep the guests comlortable,”
What services do vou offer and how
are your prices structured? Can you
provide a standard contrace? Are
linens, serving dishes, utensils, chairs,
amd other necessary (tems included in
the package? Should we ger everything
in writing?

"It is paramount that we have strong

from the
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stands whar is expecied” said Leslie

LaSorsa, The Cateting Company's event
coordinator and catering director. “We

or as little service as is

required ™ she said. “We can handle our-

dpar plone affairs o plated, seated

dinmers. In order 1o avow] misunder-

standings, I document each conversation

and provide couples with the detailed
logristics that would go ino the evenr. 1
paint a picture so that we are all an the
sAme pags. couples should TEQuEsL Wi
ten documents brom each vendor and
should understand the fine prim

What service costs are included and
whal cosis are additional? Ave gidii-
iites nclwded? Is cake-cutting part of

the package”

raclo

Al Pascals Catering

we Charge [or

food and beverapes, renmal I‘~".'.|‘-|'.l..|:'-~
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service, and 1axes.” he sad. "We ne

charge an automaric 17 percent gratuily
especially belore we have even per
armed our job. We have funetioned as
caterets lor 11 wvears and believe il wee
perlorm aur job properly, we will ke

properly compensated. Couples should

delinitelvy ask lor line item fees for cach

service, so sticker shock doesn’t happen
later.”
Althoush many couples : :
Alkflough many Ccouples assign Cake-
1 willing [riend

cutting st bilitles 1o

NETS SURaesl
liring a professional, "1 don’t recommend
:':"l‘:l:-.h a Iriend 10 perlorm Lhis i:‘h

because it can be tedious and alter the
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first few slices ane cul, the fun wears off,”
said Michelle Hope Lawrence, wedding
and evenl planner of Michelle Hope
Wieddings.

“Cake-cuning is part of our services,”
suid Taylor. “We recently catered a wed-

dimg a1 the Wildlower Center where the
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greom had a three dimensional Univer-
sity of Texas Beve chocolate cake,” he
suid. “*Our professionals went in and cut
the cake like a butcher. Mo cne had w
be concerned about our level of expert-
ise and the cake was properly oo and

enjoyed.”

Curting cakes is ene of The Carering
Companys complimentary services.
“Cutting one of these multi-lavered cakes
ic & class that people rake a1 cullnary
school,” =aid LaSorsa, "1 recommend
that a couple take advantage of every
service their budget can alford. Cake cur-
ling seems egasy until the moment
arcives.”

Do you charge for beverage service?
1 we want Lo provide s own wine,
champagne, and liquor, do you charge
a corkage fee? What are the leensing
requirements?

Serving alcohol iz serious business
and requires a Texas Alcohol Beverage
Commission (TABC} license. Although
mary venues allow guests w bring their
own alcohol, a licensed bartender must
scTve il Any carering company can pro-
vide the rules pertaining ta the rules
Again, determining the caterers fee strag-
re will aveid miscommunication.
Does your company offer
Jood tastings?

Some caterers will prepare private
tastings while others offer samples a
planned monmthly evenis. Tasting the
foed is worth a thousand descriptions
“somg caerers will prepare a tasting
specifically for the couple with frems on
their persomalized menu. whereas other
caterers have a monthly twsing or tell
clients to visit during a weekend where
they ave already planning to prepare
items for a dillerent wedding so that the
couple can get an idea of food quality,”
saiedl Christing Gerlach, event planner of
Elite Weddings.




Whar is your staff to guest ratio?
Are your staf] members professionally
rraimed?

Presentation 15 everything at a wed-
ding and couples can be prepared by
investigating the cawerers credentials. “Tt
sounds basic, but find cut the safls
experience level,” said Taylor, "Will a
bunch of high schoal students show up
o serve the [ood and hang oul with the
band or will vour guests be served by
,

well-dressed professionals? Service 15 a

key element is a calering company’s rep
utation and should be researched.”
Do you specialize in o specific cuisine?
Can you provide menu examples?

Gerlach explained that Austin is a
Mecca for all kinds of [ood cheices.
“The sky is the limit for couples seeking
caterers that serve different kinds of
cuisines, including Asian, Italian, French,
Kosher, Mediterranean, and South-
western,” she said, "Many of the coordi-
nators in the area can help couples Lo
locate a caterer who [its a couples spe-
cific preferences.”

Lawrence agreed. “Caterers in ANstin
are diverse,” she said. "Ome caterer can
be wtilized for multiple events and
change cuisine styles, theme, and food
presentation for different events Lthrough-
out the weekend or simply o provide a
tray af food for an open house. ©
When should menn planning begin?
What issues should a couple consider
durimg this process?

The menu should be finglized al least
amonth prior to the wedding, acconding

o Lawrence. “This eliminates tush

charges and the caterer not being able 10
order specialty fonds,” she said. “One of
the higgest learning cures fer clients is
that not everything malees for good ban
quet ford. What works in small quanti-
tlies may not be [easible for a group of
100 people. Also, the couple should ask
the caterer their pelley regarding menu
changes.”

Is pucking a plenic basket siandard
LTl edure? How can this idea be
personalized?

Packing [ood [or the couple to enjoy
afier the meceplion (s a good way Lo
ensure that chey are able wo enjoy at least
a sample of thetr hard work, By the end

of the wedding, the couple is usually

starving,” said Taylor. *| have suggesied,
as one of their gifts, couples ask their
Friends to purchase a classic wicker pie-
nie bagker, complete with the plares, flai-
ware, and necessary picnic iems. I
makes loT a SpEC fal |'.ll'l.‘:-il_'1'|| that can be
used repeatedly. We can then pack the
basket with [cod that is appropriae o
save and place 1t in the imo for the cou-
ples o ear Taer.”

Couple should ask many questions,
collect referrals, and trust their instinces.
Marching perscnalitics, attitudes, and
5.|}"|.: is as impoTianl as -;'Lli':l,,ll_-:' krow]-
edge and expenence. Consult with sev-
cral calerers in order to make the besi

Cer1sion.
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