DREAM
FEASTS
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%—ﬂ-ﬂtﬁ M:!M'ﬂ mfdﬂﬂ receptiom will be
party for 100 or o of yelit chosest friends. The
good news, of couse, is that the bride and groom are nit required 1o do the

ehe first time you host a din

cooking. Bur its no small matter coming up with juse the right combination of
fare to make the event memorable for everpone.

Soif MONEY Were n|'~j|:-|.'.r. whai would some of Balrimore's tOp CADETErS
propose? 'We asked four such vererans 1o serve up their ideal wedding menus
aned they respomded with four very differens famtasy fessts.
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Plannming is the mose imporeant
ingredient inoa wedding fease, says
Larey Lewy, executive vice president
af Baddle Sereer Catering. You mighte
have a gorgeous outdoor location
amwd fabulous food, bue do you have a
backup plan if it mins! Other factors
also may affect the feast, such as
whether the location has a kitchen
and how far the kitchen is from the
dinner takbles,

Levy's ideal feast is a plared meal.
"There's a certain elegance to ir,
with each plate completely presen:.
ed ,* he says. Afver whetting cheir
appetites with artistically displayed
appetizers like stuffed sundried
tomatoes and saffron crepes, guests
are seated for the First COUTse—a
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chicken, heef, or Chilean sea bhass. A
r\-.:pu|.|r oprien is 1o serve whan Levy
calls & “dunl entrée,” offering a
choice of beef and chicken, or mear
and fish on the same plare. “People
like thar,” he says, “It gives them an
opporminity o oy something differ-
ent.” He also notes thar s wise 1o
have a vegerarian or chicken oprion
available for guests who don't ear
red meart,

Like most wedding carerers,
Levy™s menu considers the aestheric
appeal of the food as well a5 the
taste. He likes to dress up a slice of
wedding cake with freesh or dried
fruits dipped in white, dark, and
milk chocolate. He goes beyvond
berries with exotic fruits like dried
pears, figs, and papaya. The menu
presented here ranges from about
545-55 per person, not including
ligquor or waie staff.

The presentation of the feast
extends to linens and -\:|'|in.|. ST
t|:|:||'||.' thaat mowest coberers offer in dosens
al styles. “Mavy is currently the hot
color Bor liners, with VoY p|.|1-::::." VS
Lewvy. Oshier options include texiured
brocades, chiffom -.:-1.'|.=r|.-'|'|:-.. and pold-
rimmied or square plates. =

Appeared as part of an article in Baltimore Magazine’s Bride, 2003, pp. 30-38.



