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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”
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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






