


For all of the frivolity, left coast couples are serious about food

- quality and sustainability issues. Both caterers report a surge in

requests for organic products. “We’ll get the best; more often
than not, it’s organic,” says Mantle. “We only serve wild fish,”
he adds. And Componere’s practice of substantially reducing
waste through recycling and composting also resonates with

many clients.

FAR LEFT:

Wild-caught prawns with watermelon, Hami
melon, Serrano ham and watercress.
Componere Fine Caterina Emerwille CA
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Thai-style lobster with grilled black
mussels, Kaffir lime-coconut milk
infusion, fried Thai basil, bok choy and
baby carrots. Componere Fine
Catering Emeryville, CA
Photography: Ron Manville




TOP LEFT:

Chilled marinated lobster with fresh lychee,
green papaya, mint and cilantro salad, crispy
shallots and a chili-lime sauce. Componere
Fine Catering Emeryville, CA

Photography: Ron Manville

LEFT:

Mock “ravioli” of wild salmon carpaccio and
avocado topped with caviar and roasted beets
served with micro beet, crispy leek salad.
Componere Fine Catering Emeryville, CA
Photography: Ron Manville

ABOVE:

Smoked salmon roll wrapped in English cucum:-
ber with lemon cream and salmon caviar.
Shiraz NYC New York, NY

Photography: Ron Manville

The two of you go together like bacon and eggs, like
macaroni and cheese, like peanut butier and jelly.
But you would never dream of serving these everyday
comfort foods at your wedding—at least not until you
divulge your deepest food desires to the creative chefs
and designers at Paula LeDuc Fine Catering. “In California,
we get to be a little playful; the rules aren’t quite as rigid as in
other parts of the country,” explains Lauri Dorman, Vice
President for the Emeryville-based caterer, where innovation has
been a guiding principal for more than twenty-five years. Once
couples confess their culinary passion, “We spin it and turn it and
shake it upside down. We put a new twist on the old,” she says.

From passed hors d’oeuvres of Macaroni Pearls—tiny, cheesy
pasta beads served warm on a spoon—to a bacon and eggs
amuse-bouche, a course of quail eggs tucked inside prosciutto
cups, to miniature peanut butter and jelly sandwiches served with
icy cold milk shots during dancing, each custom menu is “full of
surprises,” Dorman says.

Ethan Mantle, chef/owner of Componere Fine Catering, also in
Emeryville, says that food-savvy brides and grooms “want a culi-
nary experience.” The trend is toward more, smaller-portioned

courses and dishes that are “upscale and unique, yer traditional.”
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White asparagus soup with sustainable
tsar nicoulai sturgeon caviar, Meyer

lemon-avocado puree and asparagus tempura.

Componere Fine Catering
Emeryville, CA; Photography: Ron
Manville

Mantle, a Culinary Institute of America graduate, whose expe-
rience includes stints in some of the world’s top kitchens, also sees
a restaurant-inspired trend of mixing plates, rather than selecting
one china style. While he admits he initially “looked down on
catering,” he now finds his work more challenging and refreshing
than the restaurant business. “Who says you have to compromise
if you cater?” he asks, recalling a wedding at which a guest com-
mented she’d never had a better meal. “People don’t expect that
level of an experience with catering,” he admits, but “we really
don’t take shortcuts; our kitchen operates more like a top-tier
restaurant than a catering kitchen. Every detail is precise.”



