


Lt's no surprise, then, that manya betrothed couple is torgoing standard
hors d'ceuvres and entrées at cheir receptions and choosing to go for bolder,
more unusual flavors and dishes. Surfand turfhas had ies day; today’s brides-
and grooms-to-be are offering their guests everything from elaborate tasting
stations to down-home, family-style dinners, all with highly personal and
oftentimes exoric selections inspired by their travels, favorite restaurants,
and family heritage.




INSTANT CHEMISTRY

Componere Fine Catering

510.420.0900 or componerefinecatering.com

For the wedding of a doctor and a filmmaker,
Componere Fine Catering’s chef and co-owner
Erthan Mantle designed a menu to “make the
guests think. It was mainly inspired by the
couple’s love of science,” he explains. “Virtual”
hardboiled eggs were made of mozzarella curd
and tomaro puree, while wild prawns were fried
to resemble Einstein’s signature hairdo. Guests
could experiment on their own: A melt-in-your-
mouth olive oil powder accompanied an heirloom
tomato salad. Even desserts took a scientific benr.
Liquid nitrogen was poured into an ice cream base
to create a (literally) smoking dessert, making it
treat for the eves as well as the raste buds. m

THE MENU
BUTLERED HORS D'(EUVRES
Beef short rib “Meat and Potatoes”
Wild prawn “Shrimp ‘Einstein™
wrapped in carrot threads and fried
“Virtual Eggs ‘Michel Richard™

Vichyssoise with carrot air

FIRST COURSE
Heirloom tomato salad “Componere”
with extra-virgin olive oil powder

MAIN COURSE SELECTIONS
Whiskey barrel-smoked Creekstone
Ranch natural filet mignon in a black
pepper and paprika rub
Wild Alaskan halibut with ratatouille
brath and Meyer lemon
Madras curry—spiced summer
vegetables with a flat-bread dome

DESSERT
Absinthe—infused chocolate truffles
Nitro ice cream made to order and
served on mini ice cream cones




