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0 EDITOR'S NOTE

> NEWS
A roundup of the latest happenings in the catering world—
events, products, promotions and milestones—to help you
stay in the loop.

+ EVENT SPOTLIGHT
Eatertainment Events & Catering’s annual Beats + Eats
bash featured hot ideas and cool vibes,

) EVENT SPOTLIGHT
For a luxury car dealership in Orlando, Puff 'n Stuff
Catering steered a flawless grand-opening event,

PROFILE
Heidi Moorman Coudal, owner and culinary director
of Big Delicious Planet in Chicago, explains what it takes
to be named Greenest Caterer in the nation.

TRENDS
Nnich foods and flavors will be hotin 20197?
We round up the experts’ predictions.

HOW TO
Stand cut from the crowd, with tips from catering
expert Meryl Snow.
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) CALENDAR
The 2019 calendar of trade shows, where you can
network and learn.

60 MARKETPLACE

4 RECIPE CORNER
Hawaiian Hummus Chicken Salad Wrap
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EDITERRANEAN'S
ON THE MOVE!

Middle Eastern and North African cuisines
are making waves.
BY DEANNE MOSKOWITZ
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STATION SUCCESS
Creating memorable moments with

clever and interactive food stations.

BY CONNIE JESKE CRANE

ON THE COVER

Feastivities Events in Philadelphia delivers

this sweet treat at its Twisted Cherries Jubilee
Performance Station, where a chef sautés dark
sweet cherries, simmers them with orange zest,
and flambés the brandy-drenched dessert,
featuring mascarpone cheesecake and a bubble
sugar shard garnish.

Photo by Meryl Snow/Feastivities Events



