I hiold off on a reply ather than e ofd and weak standbs phrase,
Tl see what I can do for wou®™, 8k least by e-mail, the potential |
client won't hear the quiver of disbelief in my tone. bt

The decision to pause.

Mext morning at the staff meeting, it comes ouk of my mouth, &n
e-rnail request cam ein veskerday for a party next week. fnvone see
hiow we can fikitin? Looking around at the Faces, I see the response,

Mo, They aretelling me no.

Butk, Ehen, I am tem pted. T am nok conn mitbed bo any parties, Toould
be hauled into service - the old batte ship could be made ko Float up
the Delaware River and slip into an office park in Princeton, This is
passible,

In Retrospect.
Why doit?

Whey is it that I should
hawve been term pted?

I think that it might baee
been the Fact that the
request came by e-mal,
If T had spoken on the
phone, I'm sure that T
would have said “no”
and have said it withouk : :
hesitation. But he e-mal I"-'1.:.rr Sonskein supervees the bar s Mellon
procedure and presentation Bank opering.
gave rie kime ko consider the challenge of helping som eone in need,

S0 1 call the contack., She sounds pleasant and, even, accommodabing on the
phaome, 5he tells ne, *The budget was cutmidyvear and we can't afford bo go out ko
the haotel that we'd booked - but someone dropped the ball in planning some kind
af parky, Can vou help?®

Itake te plunge, saving, Yes, we'll iy, I'm onthe hook now.

There being no time. like the present, I sek ouk right away to do a site visit, The
clienk turns out by bea delight - warm , and engaging - while the office space, ikelf,
has poktential - potenbal, when we reconfigure it and add in decaor, ko surprise and
delight the com pany’s staff, There's an open space kitchen right in the middle of
the office with Funky rekro 50% kables and chairs and & shiny espresso machine
wikh upturmiad cups lined up like miniabure porcelain hats,

The staff in the affice b oot bo be showing no signs of fubire “paty pain® - thie
misery that will result from a party in their office “tubicles” & against the orie that
had been planned in a hotel,

Mearwhile, the client is showing that she has real authority to m ake decisions , I
shows inher smile, S0 iFs all going to be fine. Well waork as a team to plan the

night.

Together we puta plan inmotion : build in acive cooking skations so that the office
will be filled with good arom as and the energy of chefs at work. The skabions will
givie a jump skark to the ener gy level of the party.,

The site visit ower, T head back to the affice, write up the proposalwhile listering
to the chops of the knife work of afocussed crew on the |ast bvo weeks of another
holiday season, The dae arrives, the truck is loaded, and fve hours |ater the
guesks are sparkling, We all have afine evening,

Faur hours inko the party, there I am taking the trash down to the trock while the
patby is going shong,

tochat with us -call 215 244 9700 | fax 215 G3R B347 |-:-m-.1i| 1o @ shac kam axonca terd Mg.Coim | web '.'-.'v-."i'-.'.sh'.ick-.im:1x.u11c;1tn.:'|'ing.c cim

anksgiving
our door

or ré-heat

Thanksgiving Harvest

Dinner
Roast Rosernary Turkey - for four or rore Chef
Dare will b preparing a whiole furkey for vou,
Crarterry, appe, raising and apricot stuffing
Fresh oranbesty orange zestredish
Atradifional, rich, dark gravy with a hintof

e ot
Mashed Potatoess - with car amelized orion
Butheruit sauash ornovers
Roasted Parships and Yarms with a tintof lernon
Crarterry Cornbread
PLrmpki n Pecan Chiffion Pie with punpkin
whipped oeam
$23 per person

m Roasted Turkey &

Seasonal, Aromatic
Stuffing, Traditional
Gravy, Fresh Cranberry
Orange Zest Relish: 22 to
24 LB Bird. $65

Delivery: $20

Carving and layout: $15

ristmas

Christmas Family
Dinner - with a
hint of Lancaster County

Saffron Turkew - tradibional Amish “spice” - rubbed under the skin
and infusing the bird with a perfume. For four oF more Chef Dane
will be preparing awhole barkey for wou,

Chesmut and walnut stuffing

Fresh cranberry orange zest relish

A tradidonal , rich, dark gravy with a hint of merlok

Roasted julienne of winker vegetables

Saukéed small leaf spinach with lemon and garlic and julienne of
portobella

Fotatoes “Dauphinoise™ - thinly sliced red bliss pokatoes baked in
cream with herbs and onions and Anished under Flame

Pear Buktermilk Biscuibs

izerm an Apple=w alnuk Shrudel- with cranberry whipped cream -

23 per person

Fﬁq;tﬁ?’fl{ﬂ&wn Fishes Jod
Traditional Bacals EA
Fried Smeles

mﬁmhmwmmw Brodh v R W0
Linguini with Virgm Oil
ﬁﬁwﬂﬂ?ﬁ
Almond Paur‘f‘ﬁrrmicﬂmrm
-ﬂﬂpﬂfpﬂm with 2 minimum of #
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Holiday
Menat Suggestions

"-\-\.._\__\1\_

Inside:

e Thanksgiving Dinner
at Your Door

® Feast of the Seven
Fishes - at Your Door

e Christmas Dinner at
Your Door

® Suggestions for
Holiday Open Houses
- at Home or Office

® Site Suggestions -
that we can book for
voul even NOW

® Easy Decor for the
office

¥

Controlling Your

Julia Cardero presenting
auturmn horsd’'osuvres
at the Mellon Bank grand
opening.

Croquembouche Celebration Dessert -
fronm the Frendy and Tkalia Tradibons
for the Holiday Season

Thought: Using e-mail
to Ponder and Pause over
The Wisdom of Another

Holiday Party on the
Schedule

Itis the 12th of December that the e-mail arrives into the
general sales box for owr company, Shadcamaxon
Catering, Thesender is wnknown and unberatded by an
exploratory call, There itis - an innocent request for a
party up in Princeton during the nest wesk, whidh is also
the busies T of the season. T'm empted. - ermpted to type
the renly, Sorry, butwe're completely booked.,

SLRE...
It's December 15 and you
want a party next week!

s, 1 oo know that we are in the service business buf
today is already December 12 and this unbeard of and
Liknown e-mailer is warting a party within the next wesk
of this holiday season. Beirg caterers, our operatiors
manaoer has not besn danning to kesp the rucks locked
L ina shug garage with nothing to do and nowhere o
o, hior has the Exeoutive Chef, Dane, been plarning to
keen the "Wallk-in” bare of hors dosuvres and YuleLogs
ard Croguernbotches,

This is not: 3 tirme when he siaff wants 1o take on the
project of an wnknown client with an urknown set of
proberns in an unkoown office park, Mor is this the time
o find more staff when, as itis, all the supervisors are
working double par fes,

Itis ternpting to take on the challenge. The kitdhen staff
could fit itin, They can always fitit in becawse they can
schedule a second cres but where will T find the staff 1o
actually make the job happern o site?

I'll seewhatI cando...
Jcontinued over )
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SEMICE N Michael, Ken. Paul, Julie and
ofices. every Harryare available o craftamenn
effort wili be and service hat will fifill your
made To ieep holiday party needs and do 50 on
any flameor your bndget.

caioies o

hemminmilm

needad o el 215 2449700

ool safal e4mail

:i?:.ébiﬁw infoi@shackamaxoncakering.com
buiiding's of have a look at fie Weh Site

neels:

men
ideas

Bernran Arl Gallery,

Ursims College, Collegeville for holiday events that

might be better for everyone
if they are away from the

even heatitto
£t degrees
*153,?;*-'* -

i s e cando
office and the home i E_u; hackvard
_ Frinceton with atent - and
Kountain Lakes House — ' iEE
'

Menu Idea = Hightands Mansion = .

- andd it doesn't

to EBEI In E_ Iill'-irtmm’s Carriage really have to

ouse. be as hig as.

T i[O Or. |\ AR E N T -1

‘ e did) for th

Mﬂl_'l‘f banquet { Hue el ﬁpﬁgmr ;
Hﬂlldﬂf and formal dinner menu pel gggﬁfﬁﬂ

Tastes suggestions are at

oncatering.com_

An Dpen House Idea with Springton Manor,

sparlding Differences . . . —1

w.shackam

A useful Foundation on which to build your own office party.
Displayed with the art and skill of fourteen years’ experience of
assisting our clients Fulfill their needs.

“Caviar ™ Tasting in Martini Glasses

induding an eclectic tasting of fish egg caviars and, then, exotic
reations fromthree different nusheooms, from minced grill ed
chicken, fromi finely chopped fil et of beef with tasting sauces

Carwing Staton of Filet of Beef - with sun dried torm a0 and mushroorm
sauce with cabernet and grilled French bread rounds bo accompaney

Grilled Shrimp -inthe shell For voutopeel - 2 greabwaybo break theice. at amy
parky —with a specialty walnut pesto sauce as well as the tradional cocktail
sauce,

G s TET

talian Antipasti Display - with grilled vegetables, marinatedle mon berb cannelini Lobster Ravioli - with fresh F':'mat':' E':':E'-!t saUCe ar'_'j 3 hink of SE!ﬁ:r':n
beans, roasted peppers, marinated adidhoke , hearts; shaved parmesan, fresh Varm Salad - of r'_:'EEtE'jJ_':” spy potato slivers with julienne of winter 30th 51, Shi o
mogzarella, ripe olives; grilled T alian breads, hard Geroa salami, prosdutto, vegetables and Belg an endive and godt dheess ) B Fieisher at
Carving Station: Honey Mustard Harm - with miniature com bread-and aranberry AY ariety of Hors d'Deuvres F11Ia|jel|:|h|a ! Metmofiat
muffins acoompa nie d by horey Dijon raisin s auce and garmished with wirker Ripe Mushroom Brie - from Bavaria
apples and aranbervies. . Tastings of Cranberry Purée and Madeira Punch - in espresso demitasse cup
Baron of Roast Beef - 3t room temperatire with zesby sauces bo acoomparny: sun Srallop - wrapped in bacon with a sweet date sliver bo accent
dried tomat o and sour aeam horseradish with barragon -- all accompanied by Miniature Lake Patato Cake - with smoked saman - accented by honey Dijon : mverbend,
Lull:al:d D:ﬁ E'd Feaﬁ: Fresh tornato-= aff rkir AL saue B;thwq ?adwlm Soechury
ster Ravioli - with Fresh bornato—s affron sauce accerting i ; o ;
Winter Cheese Board -with celebration Gloucester Coachran, Theddar with Port I"-_"I_Il'llatl_lrE R e e M hansion &
Wiire, and 4 fne Mushroom Brie- withocrackers and large snappy Flatbre ack, Sweets Ballroom
“Toguemibouche” - akower of pastry
Then please select 2 Hors d 'Deuvres shells filled with cuskard créme which are
wivild Mg heoom Shrudel , dizpl aved on a plate with white liners and
Mnizture Holiday Me atballs'in Wirker Crarberry Sauce fresh Aowers, this is then bopped off with a
Srnoked Salmon on Hadk Bre ad with sour cream and dill s auce amd aczent of horey soun sugar halo, grounded with chocolate
rnustard, truffles for more nibbles and thenaccented =~ ' 3 — L e I tried, bt . . . Cary had it
Miniabre Latke PotatoCake with Smoked Salmon - accerted by harey Dijon dill with mini Sture Bourbon mincemeat Barks > gi= " ¥ 3 e TR A e = : hookedl
saLioe haliday barts, holiday cookies and pizelles, ' . ; S S = - 3 ; S WY
Traditional Italizn Egg Fritata on herbed puff pastry with pesto and tapanade v+« $35 per person and, of course, we're 2 - — AW e B o e, r
Srnoked Dudk Sausage with pear and aanberries on brochette with apple corcassé here ba mix, match and AE vour menu and - y y 1 T _ |
dipping sauce sarvice nesds v _.'F'r' . ﬂ' 'FE - — E—"‘

Mnizture RisotboCakes with Bokberrub Squash
Mniabure Spanakopita
Bruschetta with a varety of bopping includng fresh bormato
ard basil, pesto, andt ape nade, ;.;

Smug Hollow Barn

LS

Head Waiter, Don ™ -
Baxter, with the '; l'

staff before the P
start of a

reception. .#

Unique Holiday Dessert Display

“Crogquernboudhe™ - a tower af pastry shells filled with
mJstard créme-which are displaved onca glate with white
limens ard fresh Aowsers, this is then topped off with a
spun sugar hale, grounded with chooalate troffles For
rcre ribbles and then acoe rke d with mainiat ure bourbon
mincermeat barts holiday tart s, hdida v cookies and
pizelles. '

Fine black plasic small plares and cryswl plasdc korks with cockeail napkins are included within this
ample pricing,

w324 per person and, of colrse, we're Rere bomix,
match and Bt your mend and serdce needs,

L] I'.:I:una. Class E.ﬂ:l Emnhm Ware are an additonal $3.23 & Syrvice and Bar Tr.'ndmg Sttt all sorvice personnelare chaged ara 5. ]:u:lur mantmum =2 §20-m
L Pn:l:.lﬂ.r.u l:ryu:d and Rocacs’ Silverwane ane arni additicinal $6 .00 $26 per hour dﬂil-ﬂd-f-ﬂg on qualifications.

& Full Bar Service - odas, mixers, fulces, wanrs, Fruicsand equipment: $3.85 PR e ®  Alcohol Service: addivional Ligquor Liahility Insurance E_l"-'iaﬂil-hlé at $1 per gues: This does notin
f  Wintysand Beer Bar Service - sodas, fuices waters, Fruic and Equ{PmuE $1.85 per permin any w.a.y.nsphscu the client sneed for Hfm_Liqunr Lia]:lﬂ.'lty Insurance;

tn:| 3 |_'-3| Ea"i-a'i "-.J?l:ll:l | |-'.1‘.l'. .3] ::I f.'lf:ﬂ- E-_'_fl--"i'.-" | =11 '.1” iI'll:-culfé:-’::ih;u:.kﬂll1;l:'Ll:lI'IC'.itc'j-h]g.cElTn | '..'l-"l.’.'|:l '-ﬂ'.'ur.shﬂl: |r.-.1n1-.1:~'.-:||1c:1t¢:|-i|1g.cn|11 I:i:l I-‘iﬂi ‘:'_'Ul:l | F-.HL 1] '-:I If.:le- Eliii:r | i.'_'-n1-.1i| i|'|F|;:||:;i',5]1-.1:_'|.'Hm-.n;_r_'.|1c-.1tcrir1g.c T | l,.'.,"I:'L'I I,.'..H.'.."l.'-'.sh-.qc L;-.q_m ;1}[D|1catcri'r1g.cum



