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There is mee rule of beidal corpreere tha
dictares o reception must ke plece in the
cvening. aml for thise who elwsose o think
ortshde the beidal b, Lasy Levy, oo
owrer of Babdle Sareer Carening, creates o
Hokaenms Prunch,”

The by storts with whar Levy calls o
hevenmze prevting,” a signature donk for
ech guest o they coner the event. For the
mon-drinkers, this would be fresh lemonade
with @ strowberry 10 i, while others could
teslidpe in either o possionate ponegranate
champagne cockeil or 0 mango maojito,

Levy's butlered hoes dFocuvres mke pao
distinct forms. First, he offers a selection of
"ot plates.™ tiny neeals on a small plate
fork. These

e inapired oppetizers inchede miniadure

with an  individual cockinil

mtichoke pancakes with goat.cheese nousse
and reasted red peppen warm cammel-apple
brie with mepherry-mango coulis; and pecan-
enensted babster with o Corolina slaw.

*These are substantial things,” says
Levy, whi then offers lighrer “spoon hors
ioeuvres —rblspooens of food passed
from an omis's palerie—inchiding lobster
with o Consrvoisier cream susce and CHRTCTS
Rockebeller
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Biddle Screer Catening’s event coord inacers

will plan your celebration from stare to finish;

v Baaclal Showes
v Fphearsal Binner
J PoitWedliing Brvemch
/' The Plain Lvend
We'll make sure your wedding
day 15 |.|.|1I!'r|rj__:|.'r|:.'|l.:-|{'. Wizig the
Bridal Aisle section of our
"n! web site or give us a call
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When his guests are seated, Levy serves
a light wild strawberry salod topped with o
cheee tuille o calm the palate ofter the
heavy hors dfocuvres, "Adver the toasts, we
thought i would ke nice il the maitre &'
anfoairiced what was going to tnke ploce at
cich sation,” swys Levy. "So mony gimes,
vou go o an event wondering “what is this'
ar ‘where is this!™

In keeping with ihe bnmch concept, Lesy
ugamsds 7 crepe station, where chels creare
fri=shi crepes. Florentine and copon forestiene
[chicken with wik]l mishrooms) for the
pe=is. The crepes mne served wich inoneskiller-
friesd] preen tomatoes ared biscume =Yoo have
to b o cinvery becmee there’s always the
misatearylpotie s, sy Levy, who hes his
chef carve audevp-fried Cajun mrkey, standding
b most, ol 1 bowrbonsplozed ham with
Kentucky com paackfing.

Lighter-minched gnaest ean opt for the
catch-ol the-day statson, where garlic-and-
cashew-cnemsted wald rockiish is cooked on
togval a haot peadidle i Front of thie poesis and
sepved with grilled baby postabella e
roives amd ssparnps, A the “heunch hord”
seation, geests can sample a Aaky emz sensdel
of s il eopetables blended with Ginrpere
choese and eooked in puflied potry.

Drvlight dises mot prechede o decadent
demert and Levy envisions n cnsam walnue
cake (o traditionn] lmlinn weddimg coke)
lavered with cannoli cream ol modieled
after the brikle™s pown.

The only other sweers on odfer would
complement the coke vanillasbean oo
creinm, Sabayon fruic porfain, or even nsmall
seoopy off Savannah peach bread  pudding.
“Everyone is haoking for something differ-
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