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Bl LEaTREET

One Catering Firm’s Route to Success

BY MALREEMN PACING

Top Right Photo: Many of Biddlestreet’s clients request fresh
fruit and vegetables to give attendees a healthy food option.

Bottom Right Photo: At a wedding for vegan (vegetarians who
do not eat animal products) clients, Biddlestreet devised a menu
without meat, fish, or animal products.
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pany olfers & unigque menu and myviad aler-
nativies Lo the average fare,

Thepr:wufﬂ‘i.é‘f}m.puh Bay in
Marykand makes sealood popalar fare @ local
evenis. Raddlesireel is known for i seafood
feasn, complew: with sieamed shimip, cracked
crab claws, l.nd.q,d.ﬂ:l'dﬂh‘ﬂbﬂﬂ.

Bua Biddlesireer chefs deviate from the
norm when they can. Blue crab is in great sup-
ply in the area, and au sealood events,
Biddlestreet chels prepane it by submerging it
alive in bee-oold warer for & few minues, then
steaming, it. “Crabs are supposed to be cooked
alive,” says Levy. “If they're not, they have a
differeni tasie. We know here in Maryland.”

Maryland akso knows than Fiddlestrest
doesn't only cater seafood banguets. ln recern
years, the company has camed a reputation
for altemative menu iems, namely fods lew
in fa and chobesersd

Alter sunviving a heast altack in 1992, Levy
has spemt the lass three years making
Ticldlestrest’s menu mare health-conscious. s
il for every custamer, b Levy Bikes giving
ihe client the opison. “Lots of our evenils have a
few hearn-healthy isems,” Levy says. °1 really
believe, as time goes of, mone people will neal-
ize that diseases and dllnesses are caused by
what we put in our bodies. Food plavs a role.”

These betiels are enforced by Biddlesireer's
panticipation in HeamFest, a community evem
where attendees can try low cholesterol foeds
prepared by local foodserdoe professionals,
“We give cut g heart-healthy menu and a

high-Baudow-far conversion guide, along with

foolproof techniques to lighten lavorite
recipes,” says Levy.

Participaring in HeamFest has abo been
bealthy for Biddlesiret's business. Recently, a
woomman who had seen Biddlestress at the event
called, wanting the fisn we carer her wedding,
*She said, "My lmher’s 2 surgeon and bhe says
we have Lo wse you because you serve gres,
heshihy [ood,™ Levy remembers, addmg, “You
never know when these things are going o
ey off.”

Simce this experience, Biddlestreer has
catered mwo weddings for vegan (vegetanans
who do not eat animal products) cliens.
Without wsing meat, sealood or dairy pro-
ducts, chefs prepared a menu tha gon rave
reviews. Ground String Bean and Walnut Pae
and a barrage of fresh [ruit and vegelables
wiere among the appetizer items. The main
course was Zucchini Roulade and Whear
Limguing with Barley Mushroom Meatballs.

“Is hard 1o cone up with & creative meny for
a vegan wedding, but we were the one caner-
img compary really happy to try it,” recalls
Levy. “The general response Lo these cliems
[feoen other caterers] wes, "Ch my God, 1 can't
do thm™

ACTIVE DUTY

Lewy keeps up with the catering, mchasiry
by staying involved in various associations,
mes actively the Matonal Caserers Assomation
(MCA) and the Maryland chapler of the
Marional Restauran Associaton (MRAL

As ane of nine regional MCA direciors na-
tonwide, Levy regards MCA as very im-
portant to Biddlestreer. “MNCA is caterers
helping other caterers, and that's i, Levy
explains. “No one makes money of ge1s a
salary.”

Levy is alsi vice president of the Marndand
MRA chapter, an organization that is com-
fromting curment calering bssues, such a5 chang-
ing the st law 1o allow caterers 10 have
liquor licerses and devising a way w kegaimiee
canering husinesses,

Levy is particubarly concerned abowt the
lamer, I the effoms af the MRA are (rithl, all
established calerers will operate with an iden-
rificagion mumber. An invalid business won't
have one. “Legitimate caerers have the nghe
msurances and a healih department-approved
facilivy than they're cooking out of. They are
aware of temperatures and how 10 transpon
things,” Lewy says. “IU's wough for someone
wha's paymg taxes and geiting visited by the
health depanmer every year @ compete on 2
bid with someone working o of their howse.”

As for the funuare, Levy thinks the increase
in cavering companies will foree industry vet-
erans 1 sireamlime thelr services in order 0
survive. Competition is everywhere, he 55,
including haoweds going ofl-premise. “We now
have a situaiton where the dolbirs are gening
tight,” Levy adds. “OFf-premise caserers are
going to have to tighien their fooas and nor-
row their businesses down o corporate or
savial cavering,”

As the cenlury ums, Levy conpends tha
the hatiles of doing husiness will force caterers
o arm Uhernselves in creative wivs, As he con-
tinues 10 compete, after 15 years Levy’s in the
final rounds with an almosi-perdoo ain-loss
record, If seems t'hurn-nl:" ﬁ;ﬂu he's ever bost
wins the e B stay avary from [oodservice,
Buddlestreet Carering, 215 E Chase St
Baltimwe, MI» 21202, 410T27-F 70T



