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After serving over 40 years at Serta Mattress,  our guest of honor (who is  the son of Serta’s
owner and an owner of our market’s top wedding and event venue) truly deserved a

celebrat ion that honored his l i fe’s current milestones and excitement for the next chapter.  
Guests traveled in f rom coast-to-coast to celebrate an evening we t i t led, Salt  + Grain -  a
blend of the salt  of  the west coast with the grains of the east coast.   From personal ized

coastal-meets-farmland decor to l iquid nitrogen-infused dessert  to l ight ing and serving our
entree on f i re -  we WOW’d our nat ionwide guests at every moment.

S Y N O P S I S
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Our event concept’s foundation was to capture the different chapters of our guest of honor’s life

through creative food and personalized design.  Our guest of honor was celebrating his

retirement from Serta Mattress, a company his father originally started, and where he had worked

for over 40 years.  He also happens to be the owner of the top wedding and event venue in our

market.  Over the past 40 years, he has traveled and lived in California, Florida and currently

resides in Pennsylvania with his family.  Guests in attendance had traveled all the way from the

opposite edges of the country to celebrate this special man.  We were bringing the salt of the

west coast to the grains of the east coast all under one roof!  As a result, our event concept

received a formal title of Salt + Grain.

 

Since we were serving an elite group of guests that traveled from coast to coast - some who were

visiting the East Coast for the first time - it was very important to our client that we showcased the

local area and highlight the farm-fresh elements right from the source of our local surroundings. 

They wanted to surprise their guests with how immensely creative and flavorful cuisine can be

using locally-sourced, farmland ingredients right from our backyard.  Our team accepted the

challenge of creating a culinary experience for our guests unlike anything they’ve ever seen - one

that blended the unique farm-fresh foundation with inventive presentation.

E V E N T  C O N C E P T
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Blood Orange Basil  Mocktail
Topped with Sprite,  Garnished with
Basi l  & Orange Peel Twist  Avai lable at
the Cocktai l  Hour Bar & Dessert  Bar
 



Our menu design for this event needed to guarantee that our guest of honor and his guests that he was dining to

impress, were WOW’d at each course.  We incorporated numerous new culinary concepts and techniques - some

that our team never executed before.  We heightened everyone’s senses with our menu presentation by

incorporating vibrant and colorful fresh ingredients, creating a unique vertical standing pasta course, infusing

liquid nitrogen into our dessert display with ice cream sundae bombs, and really heating up their excitement by

incorporating fire into our main course dinner plate.

 

Additionally, it was just as important to showcase the personalization and meaning behind our menu design. 

Cocktail hour featured an overflowing farmstand-inspired grazing station highlighting the freshest assortments of

local cheeses, vegetables, jams, spreads, and charcuterie.  Elements of the sea were incorporated through

strolling oyster shuckers and our newly developed honey habanero sea scallop with sweet pea and mint puree,

crispy pancetta, edamame, and micro marigolds.  When guests were seated for their four-course meal, they were

welcomed with a custom-made menu fan that was personalized with their name and fanned out to reveal each

course as a representation of a “chapter” from our guest of honor’s life.  

 

Our team worked with the client to craft personalized themed names for each course.  From our salad course

titled, “Summer on the Farm” to a pasta course named “UNC Chapel Hill Baby Blue” that was served on a light

blueish-grey plate - each course and plate was thoughtfully designed around a major milestone in our guest of

honor’s life.  And although the ice cream sundae bomb dessert station that featured liquid nitrogen was named

“The Best is Yet to Come” - the personalized experience did not begin and end with the food.  

 

The bar and beverage elements of the menu design were just as critical.  We created a “Shaken Not Stirred”

martini bar that was in honor of our client’s father.  He always told his son that, “When you retire, you must have

a martini.”  We ensured this bar was decked out with any martini fixing anyone could dream of, and personalized

each cocktail with a custom wooden pick that had a monogram our team made for the event branded into the

pick.  The bar was completed with a personalized photograph of our guest of honor toasting with a martini and

his father’s quote overlaid on top.

M E N U  D E S I G N  I M P A C T  T O  T H E  E V E N T
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Savory Cornbread Macaron
With Shredded Short Rib & Red
Pepper Mascarpone
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Honey Habanero Seared Sea Scallop
Sweet Pea and Mint Puree, Crispy
Pancetta,  Edamame, Micro Marigolds
 

Gril led Watermelon Spoon
With Mozzarel la,  Mint Caviar Pearls ,
Balsamic Glaze
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With a soft and organic color palette that blended coastal-meets-farmland decor, the event’s

vision showcased a bond between our guest of honor’s past homes throughout the nation - from

coastal areas in California and Florida to farmlands in Pennsylvania.  We incorporated coastal

elements of driftwood, woven rattan chargers, sea-glass inspired glassware, a variety of bottles

within netting, and nautical rope. These nautical-influenced materials paired well with farmland

textures and elements of rustic woods, wooden crates, x-back farm chairs, kraft paper menus,

wooden cutting boards, ceramic milk jugs, and slate presentation pieces.  Hues of blue, ivory,

taupe, and fresh textural greens were incorporated into the lush floral design.

 

Additionally, the personalization used within the event’s vision was paramount.  Our internal

Floral and Event Design Division worked closely with our Event Specialist and Marketing Teams to

create custom signage for the meaningful “Shaken Not Stirred” Martini Bar, hand paint a full life-

size wooden drink menu for the bar, create a custom monogram for the event that was used for

custom branded wooden drink picks and painted throughout the event, design and make an

acrylic “Your Seat Awaits” sign for the escort card display, and design and produce the individual

fanned menu cards that also displayed each guest’s name at their place setting.  We also placed

framed photos of our guest of honor throughout the three different event spaces.

E N H A N C E M E N T  O F  O V E R A L L  V I S I O N
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First  Course -  "Summer on the Farm"
Fresh Vegetable Salad -  Golden Beet Spiral  Noodles,
Engl ish Cucumber,  Watermelon Radish,  Heir loom Tri-
Colored Carrot Ribbons, Blood Orange Segments,  L ima
Beans, Aquaponic Red Vein Sorrel ,  Meyer Lemon Yogurt -
Presented on a Round Black Dinner Plate
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Second Course -  "UNC Chapel Hil l  Baby Blue"
Standing Rigatoni -  Rigatoni Pasta,  Parmigiano Reggiano,
Truff le Peel ings,  Smoked Lobster Cream Sauce * Smoked
Portobel lo Cream Sauce avai lable for Vegetar ian Guests * -
Staff  to Pour Sauce Table Side -  Presented on a Blue/Grey
Bowl
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Third Course -  "The Next Chapter"
Flaming Sous Vide Chicken Osso Bucco -  Caramelized
Carrot Puree, J icama, Edamame & Poblano Pepper
Succotash, Flamed Red Alaea Sea Salt ,  Nasturt ium -
Presented on a Round White Dinner Plate
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Third Course -  Vegetarian / Vegan Option
Mushroom and Quinoa Meatless Meatloaf -  Yucca Mash,
Haricot Vert ,  Lemon Rosemary Aiol i ,  Fr izz led Brussel
Sprout Petals -  Presented on a Round White Dinner Plate
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This event allowed our teams to grow outside of our comfort zones.  Since we knew we had to

amaze our guests by creating an atmosphere and culinary adventure unlike anything they’ve ever

seen before, we had to perform culinary techniques we’ve never done before.  Before this event,

we never used sous-vide cooking on site, never created a vertically standing pasta course, never

executed liquid nitrogen ice cream sundae bombs outside in the summer, and never imagined

lighting and serving a main entree plate on fire.

 

To overcome these challenges, we worked together as a team and consulted some of our other

industry professionals through the International Caterers Association.  We received feedback on

what was the best equipment to use for sous-vide cooking on-site and how others have

implemented that cooking technique. We had to train our culinary team to properly take extra

care and time when shaping the standing rigatoni course and then inform our servers to walk

softly as they delivered the course down a flight of stairs to guests.  If they bumped into anything

or walked incorrectly they could knock down the pasta and ruin the whole presentation.  The night

of the event turned out to be unseasonably warm and presented issues for our ice cream sundae

bomb dessert action station. The wow-factor of the liquid nitrogen was evaporating quickly. We

had to pull all of the menu items back into our catering prep area and wait until the last second to

bring out the menu items. It was all-hands-on-deck from servers to culinary to extra bartenders to

get all of the menu items out for the dessert station at one time.

C H A L L E N G E S
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Lastly, serving a plate on fire.  This is something we never tackled before due to the sheer safety

risk this culinary feat entails.  Testing, timing and practice were everything in making sure our

main sous-vide chicken osso bucco course was served perfectly (without catching anything or

anyone on fire).  If we lost the flame, we lost our “wow” factor we were looking to achieve. We

also wanted to ensure we could control the size of the flame so it would not intimidate guests. 

 Prior to the event in our catering commissary, we tested different types of alcohol at different

proof levels in addition to how long we needed to soak the salt to achieve the right size flame for

the right duration of time. We practiced carrying the plate at different walking speeds so we could

direct our serving team with the right pace they needed to walk.  On the day of the event, we

added in additional preparation time so we could physically walk through the service of the

course with live flame.

 

After much preparation, testing, and rallying together as a team, we were excited to successfully

serve our guests an incredible culinary experience that left them applauding.

C H A L L E N G E S  ( C O N T ' D )
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Our team thrives on constantly innovating new event trends and concepts through transformative

design and culinary expertise.  We created brand new menu concepts and incorporated a variety

of culinary techniques our team never attempted before.  Every bite was designed around the

personal details of our client’s meaning for the celebration and fused together the event concept

of Salt + Grain. From the standing rigatoni with lobster cream sauce poured table side to liquid

nitrogen infused ice cream sundae bombs to lighting our sous-vide chicken osso bucco plate on

fire paired with the personalized touches of the custom martini bar, personal themed menu course

names, custom-made monogram, and personalized signage  - we successfully created a culinary

adventure for our traveled guests that left them speechless and enthusiastic about our locale.

 

Due to the incorporation of several new culinary techniques for our team, we knew extra time had

to be devoted to additional training and practice.  New equipment was tested and timed at our

catering commissary in order to create a realistic timeline for the day-of execution and cooking

times.  Every course was plated and tasted numerous times. On the day of the event, additional

time was added to our entire crew’s setup timeline so we could walk through every step of service

for each course and wine pairing.  We had our culinary team practice lighting each plate on fire

and our service team practiced walking with the flame lit and placing at their guest’s place

setting. We had to get the distance just right so that the flame would not extinguish by the time

the server got to the guest.

 

With proper timing and preparation, we worked together as a team to learn and perfect new

culinary techniques and elevate our level of service.

U N I Q U E N E S S   +  E X E C U T I O N
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SPECIALTY BLUE GOBLET GLASSWARE FOR GUEST SEATING

Event Central Rental and Sales

Email - channonallen@eventcentralpa.com 

Phone – 717-591-7368 

SPECIALTY GLASSWARE AND CHINA FOR GUEST SEATING

Party LTD

Email - pinkhippo@partyrentalltd.com 

Phone - 844-464-4776

SPECIALTY LINENS

Special Occassions & Queen Street Linens

Email - info@specialo.com

Phone - (717) 299-4642

MINIATURE CUTTING BOARDS FOR INDIVIDUAL BREAD COURSE

VerTerra Dinnerware

Email - shaun@verterra.com 

Phone – 212-760-1200

LOUNGE FURNITURE FOR COCKTAIL HOUR AND DESSERT AREAS

Treasured Events

Email - treasured-events@comcast.net 

Phone - 717-283-6218

LIVE STROLLING OYSTER SHUCKERS FOR COCKTAIL HOUR

Email - nathaniel@oystersxo.com

Phone – 717-870-3171

PHOTOGRAPHY

Hingework Inc; Mark Buckwalter

Email - mark@hingework.com 

Phone – 252-876-2744
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PASSED HORS D'OEUVRES - 

Grilled Watermelon Spoon

With Mozzarella, Mint Caviar Pearls, Balsamic Glaze

 

Honey Habanero Seared Sea ScallopSweet Pea and Mint Puree,

Crispy Pancetta, Edamame, Micro Marigolds

 

Cornbread Macaron

With Shredded Short Rib & Red Pepper Mascarpone

 

Strolling Oyster Shuckers

 

FARMHOUSE STATION -

(2) Types of Locally Sourced Farm Fresh Cheeses

Bourbon Tomato Jam, Summer Berry Mustard, Hot Honey, Persian

Lime Olive Oil & Tangerine Dark Balsamic Vinegar From Lancaster

Seasons Oil Taproom

 

Assorted Artisan Breads, Toasted Crostinis, Bread Sticks, Baguettes

 

Assorted Vegetables Including Pimento Stuffed Peppadew Peppers,

Gorgonzola Stuffed Olives, Grilled Zucchini Spirals

 

Bruschetta Crostini Inspired by Stuart’s Favorite Restaurant, Casa

d’Angelo

Fresh Bruschetta, Green Olive Spread, Shaved Parmesan Cheese

Atop a Piece of Soft Naan Bread - Displayed Deconstructed for

Guests to Make their Own

 

Jumbo Shrimp with Bloody Mary Cocktail Sauce, Grilled Lemon

Wedges

 

PRE-SET PLACE SETTING - 

Individual Farmhouse Bread Loaf - Enhanced with a Sprig of Rosemary,

Tied off with Twine and Accompanied with Mango Habanero Sea Salt

Whipped Butter

 

Still Water & Pellegrino Water

 

Wine Service through Dinner by Staff - Red & White Wine by Client

 

FIRST COURSE - "SUMMER ON THE FARM" -

Fresh Vegetable Salad - Golden Beet Spiral Noodles, English

Cucumber, Watermelon Radish, Heirloom Tri-Colored Carrot Ribbons,

Blood Orange Segments, Lima Beans, Aquaponic Red Vein Sorrel,

Meyer Lemon Yogurt - Presented on a Round Black Dinner Plate

 

SECOND COURSE - "UNC CHAPEL HILL BABY BLUE" -

Standing Rigatoni - Rigatoni Pasta, Parmigiano Reggiano, Truffle

Peelings, Smoked Lobster Cream Sauce * Smoked Portobello Cream

Sauce available for Vegetarian Guests * - Staff to Pour Sauce Table

Side - Presented on a Blue/Grey Bowl

 

THIRD COURSE - "THE NEXT CHAPTER" -

Flaming Sous Vide Chicken Osso Bucco - Caramelized Carrot Puree,

Jicama, Edamame & Poblano Pepper Succotash, Flamed Red Alaea

Sea Salt, Nasturtium - Presented on a Round White Dinner Plate

 

Third Course for Vegetarian/Vegan 

Mushroom and Quinoa Meatloaf - Yucca Mash, Haricot Vert, Lemon

Rosemary Aioli, Frizzled Brussel Sprout Petals - Presented on a Round

White Dinner Plate
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DESSERT STATION - "THE BEST IS YET TO COME" - 

Sundae Bombs - Three Custom Sundae Bombs!

 

Chef to Start with a Scoop of our House Made Ice Cream, Roll with

Guest Choice of Their Favorite Topping Mix-In & Chocolate Sauce,

Dip into Liquid Nitrogen to Instantly Freeze the Sphere, Finish off

the Bowl with a Warm Sauce to Break Apart the Sphere for a Unique

Guest Experience!

 

The Man of Honor’s Go-To Sweet Treat – Chocolate Fudge Nut Ball

Vanilla Bean House Made Ice Cream Rolled with Milk Chocolate &

Crushed Peanuts, Dipped in Liquid Nitrogen, Topped with Hot

Fudge

 

Not too Fruity, Not too Sweet

Pineapple House Made Ice Cream, Coated with White Chocolate &

Toasted Coconuts Finished with a Warm Mango Sauce

 

The Muddy Pig

Chocolate Fudge House Made Ice Cream, Rolled with Milk

Chocolate & Candied Bacon Bits, Hot Caramel to Top it Off

 

Local Sweet Treats

Assorted Mini Whoopie Pies

Traditional Chocolate & Vanilla, Red Velvet, Peanut Butter, Shoofly

Pie Whoopie Pies

 

SIGNATURE DRINK AND BAR MENU - 

Blood Orange Basil Mocktail

Topped with Sprite, Garnished with Basil & Orange Peel Twist -

Available at the Cocktail Hour Bar & Dessert Bar

 

“When you Retire, you Must Have a Martini”

“Make it a...” Martini Bar - Presented with the Following Available

for Guest Choice:

Olives, Extra Blue Cheese Stuffed Green Olives, Olive Juice, Cocktail

Onions, Lemon Twists, Maraschino Cherries

 

Client to Provide Vodka, Gin, Vermouth, Sweet Vermouth,

Angostura Bitters

 

Custom Martini Picks Provided by Caterer - Custom Wooden Picks

with the SWH Monogram Printed

 

Dessert Bar - Scotch - Available by Client
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H O R S  D ' O E U V R E S  -  C O R N B R E A D  M A C A R O N  -  Y i e l d s  2 0  W h o l e  M a c a r o n s
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H O R S  D ' O E U V R E S  -  C O R N B R E A D  M A C A R O N  -  R E D  P E P P E R  M A R S C A R P O N E  -  Y i e l d s
1  Q T  f o r  2 4  M a c a r o n s
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F I R S T  C O U R S E  -  F R E S H  V E G E T A B L E  S A L A D  -  M E Y E R  L E M O N  Y O G U R T
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S E C O N D  C O U R S E  -  S T A N D I N G  R I G A T O N I
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S E C O N D  C O U R S E  -  S T A N D I N G  R I G A T O N I  -  S M O K E D  L O B S T E R  C R E A M  S A U C E
Y i e l d s  1  Q u a r t
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T H I R D  C O U R S E  -  F L A M I N G  S O U S  V I D E  C H I C K E N  O S S O  B U C C O  -  S O U S  V I D E  C H I C K E N
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T H I R D  C O U R S E  -  F L A M I N G  S O U S  V I D E  C H I C K E N  O S S O  B U C C O  -  J I C A M A ,  E D A M A M E ,
A N D  P O B L A N O  S U C C O T A S H  -  Y i e l d s  2  1 / 2  Q u a r t s
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T H I R D  C O U R S E  -  F L A M I N G  S O U S  V I D E  C H I C K E N  O S S O  B U C C O  -  C A R A M E L I Z E D
C A R R O T  P U R E E
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D E S S E R T  S T A T I O N  -  V A N I L L A  B E A N  I C E  C R E A M
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