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Webcame!

Do vou love good food? Enjoy eating more than
cook, or you want to have a dinner party for whic

Tou've come to the right place. | do on-site cateri
catering, where I'd cook in my kirchen and bring 1
home. Thiz web site can tell you a lot, but not ewve

e-mail me!
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Prices d Senvices

| ofter three ditferent kinds of services: on-site catering (cooking a meal in your home), cooking lessons, an

planning. All three services use a three

d party

-part fee schedule: preparation, service, and the price of the groceries

The preparation fe= is bosed on the number of people being fed. It include: planning the menu, shopping, and
delivering the groceries to your home, bringing equipment it necessary, cooking, presentation, and kitchen cleanup. It
covers all of the food on the agreed-upon menu (which generally includes soup or a salad, an entres, a side dish ar
bread, a vegetable, and dessert]. For one o five people, the fee is $100. For 2ach additional person up fa 15

pecple, add $10. For each additional person between 16 and 25, add $15 “When we agree upon the terms of the

vent, we'll estimate this, and | will require 50%: of this estimate at the time you contract my services.
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he service fee is based on the amovnt of ime spent, which includes serving the meal and cleanup afterward, in 13-
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finute increments. For one to five people, the fee is $15 per hour, For &-15 people, its $25 per hour, and for 156-25
eople, ifs $40 per hour. YWhen we agree upon the tarms of the event, we'll estimate this, and | will require 50%% of

iz estimate at the time yvou confract my services.

g fee iz simply payment for the groceries | purchaze for your event. W'hen we agree upon the menu, | will
=t you know about any specialty items or shops that may cost more than you might expect (for instance, when | serve

l=t mignon, | prefer fo buy the meaot at Shadyzide Market or lo-Mar Provizions for the best quality, but if yvou prefer
Ia55 expensive filets, we can specify that | will buy it at Giant Eogle). Depending vpon the size of the estimated grocer ¥
rder, | may require partial payment in advance for this as well.

Frice, all rights reserved, unless @xplicily indicatzd otherwise.

fthem here. Looking for mye nohes on sharing a cahzring businessd Click here.
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| zpent a big chunk of the day yesterday redesigning , the

parent site for this weblog. | edited the femplate for this page to view ARCHIVES

within the frames there, zo if you're of a mind to come back, | hope
vou'll go there and bookmark it.

| did mare than just redezign, though, | added the alldmportant nesy
content,
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Posted by lisa at

dune 27, 2002

Menus

Probably my favorite part of thiz kind of work iz planning the menus. If's all abaot choos
year, the group, the mood of the event, and of course diefary preferences and resmictic
virually endless, and what you see here are just examples to whet your appetite, We'll

® My favorite men, | think, becauze it ruly lets the ingredients shine through: stea

in butter, sprinkled with freshly ground pepper, and served with a reduction
au

ELa
a simple winaigrette with baby greens, o seazonal vegetable (perhaps an autum
fall, or green beans in the spring), crusty bread or garlic mashed potatoes, and

dessert.

® A hearty cold-weather meal: Classic Bolognese lazagna, salad with o robust mu:
and hot apple pie with homemade vanilla ice cream for dessert,

® A cool summer dinner: fried chicken tenders, corn on the cob, fresh froitzalad, |
strawberry sorbet for deszert.

® A comforting avtumn supper: salad greens with toagsted nuts and warm apples, ¢
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an top, herb roosted sweet potatoes, souteed spinach with garlic, and a rich che

Lisa

® A zimple zpring gathering: potato-leek soup, fresh green beans, zalmon baked -

alongside a rich cream souce, with a lemon tart for dessert.

Matrally, | can also accommodate dietary need: including non-dairy, vegetarian, or re
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on-site catering & party planning
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Lisa Pice
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What's in season?

Often recipes call for ingredients that might be really
expensive or just poor quality when out of season. But if
you don’t know what’s going to look good at the market,
it’s hard to plan your menu. So | started this list.

Year-round: beets, cabbage, champagne, chocolate, cucumbers, leeks, onions,
pineapple, rutabagas, spinach

January: Fuji apples, avocados, clementines, navel oranges, tangelos
February: apples, artichokes, navel oranges, pears

SPRING: arugula, artichokes, asparagus, avocado, blueberries, cantaloupe,
carambola, grapefruit, green beans, maple syrup, oranges, rhubarb

March: grapefruit, navel oranges, plums, tomatoes

April: apples, asparagus, Brussels sprouts, eggplants, fava beans, feijoa
(pineapple mango--don’t eat skin), kumquats, mangoes, morels, pears, peppers

May: papayas, strawberries

SUMMER: avocados, cherries, corn, herbs, salmon, snow peas, yellow squash
June: nectarines, figs, plums

July: cherries, tomatoes

August: apricots, honeyloupes, onions

FALL: apples, Brussels sprouts, butternut squash, carambola, chestnuts, cranber-
ries, figs, grapefruit, mushrooms, parsnips, pears, pecans, persimmons, pome-
granates, pumpkin, quince, salmon, snow peas

September: peaches, peppers
October: apples, corn, pears
November: apples, pears, persimmons, yams

WINTER: blood oranges, Brussels sprouts, butternut squash, chestnuts, grapefruit,
honeydew, kale, maple syrup, mushrooms, oranges, parsnips, peadrs, persimmons,
pumpkin

December: broccoli, pears
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800 east end avenue - pittsburgh, pennsylvania



