
CATIE Awards 2020

Best Catered Wedding

“Two Family Trees”



Synopsis

• This wedding was a tale of  two individual family trees growing into one.

The guests were not just spectators, they were vital participants in the bride 

& groom's journey that took the guests from a casual day in the park with 

light picnic fair, into a living chapel and through the woods with fairies 

flying overhead and earthy refreshments to enjoy. Finally they turned the 

corner into an enchanted ballroom under a magical tree lit with vibrant 

colors and featuring a rich meal of  decadent offerings.



Description 



Picnic in the Park

As the journey began the guests passed hedge walls 
displaying white wine and the words “Enjoy the 
Journey”.

Anticipating a hot day, tree-shaped wooden fans with 
the evenings program written on them were 
presented. Fruit and herb infused flavored waters 
were set along the path on a garden wagon as guests 
made their way to the pre-ceremony picnic. The bridal 
party enjoyed the picnic with the guests as the Bride 
& Groom got to enjoy a private picnic for two in the 
Bridal Suite.



Pastel colored blankets and parasols,

were spread about the clearings with crates holding the 
picnic of

Baskets of  fresh Strawberries, whole Baguettes and House-
made Kettle Chips

Buckets filled with individual bottles of  Champagne

Cutting boards of  Charcuterie and Pressed Picnic 
Sandwiches.



A guitar player on a bench, 
strolling caricaturist and 
beverage carts portrayed 
a "picnic in the park" 
atmosphere. 

While servers passed

Brie & Strawberry -
filled Phylo Cups 

Crabmeat Devilled Eggs

Mosaic Tea Sandwiches
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Fresh Lemonade with of  Vodka or BourbonNitro-Frappe station with Liqueurs



Willow Chapel

The Family Tree motif  continued with a

structure planted a year in advance. 

Made from over 1,300 intertwined 

willow rods, it will grow into one living 

tree, a metaphor for two families about 

to be one. After the ceremony, the 

couple planted a Cherry Tree. They each 

gathered dirt from their childhood 

homes that their mothers mixed during 

the ceremony. The dirt well-wishes and 

words of  advice from each guest 

were tossed among the roots so that the 

trees growth could be aided by their 

guidance and encouragement.



Cocktails in the Woods

• At this point deeper, richer foods and 
colors apeared featuring

• Roasted Corn, Avocado and Tomato Salad with Chipotle 
Lime Vinaigrette

• Watermelon, Blueberry and Asparagus Salad with Basil, 
Feta and Honey Champagne

• Nectarine Nectar, Bourbon, muddled Basil and Aperol 
scented with Hickory Smoke presented in a Smoking Box.



Dancing Aerialists

accompanied by woodland 

musicians twilled overhead while 

servers passed

Beef with Blue Cheese Balsamic 

Glaze skewered with Rosemary

Grilled Apricot with Brie, 

Prosciutto and Honey

Mushrooms with Gruyere served 

on Crostini



The guests were directed to their 

tables by way of  “Escort Cookies” 

passed during cocktail hour. Each 

cookie had the guests name and table 

number lasered etched into it.



Deep into the Forrest

Rather than being scary and dark, 

it was vibrant and full of  magic. The 

elegant ballroom had been 

transformed with a gigantic tree as the 

centerpiece. Bright up-lights colored 

branches weaving their way through 

the chandeliers. Lanterns, flowers and 

table numbers were hung strategically 

overhead.



Bride and Grooms 

first look at the room



Amid the vibrant buds and 

wooden lanterns on the 

tables were cutting boards 

spread with whipped local 

cream butter. The butter 

was sprinkled with edible 

wildflowers. We wanted the 

guests to think it was part 

of  the décor, then realize it 

was part of  the meal.



At each place setting was hand-made pentagon-shaped boxed with a ring 
reading :

“Take Off, Enjoy Treat, Read Stars, See What’s To Eat”

Lifting the ring the points of  the star fell apart and a Amuse-bouche of  
Tomato Gelee with crisp Prosciutto and smoked Gouda mouse appeared. 

Also revealing, around the points of  the star, the menu for the evening



Entree One

Apple Wood smoked Sea 
Bass topped with Coriander 
Vanilla Cream Sauce, fried 
Polenta Cake, crispy Julienne 
Summer Vegetables, Kinome
Leaf  and Bean Flowers



Intermezzo

Prosecco with floating 

Chrysanthemums and a Peach 

Popsicle with a stick reading 

“Love is Refreshing” 



Entree Two

Consisted of  Beef  

Tenderloin with French 

Onion Gravy, Parmesan 

Origiano, Caramelized 

Onions, Thyme Champagne 

Roasted Carrots with Pea 

Tendrils and Cosmos trio.



Wedding Cake
Hanging from the tree on a crystal 
platform this non-traditional royal blue and 
amethyst wedding cake included a 
miniature, edible lit chandelier inside one 
of  its layers.



Late Night

While the guests 
danced, they enjoyed 
late-night refreshments.

Create-your-own 
Parmesan 
Origiano Mac & 
Cheese Station

Sparkling bon-bons
replaced wth wedding 
cake

Strawberry Daquiri 
Hookah Cocktail 
Lounge



The End of a Journey
Saw one last surprise. The guests said goodbye to the bride and groom as they 
exited ended their story under a flurry of  champagne-flavored edible bubbles.



Vision (Goal)

The couple wanted a tree planting ceremony to signify the start of  their own 

family tree. The family tree became the common thread throughout the event.

This couple had more than just a desire to be different. They both work in the 

event industry and have seen it all. This would also be the fifth family wedding 

to take place in 12 months.

The goal was for the guests to be entertained and engaged through the event. 



Vision (Objective)

The objective used to acomplish this goal was to have interesting entertainment, striking décor and unique food & beverage 
available throughout. The program consisted of  4 distinct parts:

Picnic in the Park

Ceremony in the Willow Chapel & Tree Planting

Cocktails in the Woods

An Enchanting Evening of Dinner and Dancing

Each part of  the journey would build from the next.

The "Picnic in the Park" had bright, beautiful pastel colors, light food & drinks and simple entertainment helped to set a tone 
of  joy and celebration.

After the ceremony we progressed into the "Cocktails in the Woods" featuring darker colors, earthier flavors and more interesting 
entertainment to build the excitement and intrigue.

The evening would culminate in the "Enchanting Evening of Dinner and Dancing" with deep, bold colors, rich foods and vibrant music in 
the ballroom.



Challenges

The amount of  food. With 2 cocktail hours, 4-course dinner and late-night stations, 
the food for the event itself  would take 3 culinary teams. Sharing of  personnel was 
impossible due to prep and assembly times.

Every food item on the menu was a first run. The idea was to give the guests 
something they had never seen before, including the food. R&D went into creating 
this menu but producing any item for the first time at an event can be daunting, let 
alone almost 20 new items.

About an hour before guest arrival a summer rainstorm came through and drenched 
the ground where the blankets would be. One hardware store stop later, and we 
had plastic sheets for under the blankets.



Challenges (cont)

• Colors for the wedding were not chosen until the Pantone color for 2019 was released in December of  2018, 
giving us just 7 months to produce the color scheme. Living Coral was an interesting juming off  point for 
the colors, which took a jouney right along with the guests. We matched the Living Coral with Amethest and 
Navey which started out soft in the Picnic in the Park and got darker during the Cocktails in the 
Woods, ending with an explosion of  color in the Ballroom.

• The production of  the tree in the Ballroom of  the Mansion was no small undertaking. We started weeks in 
advance by gathering branches, big and small. One challenge of  using real wooden branches indoors is that 
they are a fire hazard. To mitigate the risk, we sprayed each individual branch with fire retardant. It took 3 
coats, and there were hundreds of  branches. To further reduce the risk, we used no real flame in the tree 
itself. LED candles only were to be used in the tree branches.

• Production on the tree started 6 days in advance. It took 3 days to build the tree, and we had to have it down 
by noon the day after the event. The team worked through the night and had the ballroom cleaned up and 
back to normal by 10:00am the next day.



Uniqueness

• Our aim was for the guests to experience something new at 
every possible opportunity. At any event, a guest might think that the picnic 
with cocktails and food before the ceremony would be interesting, or the 
aerialists, or the "Escort Cookies", or the Amuse-bouche contraption, or the 
hanging wedding cake with the working edible chandelier, or the tree in the middle 
of  the freaking ballroom... Any one of  these elements would be memorable at a 
wedding. We hit them with all of  that and more. The details were never ending 
from the décor on the stations, to the parasols, the fans, the straws tied to the mini 
champagne bottles, the wrappers on the picnic sandwiches, the hand-made pillows 
(the brides aunt made them, not kidding)... And that was just a few of  the details in 
the very first area.



Execution

Food produced in the commissary was transported to the site into 3 designated areas

The prep area for Team 1 at the "Picnic in the Park" was set up under an 
exposed corner of  the Mansion which we draped.

The prep area for the "Cocktails in the Woods" was set up in a tent. This kitchen was 
the most exposed when the weather hit. They move the food twice when the rain was 
coming in sideways into the tent. The result was fabulous, and they were ready on 
time.

The main ballroom kitchen staff  served the Amuse-bouche, fish course, intermezzo, 
beef  course and dessert. Once those courses finished, the kitchen flipped to late night 
food service.



Execution (cont)

• For the design and production team, this was a triumph on many levels.

• We built and planted the "Willow Chapel" a year in advance. This will, of  course, be 
available to all future clients of  the venue, but this couple gave us the inspiration and they 
were the first ones to use it.

• All print and collateral materials were designed and hand-made in-house

• The ballroom is a stunning space with shimmering crystal chandeliers, but it had a column in 
the center that broke up the openness. Rather than try to hide the column, we planned to 
make a virtue out of  it. We created a tree trunk out of  the column from large branches. We 
then used smaller branches suspended from the ceiling to make the branches of  the tree 
stretch out overhead. From the branches we hung flowers, wooden lanterns and table 
numbers.
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Design & Production Documents



Inspiration



Vendor List

• Plum & Poppy - 317-732-1998 – sarah@plumandpoppy.com

• Day-of Ceremony Coordination

• EventSourse - 614-558-3879 - billferguson@eventsource.com

• Glass ware & China

• BBJ Linen - 800-592-2414 - bmarino@bbjlinen.com

• Linens

• McNamara Florist - 317-843-8970 - alan.thompson@mcnamaraflorist.com

• Flowers

• Classic Cakes - 317-844-6901 – carmelclassiccakes@gmail.com

• Wedding Cake

• Tablescapes - 312-733-9700 - rentals@tablescapes.com

• Chargers

• WOW Factors - 317-843-9870 – s.evans@evansav.com

• Event Furniature/Flat ware/Lghting/Draping/Emotional Support

• ENCORE Entertainment - 317-917-8800 - larry@encoreentertainment.net

• Guitarist/Aerialists/Floutist & Drummer/Caricaturist

• Ian Borerhoff Photography – 317-522-6626 - I ian.borgerhoff@gmail.com

• Photographer

• IndyVisual - 317-414-8427 - bob@indyvisual.com

• Vidiographer

• Jim Cerone DJ - 317-845-0749 - jimcerone@aol.com

• DJ/Perfect Host

mailto:sarah@plumandpoppy.com​
mailto:billferguson@eventsource.com
mailto:bmarino@bbjlinen.com
mailto:alan.thompson@mcnamaraflorist.com
mailto:carmelclassiccakes@gmail.com
mailto:rentals@tablescapes.com
mailto:larry@encoreentertainment.net
mailto:ian.borgerhoff@gmail.com
mailto:bob@indyvisual.com
mailto:jimcerone@aol.com

