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Catersource 2019 

Ernest N. Morial Convention Center

New Orleans, Louisiana



Catersource

Education: February 24-26, 2019

Art of Catering Food

Education: February 24-26, 2019

Tradeshow

February 26-27, 2019



Catersource 

Welcome Reception

Sunday, February 24, 2019



ICA Sponsored Classes at 

Catersource and Art of 

Catering Food

A Culinary Tour Through Israel 

Speakers: Paul Larson (Blue Plate Catering), Stewart Lane 

(Lane Partners Consulting)

Meats and Sweets: Pastry Integration into Your Savory 

Kitchen 

Speakers: Jason Sutton (Footers Catering), Shelby Anderson 

(Footers Catering)

Breaking Down The Brigade 

Speaker: Marissa Delgado (Artisan by Santa Barbara Catering)

Even Cinderella had a Timeline 

Speakers: Fausto Pifferrer (Blue Elephant Events and 

Catering), Reuben Bell (Blue Elephant Events and Catering)

Tastings: The Show Must Go On, So Love It! 

Speakers: Jennifer Perna (Fulton Market Consulting), 

Paul Larson (Blue Plate Catering)

Management is Not a Dirty Word! 

Speaker: Syd Sexton (Catering by Design)

Are You Qualified to Qualify? 

Speaker: Jonathan Jennings (CT Wedding Group)

Your Clients Will Want to Eat Your (Flexitarian) Veggies! 

Speakers: Jennie Cook (Jennie Cook's Catering & Plant Based 

Parties), Joanne Purnell (Good Gracious)

The Economics of Working From Your Heart 

Speakers: Karen O'Connor (Daniel et Daniel Catering and 

Event Planning), Heidi Brice (Puff n' Stuff), April Lambatos 

(Footers Catering)

Don't Lose Your Margins to Grow Your Business 

Speakers: Sean Willcoxon (Mazzone Hospitality), Cassie Burd

(Mazzone Hospitality)

If I Get Hit by a Bus, You're in Charge! 

Speaker: Greg Hicks (Impressions Catering)

Food Styling: From Plate to Picture 

Speaker: Marlin Salazar (24 Carrots)

Catersource Swizzle Competition 

Facilitator: Jeffrey Selden (Marcia Selden Catering & Events)





CATIE Awards Program 

CATIE Award winners will be announced 

at the Spark! Awards Gala



Biggest Takeaways from 

Catersource Education 

Classes



Tradeshow Floor Activities



Restaurant Recommendations 

in New Orleans



Questions?


