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theme,” says John Gilbert, vice president of operations at Eddie Deen
Catering, the folks George W. calls when he’s throwing a barbeque.
“Now a lot of them are going to back to partying like Texans—beer,
boots, and Stetsons.”

Comfort food is also making a comeback—upscale. Good old
Southern cooking has left Momma's kitchen and now travels in the

vans of Dallas” high-end caterers. We're talking pesto and olive-
rubbed meatloaf with sun-dried tomato mashed potatoes, created
by the chefs at Spice of Life Catering.

And hostesses are asking caterers to bring on the beef. High-end
party planners report that Dallas’ big-deal menus are filled with wild
game. Andrea Hagar and Shelley Barsotti, owners of The Food
Company, started their catering company in the mid-'80s, during
what Hagar calls “the chicken era.” With a booming economy, Dallas
residents are now giving in to their carnivorous cravings.

“People are eating more meat,” Hagar says. “They re looking at
parties as a chance to show their guests a good time. You don't have
to eat this way every day, but let’s celebrate.”

And speaking of celebrating, meet Jan Miller. The Highland Park
literary agent is known nationwide as one of the toughest contract
negotiators in the business. In Dallas she and her husband, Jeff Rich,
are known for their great parties.

Miller hosts a party at her house two, often three, times a month.
And we don’t mean wine and cheese with a little Enya in the back-
ground. We mean magicians flown in from California and table
décor with more attention to detail than an architect gives to his
blueprints (a summer soup, for example, served in terra cotta flower
pots with bees painted on them for a June party). “1 like to do things
in a pretty glamorous way,” she says. This winter, she’s planning a
Truman Capote dinner with nothing but caviar and champagne.

For much of this party success, she credits her caterer, George
Brown, to whom she has remained monogamous for the past two
years. (“If he’s not available, I change the date.”)

In aday when time itself seems a most illusive commodity, Miller
finds people are, indeed, taking the time to throw parties reminis-
cent of a world without faxes, web sites, and cell phones. *“It would
be hard for me to list 10 restaurants in Dallas that we frequent,” she
says. “But there are so many wonderful ways to entertain, and I think
doing things in your home is very important.”

And so the story of how to plan your perfect party begins.
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ANY BRILLIANT PROJECT BEGINS WITH A OUTLINE, SO YOU
shouldn’t have a party without a detailed agenda. Start with the
idea to invite people to your home. From there, let your imagina-
tion wander.

What kind of party are you in the mood for? Do you want fam-
ily and friends to gather around the fireplace for hot chocolate and
bread pudding before you go caroling? Or are you thinking more
along the lines of créme briilée and your favorite little black dress?

Create the guest list based on the size of the party and the poten-
tial for riveting conversation. Then think entertainment (piano,

9000000000000 00000000000000000
TOP 10 FLORISTS
Joy Gook Designs. 4270
Herschel Ave. 214-443-0075.
Specializes in flowers that
have an airy, innovative style.
Living Golor Flowers. 6055
Sherry Ln. 214-750-7500.

Innovative, fresh, indepen-
dent and “‘really with it,” as

Apples To Zinnias. 4024
Villanova St. 214-361-2200,
European, traditional, and
contemporary design.

Avant Garden. +# #1ighland
Park Village. 214-559-3432.
www.avantgarden.com.

The lovely, natural

arrangements are great one caterer says.

Preston Flower Market. /5208
Preston Rd., D-10. 972-599-
9697, The most unbelievable
roses and exotics. including
the best orchids in town.

Two Design Group. 7173 Dragon
St. 214-741-3145. High-end
florist often used at the DMA.
Known for big productions
and phenomenal weddings
(like Howard Rachovsky's).

Zen Floral Design. /626 Edison
St. 214-741-4001. High-end
prices with creativity to maich.

for dinner parties.

Dr. Delphinium Designs. 5506
W. Lovers Ln. 214-522-9911.
Upscale, natural designs.

The Design Studio. 2076
Lucas Dr. 214-219-2016.
Russell Glenn's shop is
known as an “old standby™
for beautiful, traditional
arrangements.

Garden Gate Floral Design.
2615 Routh St. 214-220-
1272, Offers a range of
styles from minimalist, sleek,
New York modern to organic Zen's has plenty of tropical

and natural. and other unusual flowers.

TOP 10 CATERERS

Andrew Ormshy Catering. 3727 Local. 20364 Elm St 214-
Ross Ave. 214-824-4539, 752-7500. www.local-party-
www.ormsbycatering .com. foods.com. Owner Tracy

Eddie Deen. /704 S. Virginia Miller runs a boutique-style
St., Terrell, 972-524-0455, ~ business.
www.eddiedeen.com. Catered  Spice of Life Catering, 640/
George W.'s first gubernatori-  Skillman St. 214-343-2598.
al inauguration. Still famous Fabulous crab cakes and
for barbeque, but they've
expanded with menus in
other areas as well.

The Food Company. 4//5 Lomo
Alto Dr. 214-939-9270).

George Catering. 6303
Ellsworth Ave. 214-752-6851.
www.georgecatering.com.

Gourmet Dallas. 77¢ Quad-
rangle, 2800 Routh St., Ste.
144. 214-720-9006. Gourmet
Dallas is one of the largest
caterers in the city. After 14
years, the business just
expanded to include The Silver
Room, a restaurant and private

three-pepper cream sauce.
Executive chef Rickey
Baldwin likes to “take com-
fort food and upscale it.”

Two Sisters Catering. 263
Gaston Ave. 214-823-3075.
WWW.IWosisterscatering.com.
Very popular caterer. You can
try the food at their dine-in
and takeout restaurant.

Wendy Krispin Caterer. /025

N. Stemmons Fwy. 214-748-
5559, www.wendykrispin-
caterer.com.

Wynnwood Hospitality.

16251 Dallas Pkwy.,
Addison. 972-687-4422.

WWW.Wynnum ood.com.

dining facility in the old 8.0
spot at The Quadrangle.
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