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Greetings from the President

Dear Members:

Happy New Year! I hope that each of you had a
wonderful holiday season and that 2007 brings a year full
of health, happiness and prosperity to us all.

The past year was a year of great accomplishments.
Business levels for many of us grew to an all time high.
New hotels and restaurants seemed to sprout up like
S t a r b u c k ’s franchises, developing all around us. A
number of our members made great and exciting career
moves. Our industry flourished. So too did your club.
Membership increased. A new board was sworn in and
exciting, never before seen venues opened their doors for
members to enjoy. We closed out 2006 in style at the
renowned Carlos’ Restaurant of Highland Park and
started a new year, just hours old, celebrating at the ever
so posh University Club of Chicago. The state of the
Union, as far as CEC goes, is great!

Those in attendance at November’s “Evening in
Argentina” event at Carlos’ Restaurant will attest to
experiencing a night raised to exceptional heights. Rated
by Zagat 2006 as the #1 Restaurant in the Chicago area,
Carlos’ and Roxana Bosch of Gaucho Imports (presented
courtesy of board member Jennifer Jones and Pure Wine
Company) graciously treated us to seven innings of
culinary splendor; from tempting passed hors d’Oeuvres
to a savory cheese course finish perfectly paired with
seven wines from some of Argentina’s top producers.
Forgive me, but I can’t remember a better seven and
seven.

Carlos and his well trained and polished service team
recently celebrated their twenty-fifth anniversary at a
private downtown dinner which I was fortunate enough
to have been invited to. Special though this was, the

precision of their
accomplishments was raised
even higher on their home
turf for CEC’s dinner as they
maneuvered their way through the restaurant’s
cozy and intimate setting. It is easy to spot why
this jewel has won so many accolades. 

Dinner started with a crisp “Amuse” Seafood
Terrine served with Micro Greens and an Apple-
Citrus Emulsion and was followed by a luscious
Wild Mushroom Ravioli with Celeriac Custard
napped in a rich, but balanced Cassis Reduction. A
2004 Tomero Cabernet rounded out the subtle
layers stacked taste on taste. My favorite course of
the evening came next and featured Mountain
Huckleberry Glazed Muscovy Duck Breast
dressed with Spice Grilled Pear and a Red Wine
Mushroom Reduction. Paired with a 2004 Visalba
Corta C Malbec and Merlot blend, I surrendered to
the masters in charge. Kobe Beef stood tall as the
evening’s main course exploding with flavors of
Star Anise and smoked vegetables, rounded back
with a 2004 Finca La Anita Malbec. Foodies unite
and run to Carlos’ Restaurant. The critics are right
on with their praise for this establishment. Thank
you, Carlos.

A Dinner of the Year award may have to go to CEC
member Lychelle Lawrenz and The University
Club of Chicago for this season’s Holiday Ball.
Boasting more than a century of service and
tradition, The University Club under the artful
baton of Chef Mark Baker (one of Chicago’s
finest) made Christmas extra special this year
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JANUARY MEETING
MONDAY, JANUARY 29TH, 2007

THE PARK GRILL
11 NORTH MICHIGAN AVENUE, CHICAGO, 60602 ~ 312.521.7275

6:00 COCKTAILS  6:45 DINNER
MEMBERS $60.00 ~ GUESTS $85.00

PLEASE R.S.V.P. BY THURSDAY, JANUARY 25TH AT 5:00P.M. TO
SERGEANT-AT-ARMS JOHN RUDY AT 847-899-2671, OR ONLINE AT

WWW.CATERINGEXECUTIVES.ORG
—————————————————

REMEMBER, RESERVATIONS MADE AFTER 5:00 P.M. ON THURSDAY, JANUARY 25TH

WILL BE CHARGED THE GUEST FEE OF $85.00, AND NO-SHOWS WILL BE CHARGED.

MEMBERS
OF THE BOARD

Board Meeting at
5:00 p.m.

If you cannot
attend the event,

you must inform the
Sergeant-at-Arms

Know Your Board
TERI DASSE

Assistant Sergeant at Arms

While attending the University of Illinois, Teri started out her career in hospitality at the Deer Path Inn in Lake
Forest working summers as a front desk clerk.  After graduation, Teri started working full time at the Deer Path.
Through the next few years, Teri rose through the ranks of the hotel to the level of Director of Catering.  Looking
to broaden her experience, she made the move to Sunset Ridge Country Club as their Catering Director.  In 5 years
at Sunset Ridge, Teri was able to see the “before” and “after” Clubhouse, Golf Course and Pool.  Going through
the extensive renovation project in 2004 was quite the challenge.  However, this past September Teri decided that
after years of golf outings, holiday brunches and children’s pool parties, it was time to see what the city had to offer
and leave the suburbs behind.  Teri accepted a position in a restaurant and is the Private Dining Manager at Il
Mulino in the Biggs Mansion. Living and working in the city, the shortened commute is much appreciated!  In the
limited amount of free time she has, Teri is pursuing her MBA at Lake Forest Graduate School of Management.

resplendent with roaring fires, seasonal trimmings and a holiday tree not at
all challenged by the towering ceilings of the Cathedral Dining Hall. Few
settings world wide can compete with the style, grace and elegance of this
venue or with the service talents of this professional team.

The arrival reception alone was enough to make this a successful party.
Stations boasting Rack of Lamb and Homemade Spring Rolls, of Shrimp
and Crab cake delicacies and a seemingly endless parade of passed gourmet
foods such as Duck Tartlets with Truffle Oil and Balsamic Reduction and
Mini Grilled Vegetable Skewers with Lemon Tahini welcomed us to
celebrate together. Butler passed Champagne and a centrally stationed
Martini Bar made it all festive and the sounds of a new, lively accapella
style quartet put the party in gear. Thank you North Shore Distillery for
your contributions.

Dinner was a brief elevator ride away and no one was spared the breath-
taking arrival to the Cathedral Dining Hall in all of its splendor. BBJ
introduced new linens, Frost Lighting made the sea of stunning centerpieces
crafted by Jolie Fleur Floral Boutique pop like Salvador Dali paintings set
center stage on glistening table top settings with service accompaniments
provided by Halls Rental and Tablescapes, LTD. The room was so
spectacular that even Edward Fox Photography had trouble selecting the
best photo backdrop for member portraits. We were in visual nirvana.

Mark Baker’s menu lived up to his celebrity chef fame. Lobster Salad and
Lake Superior Caviar was a delightful starter presented in a demitasse of
Celery Root Panna Cotta. A Chamomile and Couscous Crusted Red
Snapper followed and came to life when gently washed with a Truffled
Squash Broth served tableside. I can’t tell you how many compliments I
heard on the fish course which was accompanied with a delightful Mount
Eden Chardonnay 2004 Wolff Vineyard. An “Intermezzo with a Splash”
was next. We tried to figure out what the surprise was. Rose Champagne; it
screamed Christmas especially when topped with a lone, fresh raspberry.
The main event was a Duet of Angus Beef Tenderloin and Syrah Braised
Short Rib. Big wine glasses held an even bigger Northstar Merlot 2002
Columbia Valley, which despite some recent “Sideways” digs for Merlots
in general proves that this red is still a superstar when crafted right. Dessert

read of a rather simple Milk Chocolate Espresso Cream, but upon closer
inspection was far more sophisticated with Espresso Bean Crunch,
sprinklings of Chocolate Cake and a Quenelle of rich Coffee Ice Cream. An
Edmeades Late Harvest Zinfandel 2003 Alden Vineyard was poured as a
show stopping surprise accompaniment to dessert. Red wine and
chocolate? That’ll do.

Mark’s talent could not stop there so after dinner “Frivolities” were offered
up. Wave after wave of passed dessert nibbles were marched about such as
tiny ice cream cones, lollipop cookies and a showcase of mini chocolates
beyond cute. I don’t know if they were made in house or purchased, but
they belong in a locked jewelry case or some swank 5th Avenue dollhouse.
Thanks to the sounds of the Don Cagen Orchestra we danced until the wee
hours of the morning and ushered in the start of another new year for the
CEC. Bravo to Lychelle and The University Club.

Big thanks go out as well to our masterful planning committee – Kim Polk,
Budi Tanzil and Jennifer Jones, for bringing us a banner season of special
and memorable events. From XO to Saddle & Cycle, from Carlos’ to The
University Club. All were great, great experiences for our membership.
When it comes to fellowship and gracious dining, few clubs offer more than
ours. We look forward to your continued participation as a great line up of
events continues in the new year.

On a closing note it is my honored privilege to be able to share news with
you that Stanley Horwich will be the recipient of the 2007 Lifetime
Achievement Award to be presented at our spring gala later this season.
Your Board of Directors has chosen Stanley, a CEC legend, true leader and
mentor for our industry. More news on his recognition will follow in the
coming weeks.

On behalf of your Board of Directors thank you for being a part of your
club. Here’s to 2007.

With best regards,

Robert

DON’T MISS A
FABULOUS

EDUCATIONAL
PRESENTATION

“FOR THE LOVE OF
CHOCOLATE”



January Education Program
— FOR THE LOVE OF CHOCOLATE —

Join your fellow members at the first CEC Meeting of 2007 and experience first-hand the creations of world-renowned Chef
Sebastien Canonne, MOF, Owner/Master Pastry Chef/Instructor.   Master Chef Canonne will be speaking to the CEC
Membership on pairing flavors for creating his delicious desserts.  Afterwards, you will have the chance to sample his delectable
creations!

An Intro to Master Chef Sebastien Canonne …

Sebastien Canonne began his career in 1983 at the age of 15 when he studied at the Ecole Hôteliere de Rouen in Normandy,
France. A luminous career in Europe was launched at age 17 with an apprenticeship at the renowned Paris pastry shop of Gaston
Lenôtre. After completing his apprenticeship he worked at the famous La Côte St. Jacques Restaurant in Burgundy alongside
Michelin three-star chef Michel Lorain. In 1987, Canonne continued to hone his craft at the legendary Beau-Rivage Palace in
Geneva, Switzerland, and subsequently, at the Hotel Palace Eulerin Basel.

Known for his brilliance with texture and taste, Canonne’s skills were thrust into a larger spotlight when he cooked for French
President Francois Mitterand at le Palais de l’Elysee in Paris. During this time, Chef Canonne worked under Master Chef Joel
Normand, who had earned the prestigious honor of Meilleur Ouvrier de France (M.O.F.), the highest honor in France for an
artisan. With Master Chef Normand, Canonne assisted in the preparation for countless receptions held for over 40 visiting
international political dignitaries who visited France during the Bicentenaire de la Revolution Française.

Following culinary promotions in Europe and around the world, Canonne moved to the United States in 1992 and became the
Executive Pastry Chef at the Ritz-Carlton Hotel in Chicago. During the five years of his tenure, the Ritz-Carlton Hotel was twice
named the best hotel in the U.S. and one of the top hotels in the world.

Today, Chef Sebastien Canonne continues to share his passion and expertise for creating world-class pastry with the students at
The French Pastry School, and at classes around the world.

Cheryl Justak
CEC Educational Committee
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Save
The Date

January Meeting

Monday, January 29, 2007
The Park Grill

February Meeting

Monday, February 26, 2007
The James Hotel

March Meeting

Monday, March 26, 2007
Kendall College

Industry News
THE FORTUNE OF THE CEC

We are truly fortunate to have the Catering Executives Club in Chicago, and too often we take
it for granted.  With our monthly programs exposing us to the latest in culinary and decor
trends, our hosts spoil us.  Never has this fact been more prevalent to me than after spending
the last week out in Los Angeles for The Special Event, the annual event planners convention.

I, along with several of our fellow CEC members, found ourselves in Los Angeles last week
for five days of exposure to the latest trends in the industry.  Our first challenge came in
understanding the fact that the downtown convention center of one of the three largest US
cities does not have a built-in sound system, and so the presenters were forced to use stand
alone units (just imagine the fun when wireless systems started crossing over between rooms).
Second was in understanding that the norm in Los Angeles is to focus all your money into the
decor and show of an event and not the food (though liquor is considered part of the show).
It’s no wonder that actresses can fit into a size 2 and actors stay so trim.

The exposition floor had quite an amazing array of vendors with all the latest in technology,
linens, florals, etc., though the largest vacuum was in the area of food and beverage, save for
a few dessert and hors d’oeuvre displays.  The two main events of the week were the opening
“Diva Bling” party and the “Gala Awards Banquet”.  Both were dressed to the nines thanks to
Bill Pry and BBj linens (who always make us look so good) and sported amazing
entertainment.  You can’t beat being serenaded by Eartha Kitt on her 84th birthday or dancing
to Gary Senise and the Lt. Dan Band.  We left these events, however, with more than a little
hunger for solid food (a martini does not a dinner make).

The bottom line is, while some might think that we were being overly critical of the lack of
attention to the food at the conference, we drew the conclusion that the lack of stimulation of
our sense of taste was due to the Catering Executives monthly events constantly exposing us
to amazing epicurial delights.  I look forward to next years convention in Atlanta, Georgia, the
one city that may take more pride in food than we do in Chicago.  In the meantime, let us all
appreciate more the value of being in the CEC, and the effort our host members put towards
wowing us not only through our senses of sight and smell, but taste as well.

Joe Monastero, Jr.




