L )
ON TREND

Thisyear’s o -

_'hottest weddiﬁgfw

“¥ . By AmandaRicklaus

e

hather scrolling TikTok, chatting
with clients, or attending weddings
voursell, you've likely been
naticing seme interesting trends
taking place at the altar, 2024
has been quits 2 year for couples getting creative,
whether they're geing big and bold or keeping
festivities to @ minimum. As this year comes to a
cloge, let’s look back on wedding trends that have
« gained tracthon, and look forward te what is on the
| herizan for 2025

Let's talk numbers
According to The Kroeh 2024 ©
AE MATTYINE Age FAnges ety
omtmnues i be the mnst papular engagem
hnelogy is playing an mcreasingly imporiant rofe in
weddings.
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6% of respondents caid that the average wedding budget of
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hawirs of the marming. That
betng said. not everyone wants to pa

the we

cmne couples are

x are af the

rhim of the couple
T
buzursos celebrations will contine,

tread toward inti

weith many couples «

pting for emaller
weeddings followed by bi

{Techyn Watsm Eve
Cotner adds, "We also expect Lo
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“With the economic landscape changing,
many are prioritizing experiences over
material things, focusing on creating
memorable moments with loved ones.”

—Jaclyn Watsan

Decorative touches

‘Whether simple or extravagant,
saphisticaled is in

"This year has been all about
refined elegance; szys Watson, "with
simplicity leading the way—clean
lines, natceral palettes, snd fiowers that
sesmlassly complement the weddingt
sarroundings”

This look is afien deermned the
“Mancy Myers acsthetic”: inspired by
the interior designa of Nancy Myees
smovic sets (Fomcthing Gatta Give,
The Hiediday, 165 Cimpliccttesd), {hia vibe
I3 charming, cowy, and elegant, with
neuirel toees and coastal falr, and we
expect 10 see mare of i1 n 2025,

Bald colors provide an interesting
touch, drping is 10, and bows
are everywhere—an candiesticics,
linens. walls, even the wedding party
themsehaes imore an that in a hit).

We're alsn ceeing fruit and vegetahl

its circumfersnce equidistant from the
center”

Elorals have made & splash_ton,
“Horak took center stage, with
extravagant installstinns, fAoral rches
and even oating Fower arrangements
making bold staternents” says Centner.

Joua Wyndrum (Bloams by the
Box) formtess a mix of tradition and
trend for the foresecable future. "Tt's
saft 1o say that raditional Boral trends
will contiamer e many yeass o come,
Rising costs of Lving may &so lead
couples 10 dhoose amaller, more budget-
Irtendly fore arrangements with
Innse, organic shapes, (ncorporating a
mix of different flowers, textures, and
shapes” she ohserves. “There are no
Tignd structires—just lestimg the fovers'
natural curves and persorality shine
throughl Laak aut for flowers hemg
nsed in nurprising ways, such ac in

infused foral cocktails, Lee displays, and

stealing the spatlight as part of the
dicor; think pearl encrusted pears
set upon each plate, or a centerpiece
spilling with artichokes, lermons, cven
carrats,

When it comes o terts and other
sl “rovms,” extravagant glas
structures have taken the spollight.
“There has been & trend in tented
weddings wward those having dear
tops with black wim,” says Lust. "This
15 starting to become the norm., and
I'm seemg more black inm on tents,
and | rarely see sadcloth tents now, |
think this trend will continue o bald
in 202

Loaking forward, Lust says, “We
will alen see the continnation af the
circular wecding arch, which is chaped

in a pure circle, with every point on

™ 1 file i bsirpieces®
Strickland sees other floral options
on the rise, too. "] hape that fun doral
arrangements will remain for 2024,
but it sccans poople are upting for fake
fewer: and candle-heavy recopliona”

Wedding wardrobes

This year, everarching trend: o
matrimurdal garb hovered around bold
vet sinple woches. “"The bridal space
s getting creative; with plenty of bald
desygms that push the emvelope” Vopue
noted of the looks from the 2024 New
Tark Bridal Faskion Week.

2024 haz been the year of foral
tewaches, elegant bows, long and

intricate veils {2 holdover fram

Kourtney Kardashian's icanic olee
¥ Gabbana weddirg veil in 2022,

ucc guesthoos, P

caurtasy Tracy A tem Photography

perhapst), even bold pops of colos

{end in many cases, entlrely black
dresses). Weddmg gowns feature unique
structural elements, like dramatic skirts
and Basque waists. o gnwns ane bemg
swapped for pants Suits are a chance tn
make a hold satement. Maltiple ootfit
changes are alia hecoming 2 staple

And as for hair, it seems cimple, Howing
curls and elegant panytails tied with 2
Bow are becoming the preferred style.

Wedding furbion is o the path of

intentional, expressive loaks for all

5 TEVATY 2024, E
hito coubesy Ay Koo Phatography

Wedding desaert= saw allkinds of creatvityin 2024, Photo

wedding party members. In fct, acenrding
to Zokds 2074 Wedd

5099 of those surveyed @id that wearing
noa-traditional or unexpected attirs was
a way to make the weddirg frel moee
personal to who the couplo is.

ing Trends repart,

Dinner & drinks

W cont telk about wedding treads
withou! touching on changing calering
prefercaces.

The Zule report noted that 42.6% of
snrvey cespondents were mst willing
to splurge on an open bar, while 38.54%
splurged on catering. In fac, the report
found that coaples used calering as & way
to personalize the event, lnoking fora
aaterer who is willing to accommodate
dietary preferences and needs, Tikewise,
The Kt 1eported that "2 sgmificant
porction of the cost per person iz sllncated
to expenies like cutering and beverages”

Heverages are shways an important part
of the wedding raception, and in recent

i, zern proof cacktails are making their

way onte menus in an alterapt to pravide
something for everybudy, Alcohol poisings
For cach course of the dinner are alio
paining popularity es the dinng experionce
becurnes an devated oument.

A far a5 the revered wedding cake
pres, vincege styles may stick around
for & moment bt nod for loog, Ribanik
shares, “The traditional, old-school “#os
cakes are making their way hack in. Most
memorahle. we had a bride from Texas
who had a 5 Hegis weddmg in New York
. who omdered a huge: very traditionally
shaped cake from Ladurée”

“ln M35, it seerns like large-tiered
cakes will be back in style” ey Strickland,
"These vill alco take the place of pasced
desserts because cakes of this dse will feed
the entire guest coun, if not more”

We're secing a lot more persanalization,

too—castern Qavors, cabe wppers,

evers cultural ciements all play a part in
making calues that represent (he couple

as lndividuals. Be on the lookow, toe, for
doe-shaped cakes, wexured icing, and
metallic elements. Flus: & plethora of extra,
surprismng desserts w0 win over the guests
with 8 sweet inoth.

T
inlPhota countusy Resyand
shaurFhotogmhy. ( eff
2025wl s more resive
food statiors. Shown horo:
Minlaiwe Chiceen Tacas and
TequiaCart by Occazions
Catarars Phete courtaa,
Ellsebens Marzelw
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-] tenits are hawing & reareent. Pt

Mein| Lust Phain grapiny

Centner says, "We see mbnlnalis,
cike destgns or deconstructed Take
tehies” prining popularity, ofering
ndividual treats mstead of a traditional
multi-tiered cake™

When it comes to food. 2 few
noficeshle trends have been establshed
this past year: late nyght snacks, farm-
to-table dinners, plant-based menus,
street fond, amhibars and post-
wedding brunches “I predict we'll see
even more interactive elements, ke
live food stations and entertsinment,
Leeping guests engaged throughout the
event)” soys Watson. In fact, according
. we can expect fo see more

SPECIALE

actlvities like “blending your own wine,
making pastries that double as favors,
catching and grilling vour fish filer for
dirmer, or kearning abont local foods
thmagh tastings”

As we've seen in events the past
couple years. dining is an experience, a
chance to hring guests mto the mament
and leave lasting memeries

Let us entertain you

Maore and miore weddings are relying on
over.the-top entertainment to impress
grests Watnn has abserved the retimn

WINTER 2

of wilent disers, and Peany Haas {Penny
Haas, LLC) recalls, 1 liked interactive
weding venders this year Vendors Hie
live painters were great. It was another
cnnversation starter. 2 waw Factor
{which I lavel), and the first picce of art
for the couple”

Music playliste are byper-

T

personalized, and 300 i

chance by

snk iato the momeat. OF course, the
aforementioned after-parties are the

top way couples are hyping up guests,
ercaling o more relared scene for (he

sight owls {siten e couples inne

o et lowss and celelnate.

In thc casc of Texary spectacks,
The New York Th purtcd on 2
couple that wrned their wedding e
a privaie muslc festlval, hiring A-lst
artists incloding the Liley Brothers,
Dravide. Quavo, and Moneybage Yo
Par some couples, nothing s too mudh
when it cremes o creating o unsque and
memorahle wedding.

cirel

Visionary venues
Traditional ballrooms are sull popular,
Tt anique £ Venes ae gaining
traction. Watson precicts we'll “ves
arige in destination weddngs in

unerpected locations” A couples
loalk tn mzke a statement and create

a personalized experience. the venue
iteelf offers & way to impres: guests by
offering  ome-of o kind setting for the
celebration.

Regardless of how unsque or
traditsonal. according to the Zela report,
the top three priorities that couples lock
oz in aveoue are the amdbizncefvibe of
the Jocetin (57.14%), being in Inc with
their budet (53.81%),
wldoor space {313

O sop of thar, meny couples sre
choosng wedding dates based on the
avallablliy of their preferred venue or
vendors (33.72%),

The Special Erents State of the
Indwstry survey found that hotels,
private homes/estates, restanrants,
apen areas [1ke fields and parks,

and haviug an

and musenms/art galleries cultural
centers are the top fave most papular
venue types

Picture-perfect

According to the Zale survey. 54.76% of
respondents prioritized phatography as
the element nf the wedding they were
most willing in splurge on, making it
the fop spend ahave baving an open har
and the venne iteelf

Wedding photos are no lengsr
stiff, posed affair. Couples want their
special day captured crestively—on
the rise is candid, documentary-style
filim photography. “Photographers are
getting inspired by mogazine-styled
shoots, fashicn, cinema, bringing
abtract vibes and bold colers iato
their work)” says an erticle froom
Prid e Weddlingg & Lifex
Medize "Couples are looking
photographers who can add thet
avant-garde flair. making their
wedding portraits pop in a way thets
totally refreshing”

Some couples are even hinng
wedding content creators w take charge
of docurmenting the day for socials. “As
social media comtinues to rize, people
will hire creators to make content far

them. These wauld be resls, pests
Tik'Tiaks, and more)” says Strickland,
"1 experiencad my first time with 3
coatent creator this September, and it
was ze fun | am really excited to get
her medis back because, as a wedding
professinnal, it is cne less thing on my
plote to create” In the social modia
influener era, couples want the
phetograshy to iell the story of their
Tove and 6 Trc shared with everyone
thiey krsow,

Hi-tech nuptials
Tecknology is playing an increasingly
importard role i weddizgs—nol just
the ceremmury, bul in cvery aspeet
before, during, and after.

"In vecent yeary, Lhere has beex &
puklceable increase in the rellance oo
ontine reseurces and advancersents

i technalogy to sapport wedding
planming aronnd the world,” noted the
report frm T Kead, “Many couples
whilize technelogy from start to finish—
whether that means watching videas
o tamming tn sacial media Inr wedding
inspiration, connecting with vendars
via video conferencing or using Al to
help plan.

Tech doen’t st help couples; event
pros are amping up the incerporation of
both the busness

and events side of things
AL will play & Jarger role in desiga
wad wther clements, sparking even more

creakivity” mubes Watsun,

Centrer agrees. Al powesed photo
bootks will becoene more popular,
offering personalized Images on the
spot” Every part of the wodding
day will continue 1o see technology
take hold m new ways. “Elopement
celebrations with virtual puest sireams
will likely rise, alloving coupies to
enmbine adventire with technolngy”
Ancther ue? "Stafionery is also shifting
toward digital RSV Ps and angmented-
reality amvtstions”

‘lechnelogy can offer o clevated
guest experience. *Tech-driven
enteriainment such as drone shows,
iateractive art imstallations, and virtoal

el

¢ boaths give you memories for a
lifetime!” sayr an article from wedding
destination compary [

I the past fow ycars, various formns

uf fun ad Bashy techinlugy hure been

SPECIAL

integrated throughout the wedding
experience in the form of audio goes
hooks and even halograms—and this
will only Leep getting more creative ax
event pras learn how tn use the latest
tech. Anything i stay on the cubting
ecge!

Circle of life & love

Sustairahility i no larger 3 trend;
= shift that hss found mevs in the past
fow years, producing recl changes,
“Thase smaller weddings allow couples
to focus on the details, creating
thoughtful moments that leave lasting
impressions, Eco conscious weddings

5

have abio made ¢ strong impact,
with couples optieg for susteinable

flurals, seusable dévor, and sen-wasic
calering, says Contues, "Sustaizable
wedding gowis and rentals will become
thee reoren, reflecting @ breader shilt
towand eco-conscions [lving”

‘Couples increasingly want 1o work
with rendors who are mindfal of their
Iootprint end acirvely create sustalnahie
experiences.

Tris setupat A wedding venoe oaut
FeBluTeC 00 TEPpng projecied oo he
walleand ficorsfer addod far, Evant by T
Group Piotocourtasy Anlent Sey

WINTER 202
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Traditions leaving
the group chat

Mow maore than ever, couples are
personalizing their wedding to fit who
they are, and that often means leaving
behind longstanding traditions. Parent
dances, parents welking their progeny
down the aisle, garter and bouquet
tosses, and long speeches are among
some of the most ditched traditions az
of late.

Ceremonious cake cuttings are
out, too. "The traditional cake-cutting
moment has taken a back scat as
couples embrace creative alternatives to
put their own spin on wedding cakes.
Wi see silent cake cuttings or skipping
cale altopether, with inspired dessert
stations serving late-night food, such
as waffle sundaes, pastries, espresso
martinis, and espresso cappuccino bars”
says Wiyndam.

“20024 iz going to continue to see
couples planning weddings that fit their
vision for their celebration, forguing
traditions, norms, and expectations
that don't align with their priorities.”
Mara Mazdzer (WIPA, Fuse Weddings)
predicted for Special Events in 2023,
This prediction was accurate, and 2024
saw immense creativity as couples
cultivated their own traditions that felt
authentic to them.

Peterson notes: " have personally
seen a decline in traditional; formal
wedding structures like assigned seating
and formal sit-down dinners. A more
casual, free-flowing event that will allow
for mingling and more relaxed vibes
throughout the day” Couples are opting
for warm and inviting celebrations that
keep guests engaged, rather then lose
guests over stale rituals of the past.

As couples recraft their traditions
and rituals, personalization and
authenticity reign supreme.

SPECIAL Wl

Wedding dresses are becoming more expressive, with fun and flashy elements like this finged
dress. Eventby Jachyn \Watson Events. Photo courtesy Cardline Moretz Photography

2024 in context

Couples are on a mission to make a
memorable experience that expresses
their personalities and tells their story,

"Social media has tormed life into
@ game of showing off and keeping
up/beating their friend's weddings.
Everyone is committed to having the
best wedding and they want their guests
to show off on socials on their behalf!’
says Dhennis.

In a post-pandemic world, couples
are choosing the elements that matter to
them, while working what they hawve—
no matter the size of their budget

"Current wedding trends reflect
broader social, cultural, and economic
shifts. Couples are focusing on creating
experiences that feel authentic to
their personal storics, moving away
from rigid traditions,” notes Centner.
"Culturally, sustainability and inclusivity
are at the forefront, with couples
making conscious choices aboat décor,
catering, and guest experiences”

Watson agrees. "Right now,
personalization and sustainability are
trending because couples want their
day to feel unigue and reflect their
values, she says. "With the economic
landscape changing, many are
prioritizing experiences over material
things, focusing on creating memorable
moments with loved ones”

#As we enter 2025, prepare for
celebrations to let the couple shine and
connect with their poests for as long as
they can. And as couples practice their
authenticity and individuality, practice
yours, too: incorporate trends that
resonate with you and leave the ones
that dont. As couples leave room for
MO OrEAnic experiences, event pros
can offer truly creative and meaningful
services that set them apart and
showcase their brand.

At the end of the day, love,
connection, and enjovable memorics are
what make a lasting impression—on the
couple, on their puests, and certainly on
your event business. [E3
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ow to plan a flawless

‘cocktail-style rece tlon
SL y B

By Amanda Micklaus

LUX Eatering & Evants
partnered with Visit Sait
Lake far on eventiusng

You dom't need to close your eyes to
picture it. the hum of conversation, the
clinking of glasses, soft music in the
bhackground punctuated by faughter
here and there. Cocktail receptions
are o imefess style of events, great
for gathering people together to enjoy
beverages and each other's company.
Al goci
while

"The past few years have seen b

events, they allow peopls to connect with ease
ing and drinking, often in between activities,
trle

{for more an

se af cock

aty of roasvas Lo

In the corporsic weeld,
: carnpeny plans 1 cockiail party

bt e cocklal
fur pwe primar
Pifferrer (Bhae Bl
Sanchez, Man:

Ivents and Caterlng, Saco, ME).
of LUX Catcring &

clients the chanee to creste a dynamic, engaging atmosphere
whese networking is eftortless, end connections are made

ina mare experience-driven setting. Guests get to relax and
immerse the

bves in the brand in a way that’s natural and

memarahl,

1 easy way for a cnmpany o reinfrce their
ct their team, and baost empleyee m
But there arebenefit pros, taw, 7]
to flex oar creative musc
fing

the event'’s acsthe

brand, reconre

ev

docuvres to

can be helpful 10 go back wo the baslcs once we're mastered
fines detall work.

Here's 2 crash course on how to plan 2 sucoessful cockratl
recepiion.

Set the scene

The venue s one of the most important factors in creating

a great cocktei] moeption. | a distllery based in
[P — !
yout | ] cu

ensugh waccommadate your guests «lul] ave a goud layou
fior mnimgy L. It sheouldd also Be coavenlent for your guests (o
get o end have good amenities”
Sancher notes a few things o o
venue needs o reflect the clients v
while affermg practical sohutinns for ererything
ng The architecture and naturd
elements shonld enhance the events vibe without needing

inaveaue "The
for the guest

experien

from acoustics to ligh

leve venues that offer seamless
1 tdoor spaces or muli-level
eaigns—in kwr things interesting and encourage guests
to explore”
1 eterson, MLS, of
L0, says,
apprmpriats for v

over-the-top dtco:'

LP Creative k-

lake cure y

1t guest connt, You want thersta be pleaty

of room for people 1o
s

some soft seating for guests
There are sther thicgs to look for, too. Lisa Costantinl,

& Catering {Torenle), sdds, %
venue should be becared near
parking. A unbgue setting with & distin
adds 1o the anbiance, creating a backdrop
with the event’s theme or branding. Additlenal
venue should be equipped w support AV eguipment for
speeches or entertainm a3 most corporate events include
presentations or toasts”
Remember, event attendees are mereasingly looking for

unique expeniences. Choosing a venue thats bath interesting
and functinnsl gara

5 & gret start to the svent

Hit the right notes

Entermalnment s & key fector in & good cocktall reception.
Guests don't went 1o heve to talk io cach other the eniire
time—and besades, it5 2024; events big and small need to
have an immersive, experientizl element.

“Eor @ high-energy event. gn with Iive bands or 1fs: for
sametheng more refined, scoustic masic or jazz quartets
recommends Sanchez. “Adding mteractive

nk mixology statiors. stilt walkers, or a
with 1 hranded hackdrop—adds personality and
5..|s. bues.‘s engaged. Its st the vibe you want o create”
th adding high-engagement dements inta
ike trivia games or themed

can engage attendees and encourage participation,” says
Con
In fect, creative cntert

anting

ment can be o way o sel pou

inking abuit enterietnment
ail hour i alwiys fun! Is €

cochtail reception apar

o activatives during co
photo booth, a beer burmo walking around serving drlnges,
watercolor antsts, oo customn poemsi” Pe 14

Having simple things for your guests to engage with helps
prople get to know each other and makes it Jess swhkward for
those who struggle in networking situations”

Make sure yoa have the right vendors working akangside
you. "Depending an the event’ scale, you might need AV,
ighting, ar dé “If entertainment
ix central, 1 1, bve band, or event m‘enn

QI I

ists,” saps Sanch

r i

e element

provider can Alevate the svent. Local artisans are great ior

unique touches that give the ew

sense of plice and
orignality”

WINTE
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Snack it up

The focus of s cocktall receptinn may be the heverages, but
there sheohtely st be food, both for the guests’ enjoyment
and 1o help contml aleohal coneumption effect
“Id recemmend six to eight hors doeavees per et fora
two-hour event, with a miz of passed ftems and food stations,”
says Sanchez. "But lets be claar food stations are whers the
magic happens. Get creative — thirl: themed staticns that
encourage guesta to explore and mingle. I you're geing all out
for a longer cvent, meke sure guests dont ga husgry. Offer
more substantial options. The trick &5 1o make food part of
the expericnce, nol anta necesit
Pifferrer echoes this thinking. “We always suggest between
eight 1o 10 passed bites for & cociaad panty wod plan for
two of these cach per pemon. This esumes thet sialionary
offerings Like cheese, frult, and crudites will also be avetlable!
‘Work with your caterer to offer a variery of food heariness
opitons, from lighter hers dboevres to heavier snacke
Event planner Penny Haas (Penny Haas, LLO) says
that food stations can fmprove guest engagernent (f done
creativedy mn stations and displays are great for cocktail
hoar receprinns. Create fun armngements, small plates,
and cetups. Incorporate o chef experience ta add some
eanversations and flair to the foad. Action stations can sl

help you wse differsat sreas of the room and bresk op any
baffet lines"”

Another exciting idea? Try using & grazing table to
centralize lnad in 2 phete. warlby, art instllation way!

Oine thing to keep in mind: “Too many passed options sre
oaly sametimes o gaod thing!" says Pifferrer. "We have found
that eight to 10} is the magic number for passed bites. Mare
than thet can eesily overwhelm the guests and anaccessarly
complicale the process in the kitchen”

A toast to success

Clearly. the heverages are the main focns ofa encktail
receptiom, There ane seversl ways fo approach this portion of
the event

Jim & ‘Tnnic snggests having multiple har stations "1 will
ensure that everynne has 2 place ta get their drink and kelp
aveid any bottlenecks at the bar”

Sanches sgrees. 1 love incorporating multiple bar
locations to keep guests moving and |also] adding roaming
bat carts or tray-passed drinks te cut down on lines, A grest
bar @xperience is all about flow end meking sure no one hes
to wai {00 long for = perfecily crafted drink!"

1 always recommend at least two bars for every 100
pucats! says Fifferrer.

¢ Bar Sexvices encoursges adding to the gusst
cxperieace by offering o wel c. "Why tol set oul
2 welcome glass of ... champagne vr frulty cockiall for a warm

day or hot cocea er coffee for your winter [ovens]? s a
personelized touch that sets you apant and gets your event off
to the perfect start”

I's sl impartant to provide options for thase whe domt
coasume elcohol A Caterronerce article published eadier this
yesr highlighted the importance of affering non-sicohnlic
cnckiails: “Inclasion is ancther major consideration that
significantly imtersects with the gloohol-free movement
Kimply put, you thould make sare that every attendes teels
welcnme at pour everts”

You can alia make things fun by offering 3
eockiail. "Uring seasonal ingredients or even incorperating
Local flavors i a great way 1o add  twist as well. Dicplariag

the drink i o fun way, such s castm signage or a unique
serving sistion, odds & memareble touch for guests” sy
Cralg Peterman [Crai Peterman Dhotagraphy).

Ancther idea: make o splash using branded ice that

features your clents loge. In fact, the brand can be infused

into every aspect uf the event, not just the beverage. "It
in the details, Brauded naphing, glasware, or cven lighting
projections make the brind pop withow feling overdone™
suys Sanches, “But kets go deeper—pall In dements of the
cllent’s history oz culture or create custom maps pulding
guests 1o dfferent activations. [t5 these thoag] ouchies
that take an event from good w unforgettiable. Trus me,
penaple will remerher that custom stir stick or the signature
cocktatl named sfter the brands ongin sory,

To sit or not to sit?
by stand, yooll went to provide
scetizn oplons, buth Lo effer a reapite bo guests and o ensure
accenibil sited scaling is best—lounge-style fur sbout
10-15% of guests. love creating intimmic scatiny

While most gaesta will probat

s

Opposhe page, top tow fram kit: Stitwalking dragens cre grost
Erteriainment 1 Spice UR &N event Event oy LUX Catering

& Events Phote countesy Aesle Photography; Verlely of food
sptiang Iz a must Event by Faany Haaz Photn endresy luany
Deer Sludio; Sait Lake Ciay Meys Ern Mendernal @nmkng from
we while hosting Sundonce Insitoe
In hps nackyard Event by LLX Caterng & Events Photn couresy
Briow & Mul

Midtils rew: Bascted bastrast and ploklsn malan salmet
POmEganate SpILIEr wilh |191e 300 DOMEgIanslE GaInis, whe
guests tapped with sparking water; Compressed watemelon,
siping shawneerie:. galden rsphames. white wina crama Al
photes: Evants by LUN Cateiing & Events, Photos courlesy Bilaw
& Wl

Batiom row: Mange Sprizer with e, mirt. end sperkling
wiatar by LI £ Events: Phate courtaty Des and Con
Ploductions; Biie-=2ed SRECEs are 3 QOGD wey 1o 2NsUre quests
keep eating wh Penny Hoss. Fhaso
courtesy Faten Photogianay; Coconut Mejko prasented wit a
sieke gue N lee glass hoihn dedtieus and enieiaisng!) Ly LUK
Catoring & Evants. Fnots courtesy Billow & Mut
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where praple can take 2 hreak, chat, ar just admire the space
The idea is to keep people meving 1o seating thould be mors
of o featare than the main attraction” says Sanches,

d 57 Iy o thind of
{he guests st vasious high and low tables and lounge seating.
Thin can vary depending an the aeeds of the gaests” He

warns, "Sometimes, & client will push for seating for evaryone,

Pifferrer

enting for

which we do ot recommend. b confuses the guedts to ke
scated ab what they siume are dinner wbles when ne dinner
wall be served I alse makes it more challenging and awkward
fior the server team to pass bites 1o an enthrely seated crowd.
Just doesa't work”

Sencher encourages keeping the furmituse casual. *High-
op tables fOr 15-50% of guesis are perfect for @ cockiasd
reception. You went people mingling, nol setng down for &
full meal. But maike sure there ane enough surfices for guests
1o set down their drinks whtle theyre networiking or heading
to the next foed staton”

Fun for everyone

Spenking of inclusivity, make sure to get dietary preferences

TE yUUr menu cover:
vegan, guten-fiee, nu durt meke those opticns
an afteriloughs. Seamlessly lotegrate them it the mwenu.
wi ne onc feels keft oul, s a creative cdhallenge, bul when
done ight, i makes the event feel effortlessly lunursows and
thoughtful™

This can even be the first dep @ planning the event. "Our
first goal i to determine the dient's expecietions and needs”
s52ys Pifferrer. “1s this a large meat-eating group? Are there
many vegetarianst . These factors will help s create 3 menn
rhat mests the clients various requitements”

Balancing the budget

Witk s many factors, how should the budget be spread?

“Prinritiz food and beverage, because lets face &, thats
whiere the magic heppens” says Sanchee, "Sume chias opt
fior drink tickets 1o control costs, while others go &l out wity
an open bar T ihink it depends oo the sccaston—IC you're
celebrating your team, cover evervihing. For industry eveats,
you could offer a cougle of dnnks on the house and Iet
puests purchase more if they choose. The key 15 to balance
indulgence with a clear goal of the event. Beyond F&B, crsume
theres ensugh for enlertsinment. décor. and those kile
bramded taches that elevate the experience”™

Make sure that your cients expectatinns are reafisty
ton "Corporate clients are sometimes undes the impression
that 4 cocktiil party is a cheaper alternative to a dinner,” saps

Pifferres “This can he true, but it is only sometimes an even

“The logistics may be
complex, but the payoff
is worth it when you see
guests delighted and the
brand elevated to new
heights.” —Chris Sanchez

Atone event, LUX G
Beastful gazeware

fth gasmishes, playhul lce spnerss, and

rits featured o custornizeble spritzer bar with

o

Combinod scup and sendwich bics at on evort by Your Jublice Woddings.
Fhoto couresy Nog Grfi!

With the right =lemeets, a cocktail recestion brngs pecple tagethar.
PBaniy Hans. Prats courtery Feltan Protagraphy

Evertoy

ECIAL

switch. | always point oot that if it is dinner time, we need to
anficipate thal guests will he arrivng with dinner appetites
Hosting & cocitail party is not necessariy cheaper. We have
eamed a repagatinn in anr market for always having ‘enough’
We always aim for guests in lesve feeling full, whether we
have prepared = cocktail or dinner menu!

“Hudget allocstion should reflect the priorities of the
event! s {ostantini. "Generally, aromnd 40% of the budge:
sheuld go teward food aad beverages, including passed hors

doeavres, drink service, and food stations. Venue and décor

typically account far shout 25%, as they play a key rele in
setting the stmosphere. Entertainment, such as live music

or photn boaths, should teke up sround 15% of the budget.
Service stall should accowat for L%, cosuring the cvenl suns

smoolhly. The finel 10% can cover miscellameous itms lke

Lranspor fation, pormits, braoded dements,

The right numbers

A teceptinn might seem casual, but you'l still want fobe
well-stafied

affing is everything” says Sanchex. *1 usually
recommend ene server per 1520 guests and ene bartender
For every 75. This ensures that service is searaless, and grests

T b, 00 | R

Cutersoures + The Speciai Evont 2008 & axrited to

announce the adonon of & new Beverage Garoen 1o the

Tredeshow Floor dusing s y=ar's conference, Wit the

purchass of a cpocial tacting fickot, akondoes ean taka

adventape of such experiences &'

+  Bitters Bar Abt=ndecs con step up and tmate the.
differancas Batwean fhe sama “ypes” of hitars
between purveyors to understand how they can cnange:
the compusition of a cuckial,

*  Gamish Goddness: Sampie you: way Fiough arnous
gernishes inchiding oives, chermes, end pickled
products.

+  Liquid Loves: Tasts variuus Bloody Mary mises &
discover the differancas

*  Fort Lauderdale Fling: Joi) cur guest bartender, whi
wil shaw you Fow to crente the specal C54TSE show
cocktal, tha Fort Lasdsrdals Fling The mcine wil ba
=hared for you 10 Bnng Back 10 your kichen.

+ Plus, anjoy 5 wine tasting seminar on Wednezday or
& nor-aicoholic cocktail session oa Thursday. ameng
other activations

LEARN MORE

-
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Interactive cocktalls gets guests excited, ke this added imjection at an event by Your Jubilee Weddings. Phcto courtesy Moa Giffel

feel taken care of” He also recommends the event manager
keep things moving smoothly. “Theres nothing worse than a
slow line or a guest who can't get a drink?”

Managing alcohol

One thing to be mindful of from the start is controlling
aloohol consumption. Especially if there's an open bar and
smaller bites of food, it can be easy for guests to lose track of
their drinking habits, Remember, overserving is a hability that
can harm you and your business. You can get ahead of it by
placing water stations around the room.

“If everyone’s driving, then yes, make sure to have
ride-share partnership or taxi vouchers on hand,” sugpgests
Sancher. "I elways say it’s better to over-prepare when it
comes to guest safety”

Hello, my name is...

There are other small touches you can add to make guests
comfortable, especially if networking is the main object of the
receplion.

“Wametags can be fun and functional,” observes Sanches,
"Engraved or printed tags on stylish lanyards or pins can
double at keepsakes, and if you're feeling techy, digital
nametags with wearable tech add & modern twist, [fs aboul
making something mundane feel intentional and aligned with
the event’s tone”

You can take other actions to make guests feel comfortable
if networking s the reason for the event: set up a check-
in table, host an iccbreaker portion of the event (or weave
icebreakers inlo the fabric of the event), and work with the
client to understand the guestlist ahead of time. "Consider
incorporating QR codes that link to LinkedIn profiles for easy
networking or nametags designed with fun facts about each

SPECIAL EVENT

guest! For larger events; drink charms or lapel pins could
serve as both name identifiers and conversation starters,”
suggests Costantini.

Cheers to success

At the end of the day, your creativity and effectiveness will
mike even the smallest reception memorable.

"Dietails, details, details” emphasizes Sanchez. “A
successful corporate cocktail reception isn't just about
food and drinks; it's about creating an unforgettable guest
experience. Thoughtful touches, seamless Qow, and wedl-
planned branding will leave guests talking about the event
long after it's aver”

Pifferrer notes, "We saw 8 marked change (especially with
corporate clienls} during and after the pandemic. Cocktail
parties were always popular but not seen as an alternative to a
sit-down dinner. During the pandemic, the trend was to plan
cocktail parties, as they allowed people to space out and avoid
groups seated at tables for prolonged periods. Everyone gat
used to this, and it has become much more common.”

Codktail receptions are no longer a preamble; they are
main cvent material and deserve to be treated as such. Work
with your caterer to cover all your ground and get creative
with ways to make the reception impact every guest,

"Planners need to maintain a detailed run-of-show
schedule to ensure everything rmuns on time, and a pre-event
walkthrough with venue staff will help avoid last-minute
surprises. After the event, gathering feedback from the clienl
is a valuahle way to improve future events,” says Costantini.

If we learned anything from the pandemic, it's that we
as humans long for connection, and one of the easiest ways
too make that happen is over a well-crafted beverage in an
inviting space. (Get creative with your cocktail receptions, and
connection will follow, Cheers! B3l

WINTER



Positive

As we wind down 2024 and prepace ourselves for 2025, is tme for our annual
Puosltlve Prodictons. Thes forecast chedss in with sclect Industry professionas 1o see
‘what good things might be 1n store for the upcoming year This traditton staried tn 2020,
with event leaders seeking hope in difficult times. This year feds o diferent—wath
polites, economy, and steffing concerns, we &re oace agan kooking for & kemel of hope

We askrd several event pros what they think the new year hilds, Here i bt of what
they predict—read the full version a2 specialevents.com. B8 — Amande Nicklnrs

Amanda Lincoln, CMP, CSEP
Senlor Manoger of Private Evenis,
Internetions Spy Museum

Over the last few yoars, we've scen lead
tismes drvg drastically for mmny eveuts,
especially in the corparmic maskel.
What used i bave 4 three-to-six-
moth lead tbme might now only have a
three-to-four-week lead dme. With this
trend contimuing inio 2025, we should
constder this the new indusiry standend
and work with It

Chis Weinberg

Lo Wedding & Event Procuces’
Felindog/Thiaf Expenenso Officer,
Chiis Wininhong Events

In 2075, ey events will center on

n gur small-bosness mdustry it
alwn quietly drives competifion zred
nltimately. excellence.

Colja Dams

BED LOK DAMS

2035 will be the best year for events.
Studies show that corporate svents
budgets will rise. The reason? Only live
experiences ercate unforgetiable Wow
Momenis’ end real haman cormections.
Live events deliver powerful, emotionsl
experiences. As generic content floods
the woeld, seal-life asteractions malter
mioee, They brisys authenticity and a
sernse of conumunity, People wast real,
memoreble connecilons

emetion and meaning. Sustainahility
s become a necessity; with eco
conscious planaing like bocel, seasonal
watering and groen certifications highly
valued, Techrmugy, incduding Al, AR,
and YE, will further enhance gacst
Interactlosl, adding sephistication when
Implemenied thoughtfully.

Colbert Callen

Sales & Morketlng Director, Footers
Cuteving

Many anricipate that economic
tmecertainty will kead 1o corporate and
individual spending pullhack over the
riext year, While this nnderstandahly
sparks fear from & revenue perspective

SPECIAL WINTER 2

deeply personalized experiences that ¢ York

tell each client's unique story, with President/Ourney. Classic
design clements, i and Enter Guys
interactive installations crafied to evoke  VitERACTIE

The cvents industry has experienced a
srnng recowery in 124, with positive
rigns continuing into 2025, Event
bhookings have sutged. and theres been
an aptick in early contracts with many
haliday evenis secured by mid-cummer.
This indicates growing confidence in
the market. Another promiing tread is
the returm of last minute event requests,
which, although challenging, suggest
that clients are once agpin willing to
invest in: enhancing their events snd
making them: more memorable, This
shift shoves that clients are coger to teke
their events to the pext levd, aignalig
sencwed optimiim and crcativity in the

industry.

Geliers for 2025

Jim Hooker

Executive Director of Acodennic
Progroms, The Speciol Evertt
Comparny

In 202% institutions will cortinoe 1o
experiment with Al in their academic
events—integrating it in ways that
enhance, hut nat everchadow, the
human elements thal make scademnic
wevents sn memorahle and impactiul
The keey tn enduring mucosss in the
cnming year ir o engage doners,
students, Faculty, staff, community, und
alumri through persanal, impastfel
and transformationad experiences thal
maove and motivate stiendees into
action.

dulie Roth Novack

'CEQ & Co-Founder, PartySiate

Ta many steas of the conndey, the event
induatey hes more the reboussded—it
T boomed—and wete exclved by

all the Innovatlin we e secing ..
Personalivaton a evenis has prown
immensely, with live expenences that
creaie lasting memories. From lve
charmpagne and perfirme [hattle]
eichimg to persoralized, on-the-spat
leather travel tags. these fanches hring
a new level of meaning and Ay to
celehrations,

ille Sabatine
Founder. The Sydich Bride
Brides in 2025 are cetting themeelves
apart from previcus years. This
i informed, well Sed

‘b puasimati sbok diccvediig

something ruly eriginel. We're moticiag
astrang trend toward “vintage” ar
nontraditiorsl pieces, with brides
sceking u decper meaning in thei
chuicea—a "why" behind cach seleclion
thit goes beyond simply finding “the
one”

¢ Engogernerd, Rock Paoer Coin

Katie Mast
Director of Community

As we ook toward 2029, the wedding
end event industry cuntinmes to shine
a5 a hesoon ol creativity, commumity,
and reakence. In regands to events.

I predict a significant fse in hyper-
personalived events as couples and
clients are leaning into sorvteling Gke
never before. The gest experience
will refiect deeper, mare meanmgful
connections, making each event as
unique as the individuals behand it.
From o cammunity standpoiat, this
facus on authenticity can help drive
professinals to refine their offrings
end cullshoeste with lbei pros i new
ways Lo clevale creativity and ceale
bigher client satisfaction

Sebestien Centner
Fourder, £ nirent Events
‘CateringLeod Consuftont,

Assernbie ARASOS

For me 1 see an amaang mumber

of opportunities for our industry as
we head into 225, friom trends that
are exploding like immersive everts
and cnlinary cumied events, 1o new
technningies that are available fike
lrve attendes tracking or AT tonls that
are deggrad specifically for the svent
industry, but what excites mest &
Bow the past few yeare will chape our
resilience and our determmation going

farward.

Reuod the
Full Version Here

EPECIAL EVERN WINTER 2




FOOD
TRENDS

YOU'LL WANT TO SINK
YOURTEETHINTO

et ready for a deliciously adventurous 2025 This.
year, the iood scene is exploding with bald flavors,
innavative ingredients, and playful takes on
famillar dishes. in 2025, lood is about eaploring,
savoring, and daring o try the unexpected, Here's a sneak
peek of what's on the plate for 2025, and then head over
10 Carersource’s wubisile for @ deeper look &t each of these

QRUJNGHI TIME

From erspy grains and granola o sprovted and fermented
nuts 1o roasted chickpeas and mushroom chips, now more
than ever, diners arc lookng to enhance their meals with the
addision of texmre.

trencs. B —Amber Kispert

(R e LT LT TS T T 1]

DUMPLING
DELIGHT

With their endless vanstions i fillings, wrappers, and cooking
styles, dumphings are the ultimate versatile dich, reminding
peaple of family gatherings, célebeations, and cultural heritage.

>ELLENT

Eggs are get to be a major food trend i 2015, capturing
global interest due to ther versatility, nut nn:-nu} pmf:lr, and

adaprability to various dies. Plus, they're

RE
Seeds and honey are siding the wave of the cottageenre
movement, as peaple lean into the romantic, roral-inspired
lifestyle that enthraces ssmple, natural, and self sufficient bving,

Hertage and indigenous ingredients are gaining newfound
rectygiation and populasity, as chefe and foad eathouast
alike embrace the rich cultural histories and flavors these
ingredients being to the rable,

0 it
Known for their vibrant colos, tropical sweetness, and
Jincy texture, manpoes are now being celebrared as both a seek

PROTEIN ~

Unigue and aleermarive pmmm are making waves as people
bl ok o madkional

Dampling Betight) Xian Lamte
Sas Maid Photn coortosy Royed Palwe Dim Sum "hn.fa;;uhnjmanmmmg paninis incluch 3l of tha brogidast
aSSICS—Neest, S3USa0L. and Bgps—all 00 3 NSO il Photd Couresy Gereral

5 freshing inack and a versatde iygredient in everything from meat.
cockrails to desserts and even savory dishes.
Aooes} 5 B g fawer, P ¥ Alan: Berge, [Crazy
hm\rmknmk:erhm g g X
et " ErLgila ol Bz O Muinmedia; var
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MAKING A * YA S®
SPLASH SNACK ATTACK

With the conrinued populariry of seaweed and the INcreasmng International snacks will be bringmg bold favors and culiural

interest in harvesting readily available aguatic plants for more-  flair to snack tables everywhere, offering a delicious way to
sustamable sources of protein and nutrients, the nde is tuming  explore diverse food traditions with every bite.

toward foods made with more sea and freshwarer greens.

STRIKING A - Pl
SOURNOTE TEATIME

Sourdough is being utilized in both traditional and mnovative There’s tea talk everywhere you tum—both in flavor

wayi—pizza crusts (turn to page 08 for a deeper look at popularity, new steeping formats, and new products like
pizza), flathreads, brownies, crackers, and more—with plant-based milk teas and sparkling teas.
customers looking for the benefits and flavor that sourdough
offers.
{Making & Splesh) Crispy karasge chicken with Nappa sesweed staw. Phots courtesy Ca ront Evenis & Caterneg [Snack

MAitack) French-inspired snack buffet. Photo courtesy Culinary Canvas; (Striking a Sour Note) Turkey crogueties with scurdough
& WINTER 2026 = CATEESOUSCE stuffng. Photo courtesy Ester ert Ewents & Cateving (Tea Time) Afternocn tea. Photo courtesy Sergi Zacchi



This year saw a renewed focus on people,
personalized experiences, & the planet

By Amber Kispert

The catering industry is experiencing
a period of dynamic transformation.
From adapting to evolving

consumer preferences to embracing
technological innovations, caterers
are navigating a landscape that is
both challenging and brimming with
potential. As 2024 comes to a close,
it's clear that the industry isina

state of flux, influenced by a range of
factars from economic conditions to
shifting social trends.

" O clients all waneed o believe in a brighzer furure and
cthe generzl shifi was to move to booking events further
out, but th as still some erepidation and unease as
how the landscape would look in the next months,” says
Sebastien Cenmer {Eateriammient Evenes & Catering),
“Wie had w understand chis frame of mind and empathie

with it nor fight {t, 10 give our clients the confidence m
feel supporied by a partner. not just 4 supplier.”

Let's ake a look ar the wends, challenges; and
oppottanitics that have shaped 2024,

Table of Contents

1. Survey says. ..

2. Dperations outlook

3. The crucial case for company culture

. Sustainability in 2024: a green revolution
5. Talking trends

6. Technology means streamlining

7. Inclusive business

8. Turning the page

iCicck-wise starting =t %001 The ncorporstion sndimportance of cultursl

UECA LUnds are beComing essental Sawi This inter cultaial wedding

lfram Evares by Ayeshal betwaen tae greoms fram dffarent badegraunds

IIndian-Amenican and Midwestzm| i=atursd whimsical siements from

ctian of cu hots courtesy Ferzver Pratograpky, A

‘ate hotigay party from ibrant Teble Cataning & Everts

011 Sl EAITY WITE T sy 00 KLschy nods 1 the

=< euperiance. Prats ceurtosy Surim lcoz Fhatsgraphy; D Focd
ACE-nom L vedding featurad a Me

meri that highlighted the eres's local produce and featured masy

njrndmnri crm the venua, puch 38 Feirlnom famatass, poirees, and

peppers. Phote courtesy Surbin Gurdh
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Earlier-in the third quarter, Catersonrce released a
survey to ont readership, Lees first look a1 the guestions
we asked, and some of the inferesting responses we
recenved, and then we will move inta the overall
Catersonrce State of the Inductey 2024,

Whao responded to our survey?

= 3B% identificd as Owned/CEQ

® 19% as Sales/Marketing

* 1% as Director( Ve

= 15% as Event Planning 8¢ Stalf

® 7% as Culinary

3% as CFO

Interestingly, 20% noted thae they have been in the
events mdustry for 10=14 years, 19% have been in the
Industry for 15=20 vears, and an impressive 42% have
wurked m the industry for more than 20 years.

This year's survey locked at everything from seaffing to
challonges 1w trends to dicnt requests, Take a look et
the sccompanying date to bear from your peees on what
they ecountered this year.

How many events of any kind have you been
contracted for in 20247
T Loss thn 23
1m0
St
[ o9 EITAIN]
TR 101t
Marz than 200

WINTER 2034 = CATEATOURCE

Which business sector have you garnered the most
business from thus far in 20247

1

What are the g

Corporats puenls:
‘Waddings

Social gatherings.
Fundraisers
Assodations
Frstivals

Dther

facing you in 20257

¥

5

g

3

i *
I 2|

Lebor shertage/lack of skilled
abor

An wrcertain ecenomy
Reduced client budgets
Increased competition
Shortar laad times

Demgnstrating the value/R04 ol
spetial events

Dealing with procuremant/
purchasing {supply chain] issues
Coping with new tachnolagy
Consslidation of client base

L=rk of & career path at my
compary

ksues | parsonally face
surrounding CER!

Ofer

What has been the most concerning for your

company in 20247

=

L)

Cost of goods and servicss
Staffing live events apprapriately
mall areas

Chent budget ronstaints
Supply chain Bsues
Omer

Catersource State of the Industry 2024

“The catering industry in 2024 was hopetul. With the pandemic
wreaking havoc on hospitality that had long-fasting ramifications,
2024 was a year where many organizations were able to settle
into what felt something like a new normal. With that normalcy on
our side, hope for more stabilily in the future was able to grow.”

—Christie Altendaorf

‘What catering styles or requests wers highly

requested throughout 20247

T 6
NPT Grazing and ctber charcuterie-style

How does tha 2024 projected profit compare to

20237

TS e than n 2023

51%
L%

boards & tables
Acton siations
Bar service
Fiated meals.

T oot the same sin 2023
_ e Lessthanin 2023

What koy steps are you taking in 2025 to improve

T Gt pisced
Compostable or recyciahle products:
only

E3kS Famly styte & shared piaces

réi) Indvically packaged te-ga Items
o hoxes.

FEy Immersive/irEractive ratered
BIperiences.

FamHi-tale
Faod ks
Y Zerowaste events
BEEEA Puring merus
MEE] Oocr-fire cooking
WA Increased interest in unique ar
mismatched vessels
W Synchronized sarvice
EE3 Vertical food staticns

your business?
40%

2

9%

S G M
gl E B 5

Fecusing on more profiteble
busineys, moving away from fess
profisbls business

Marketing more aggressively
Broadening my client base
Seeking mare work from my
wisting lieat base

Increasing staff trainng
LCreating events for smaller
budgets

Ferming partrerships with other
avent professioasls

Aéding new staff

Mdirg rew technology
topabiftes

Demenstrating the valse/ROI for
my esents.

Aédirg sarvicas

Hher

CATEIEDUACE = WINTER 30T



Operations outlook

The post-pandemic boom may still be i effect (45% of
sarvey respendents saw an inoreass in events aver 2023
while 16% did roe see any change!, but now the industry
1 settlng it te new nermal

“The carering indusery i 2024 was hope:
Christie Alendoet (D" Amico Catering), * W
pandemic wreaking havoc on hospatality thar had long-
lastmg ramifications, 1024 was a year where many
arganizanong wers able to werle into what 2l something
likee 3 mew nnemal. With that normaley on ur ade, hope
Far mare stabulity in the fitnre was ahle to grow”™

For starters, planning timelines are gening shorer

and shorter. Whereas previqusly caterers had monchs
o plan and execnre a corporate event, today they are
heing tasked 1o turnamoond 1n mere weeks, and in

some extreme cakes, even days In face, 30% of survey
respandents cited this ac one of ther greatest challenges
in 2024,

“It seems to be the year of lst-minute booking requests,”
said Berry Kalin (Dish Food & Evenes) during an
operations roundeable with the International Caterers
Ascnci “It"s not u y anymore,

WINTER 3304 = CATERZQUECE

Miniature Quesanims
Calering & Events, Proto Courtesy Ameliz Ly

e Cheese sandwichas frem 14 Carmits

thoagh there may have been an
element of that doming the pandemic;
nenw what's really dewving the shaft e

the change in our consumer bage and
the focus em convenence. Uhar chents
can erder anything on their phune,

and hove it delivered within 3 matter
wf hours or wathin a matter of days,
50 why not catering? We must decide
what ts most impartant 10 us and
what is opeeativnally possible?
“This shift required caterers o

be Hesxable and tase in oeder to
accemmodate shorter leod times,”
adds Michael Stavros |

Concepisi

A Ciliazy
or many in the

industry, the rapid cesponse o these
bookings became a crucial part
the business model”

Maguwhile; eocs bhave tisen
everything from stathng to food
[28% of survey respondents expect
expenditures to i
aversge of 10% in 2025
arc now jugghng the need for
efficiency while delivering high-cad
service inan environment where
every dedision costs more than

it used . Stnking the balaace
berween customer experiences and
wsts 15 mare crineal than
ever Uarerers are navigating these
challenges by aptimizing thewr supply
chane, explaring cost-effective
mgredient alternatives, and offermg

rase by am

Caterers

manzg

Hexible pricing eptions. In respunse
0 eronemic pressures, many catersrs
are ales diversifying their
“The best part of the year is that

brief moment when 1 can look back

at what we have accomplished, and
plan for the futere. Numbers dos’s
li, bust of you don't listes: closely,
they can definitely bamboozle you,”
said Craig Cooper (Pinx Catering)
inan erricle for Taters “At the
end of the year or quarter when you
have a moment, take a deep dive into
your numhers 10 understand whers
your bread is buttered. You will be
shicked to find how much money

was bt an the table. Once yoa loak
and yeu ackentify the cppoctumaties,
make a plan and wock that plan.”

Catersource State of the Industry 2024

The team fram Marcia Sakder Cataring & Evants car fraqusnity be fsund sxploring fogether
Ouring oif-sie conderences, sudh as Caterseurce + The Special Evere., P courtesy Marcla

Seldze Catering & Events

The crucial case for
company culture

Despite improvements m the cverall
cconomy; labor remains a critical
issue in the food and beverage
industry with searly a quarter [23%)
ol the industry cxpressing concern
aver abortages today, sccordag o
Expert Marker

FEPOIT 50

fvod and be

Additionally, 82% of businesses
are actively seeking new hires,

highlightig the leng-rerm diffculty
of stafl recruitment, reention, and
training, according to che surver.
This is paricubarly acuie in hiring
skilled culimary reles like chefs and
cooks who represent 30% of apen
rodes across the industry.

To put this in perspective, 19%

of respandents to the Catersosrce
survey indicared that the number

of emplovees has decreased sinee
this time last year whereas 44% of
respondents didn't see any change, In
fact. 57% of survey respondents said
labar shortagellack of skilled labor
was their biggest challnge in 2024

Many caterers have implemented
training programs (41% of survey
respendents said mereasing staff
training will be a Focus in 2025
aimed ar attractmy and retainmg
talent, as well as an incrcascd
fcus on cosployee well-being and
work-life balance, Companies are
secking to create suppor
15 through strategics such
as flexible scheduling, compertitive
wages, and opportunities for career
advancement

e work

e

“The challenge now is how we
evilve our rraining and culur

o meet these expecrations while
mamcaining high standazds for
clients,” says Chris Sanchez (LUX
Catering 8 Events* ). *Retention is
cricial, and it hinges on continuans
training, mentorship, and a shared
sense of core valuss It ahant

fostening accountab vanership,
and tramwerk ta navigate the

shilting dynamics together. Snccess
comes when teame are tully aligned

and moving forward as one”

This s where things like the “family
meal” have hecome such an asset
withmn the hospieality industry.
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During Farlbuiow's Inrovate Lanada (wich won the Gala Award

for Iy in £ 1! WETE SEr 5 WTth Io<aily-
sourced ingredients, including fully vegetarisn lunches, Phota courtesy
Destination Carada / Jobnson Studice

Chel Atyaon Tidjian (Zildjian cn-.—;?a i Comdig] |
Leadar in grasn business
extenas bayond 112 khchen, 2eching Jl"ﬂ educatng ["e COMIMHNITy on
the benefts of reducing our impect an the planet. Her pazaion for cleon
fand lsads th supparting lacal farms and sourcing tocsl asd sessanal
foutt Photo coutesy Zi)ian Caterng ol ComsUiting

WINTER 1024 = CATERSOUTCE

Hohstic well-heing improvement pr s being
implemnented, which will quickly amont ea 2 betes

wark environment and eatichied custamers. An emy

& prograr
1 means of long term stal retention. In fact, 7T9%

can serve ac a key ditferentiator and

of employees indicated that they would leave 2 job
for anc that supported their well-bei
Lambates (Footers Catering) during a session en

id Anthony

ctuplogee well-bebig duriig Gt rdoniree s The Special
Event 2024 |parn e page 41 for Lambartos” thoughts on
emplovee burnowr).

*We need w stast valuing people far more than the job
that they do,™ said Lambatos, “It's not s0 much a work
life balance anymare, but & worke life blend. T don't

think ‘Personal Anthony” stays behind and ‘Professional
Agithony' shows wp and & ready for work—we need to
hold space for both because they are cqually imporane”

Thete programs aim to promace healthy lifsstyles,
prevent diness and injury, and improve employee mocale
and productivity. Studics have shown that 8070 of

at companies with robust health and wellncss

amplo
Ptogt

Sustainability in 2024: agreen
revolution

One of the most noteworthy trends in 2024 was the
industry’s commitment to sustainabil

show increased oo

Ay all kncw, thic siew tread supposedly is
sustazrmbility® said Dana B Alcheruy)
durits a session on zero-wasie cvems ar Carcrsourne +
The Special Event 2024, "While we love the fact that it's
anew twend, we don't like the fac chatic mighy enly be s
rend—we wane it 1o remain permanens”

Theoughout 2024 catcrers inceeasingly peoritised o
ricadly practives, everythiog from sourdng local and
arganic mgredicats 1o minienzing focd waste (312%

of survey respondenis indicated that compostable o
recyclable products were ope of the mest requested
erends in 2024},

Many catering

s : ¢ ;
recyuling s aligniag with comsamer d
ot cuvicc .mmu]ly responaible practices, This sh
only appeals 1 cco-conscions clients bat alse improves
operatonal efficiency, demonsirating that sustaivabiliy
can enhance profisbilivy.

*Purting on green events isn't going to nocessarily eost
s st green,” said Chef Alyson Zildjian (Zildjian
Catering and Consulting] during a scssion on green
events at Catersource + The Special Event 2024,
Mumbers don't be, and 57% of con
amability pracuices at least somewhat iafluence their

utmers g3y

choices when dining away from home.,

Catersource State of the Industry 2024

Environmmental coneerns are no loager a niche
but a

uy il

¢ oy e tianal—elisnte
1 ney langer op ats are

demanding it in every aspect, trom sero-waste initiatives
to ccn friendly décos” says Sanchez. *They want loary,

but they want it a conscience,”

On consmert s2y they will pay a premiom
for sastainable products, Operators should prepare for
demand to grow and for sstainabilitg o become the
expectation and nof the seceptinn

As awareness and derand for eco-friendly practices
continue £o rise, innovation m this field will likely lead eo
even more solutions, Adopting sustzinable practices will
allesw caterers and event omganizers to make a significant
postive impact and play 5 crueial role in fostering a
healthier planet while delivenng svceptinnal experences

“By modeling whart's possible, we pave the way for
everyone to adap: a green mindser,” said Zil

Talking trends

This year saw several new trends (and a few cortinuing
trends) take hold of the carering industry. Here's 8 ook
M

ata few that helped to define the year (turn to p
tor a sneak peek at what food trends to expect 1n 2023

Dietary restrictions and/or allergies
Composad small plates

Graband go

Premivm cocktails and mocktails

« Ecodfriendly practices (such as compostable
materials and reducing single-usa plastics]

African-inspired food

Chef-attanded stations.

- Charcuterie boards and family-style
Lacally fecused manu items

Comfort food with a twist

Dessert bars

* Heawy appetizers in place of a full sit-down
Family-style service

TOP TREND

We asked, you answered! Here ara the top trends that took the spotlight throughout
2024 according to the Caterseurce State of the Industry survey.

The personal touch

Todar’s clients are seeking more personalized aad
customized catening experiences. Whether it%s 2 corporate
event, 2 weddiny

OF & privace paty, gucsts want menus
that reflect their unique tastes and preferences. Events are

cxpericnces, and these days, those exporicnees need to be
filled with deamatic faic. Every aspect of the event should
bie enteeratuing,

“Really get to know your clients and listen to what
they're saying and find a way to bring it eo life because
one size doea not Bt all,” said Susie Ferelman (Masaic)
during a session at Catersource + The Special Event
2024,

This year clienes were seeking custoruzed menus

that reflect individual tastes, The inn:rponkiun and

<

of cultural b are alo b

..ucmml This trend extends beyond just food; ﬂ:k:n.ns
also embraced experiential dining {more on that next),
oot poracing cloments like micractve food stations, chel
demonstrations, and thesed even

#Clisats rely on us to help tell their stocy rl-ruuh!:
thoughttul design and curated expen
Sanches. “From branded seir eticks with ..omp:nv

T oy

values to custom cocksail napkine featunng quetes
from the foundes, 1¢'s the little details that leave lasting

{mpressions.’

OF 2024

Finger fouds

Clebal flavers and the incorparation of bold spices
and ingradients from regions like Africa, Southeast
Asia, and Latin America

High-level décor and upscale presentation of food
+ Martini bars

* Burrata bars

Mare personalized menus

Lawear headeounts, but not lower budgets

Korean and Soutn Asian flavors

Simple, basic, traditional foods

* Snacks

Walking action stations

SATERSZURDT = WINTER 2024
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Sharing an experiance

In all aspeces of life, we're demanding bigger betrer,
mote vibrant experiences that we won't forget—and
why shewld the food we eat be any different? We're in
an era of sensory overload, and ivs time to lean into
that. Diners are keen to see chefs cear up the rulebook
and experiment more—they want wild faston and a
nehalds-harred approach to the dishes they see on the
men,

The furere of dining is abour seeing foed as a form of
escapism, 3 vision that is achieved through the need o
sarprise and challenge diners with sensorial dishes that
are designed g delight

“0ne of the biggest wins has beon meeting the demand

for personalized, sory-driven events—clicnrs wam
expericnces that fedd unique, and we've delivered that
throsgh areatve, ailored menus and setups,” says
Lauren Eck [Wolfgang Puck Catering|. Clients are
looking for events thar den't just entersain but also feel
memorable and unique, with every detail customized
to reflect their vision, company, or theme. Whether

it's hold décos, interactive fond stasions, or stimning
presentation, these memorahle tonches are now essential
to be successful and almost a requirement for every
event. Lune are the daye of a standard buHer with
chafing dishes.”

Additionally, we're living in a time of increased
connectivity, which means that unigue, playful, and
multi-sensory dining experiences are more celebrased
than ever; through b 1l foud beards or cross-
~aps, diners have the epporturity to emoy
fond together, creatmg arganic conversatinns and a
senge of commanity.

caisine m

“We have this cracy, upside-down world, and s sucha
heary waorkd, and people really want to escape from that
world and enter into a dream,” said Perelman,

Good food is geeat; good lood wrapped up in an

imemersive, photo m-n]\}, —h.:tm..[ experience is beteer
that i

Lhme] A puests tnck their sazts &t the fabie cuning 3
dinner wh i Ilm= Food Sulutions (55 par Tl e Na ional
Resturant fxi ] at Ecmd, thay
With &N elaaarats arrangamen &t the cantar of the iz, This
oeEntErpiece was 3t for showy, however; hidden within the
grasswas tha auening's Arst eserse, thus challenging gussts
i “forage fo7 thelr cianar.” Faatured REms IncLosT Fava dean
Cunfigwar & Caviar Eftas, and Strasybarny and Wagyd
Photo courtesy Amhes IRnght} Parfect Paioma +
Tropical Mocktsil I‘.'cnl Criette's Catering & Events,
Lisatte Gatlif

(23% of survey resp
imteractive expericnces were onc of the top requested
wretds in 2024). Thia bighly engsging (o of foud
-u.n'm: is in high demard, too: Eye - f

5% of diners belleve ir's worth paying more for 2 one-
ind experience,

wf

Gone are the days of an iselated activasion moment.

Bow, clants want to weave the photo moments mto the
entire fabric of the event. Caterers now need to mxk:
the full duration of their event social media-read

tirne to say goodbye to the siagular Inscagram m

“Craative lood displays have become a popular
element of photo apportunicies at catered events, with
Food displays now desigred not just to satisty taste

WINTER 2024 8 GATERADERCE

[hpove, cladkwiss o too left) Filo Pizza {arichoke, red anion
tomato, parmesan, asd gerticl; heirlcom tomete with barrata

ane herb pestn; nut-ee pasto chaaters [mads with frach herbs];
Seasonal Vegetatle Salad (romaine, parrmesan crisp, cucumper,
marinzted tomate, pickled red onion, and bolsamic vinaigrette).

and Spring Rodls [nce papar, moad vegetaties. cilantro. and swaat
Trigi chill sauce). Phote counesy Culnary Canvas, [B2low) Tnis yeat
clients wars caaking aut custarized menus that raflact nd:
Lesies. Shown: wild mushicom and cheess fowade, braised
catbage, 2nd seasaral iacal greens frem Zingerman's Cormmar
Farms®, Pgtn coustesy Julia Bartelt
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buds bat 1o capture stention on
social midia " savi Meg Graaso

| Constellation Colinary Growp),
“These visually scriking serups serve
as both décor and conversation

ElCourARIng BUcsts Lo Snap
and share photos, As a sesult, food
presentation has become an inegral
part of creating a memorable and
Instagram-worthy event experience,”
*0ae of the biggest trends we saw
an 2024 was the retars to fine diniung
ar weddings," adds Aliendut,
sestaurani-like aimospheres wic
cozy banqueries and table lamps, o
multiple courses at the able with
perfectly paiced wires—iniui
tablle service fueled by warm
hospitality ook center stage.”

From

It no lungger about traditional
buffets and si-down meals
lnweracive dining experiences
are on the rise, with options such
s, Brazing
the fail issoe of Spec
rine for a deeper

ook at grazing tables), smoke and
re, food bars, and tasting evenes
becoming popular. These setups not
only engage gnests bot also create
memarahle moments, allowmg them

catersource - SBEciaL

fosum 27, 20 | B

Hear mare from these industry
experts during Catersource +
The Special Event, February
24-27, 2025 in Fort Lauderdale,
FL-

tana Wachanan
Lebastien Centnar
Betty Malin

Anthany Lambstos

Michao! Stavren

CaTERGOMRCE

to connect with the food and the
chef.

“Today's chents are Innking for
Bxperiences, not just svents,” cays
Sanchez, “Caterers are creating
immersive moments where food and
drink become interactive pasts of the

event.”

Modernizing menus

The wellngss wend continued 1o gain
LTACTiOn 07 MEnUs, With CONnSumers,
becoming morn 3
whout their fi

haices, Caterers

v affering nutritions menn
oprions, highlighting saperfoeds. and
providing transparency regarding
ingredient sourcing. These heslch-
conseions aptina reflect 8 growing
desire Ear halisne; rsind.isdy
comnection,

In the coming years, health and
ness will Hiely become even
ntral tn catermg services
“xpect bo see a rise in functional
fonds—thnse that offer additsonal
health benefits beyond hasic

sed

nnmtion—as well 25 incn

demand for transparency around

predient sourcing and
content. Addinenally, the ine,
of personalized nutrition advice ints

sration

catering services could bocome o
standard offering.

Beverage programs ase aleo evolving
heyond the standard fare. Chents
Ao want immersive heverage

from build-your-

BXpernres
oivn eocktail stations to mohile

miscelogists and curated pairing

sxperiences,
There's also heen a rise in sero
cacktails and non-aleohnlc parings,
as wellness rends deve inclusieaty

Fer thise whin prefer not to drink
aleohel. “Mocktails™ are gaining
recognition for their complexity and
craftemanship, nght alongside ther
aleoholic counterpars,

Merus are alsa responding o

A supply chain

s ane desgning

changes. €

menus in real time, creating
scasonal cockiails and nited-time
food stations based oo ingredicot
availubiliry.

“M
puests ensrgived and engaged,”
Eays Al

smus not only help keep

adort, “but also act asa

community building epportunite”

Technology means
streamlining

Another theme of the year has
been rechnolegy and the best

ways to implement it within
atering eperations (% of survey
respondenis sz
a focus in 2025), The integration
of eehnology is weaving its way
into the fabric of cawring services,
revolutionizing how carerers and
chients interact

negotiable and Al

o e Becoming
exsential tooks fo
exevuring, and ¢
dizat interactio
“From dictary preferences to goest
experience tracki hnology is
riew deeply embedded in the event
process "

aging real-ime
says Sanches.

Cagerers a
onls

e vera i

for everything f
and payment processing to menu
custemmization and evert planning,
Online ordering systems, meeractive
d wirtual castings ane
streamlining the catering process,
making it easer for clients to plan
their events. Technnlogy has proven
tme and again s shility mimprove
efficiency and custamer experisnce

{rarm 15 in the adjoining

Special Events magazine for 3 deeper
look he technology trends chat
shaped 2024).

One ceol that has taken the catering
and events industry by storm

in 20124 15 the

1wenie of Specia] Euests o

s erash courge nn everything Al)

Every rkerar kniows the imonrtance of dspayng common tond sliengans eni diztany intermation
&l faud stetions. Photo courtesy WASIO Feces/SpoMyPactes

Thiese Chicken meartalls e nor only Certined Gluten-Free, Dul they are 350 free of ife US04 Big
 Allsrgars inciuding oy, whast, and dairy. They e sles free of filars, Bindars, snd brasdenumis
mECn ] Them tha partect apvion for catzrad svents whars QUESTS NAVE Varying distany restricions.
Phioto ourtesy Jones Dairy Fasm

Essler this year Ben

tapping into the pop culture phenomanon. Phata ceurtssy Spocial Bvents magazi

ick wvered en A-genarated Barbizcore-inspired wedding photo elbum,

With AT reudily sccessible, cabeieta can
feverage this new technobogy to build
more clficiency mto their workflows
and reduce fme speet en Toutine
vasks. After all, repeating the sane
processes over and over i 4w
time—lerting AT take over allows you w
dedicare your brainpower elsewtiere in
255 t maximize your effores.

¢ ol

“The furure is all about balancing
clficiency with creativity,” says

Sanches rands that blend rech

with personal service will stnd out.
Companics that thrive will be the ones
tha fully embrace Al and cech wols and

find ways to integrate them inta every
part of the busiress.”

Inclusive business

In today’s diverse society, catcring
businesses face an evolving landscape
that demands more than just excellen:
food and service. As client expeceations
shuft roward inclosivity, caterers have
a unique nppottonity to snhance their
offerings and hinld stronger connections
with their communities. Embracing
melusivity nar only fosters 3 welcaming
enviennment for all chents but sl

positiens caterers for success ina
competitive market.

Inclusiviey in catering means creat)
an enviromment where everyane
feels vakued and catered ro—lirerally,
With dhetary restrictions on the ree,
including allergies, vepanism, and gliten
intelerance, i's crocial for catersrs

i recogruze and accnmmodate these
nesds,

T put this inte perspective, Cenmer
sars that 75% of the menus being
requested are predominantly gluten-
free, dairy-free, or vegan

“Inclusiviry has become more than just
a box 1w rick,” adds Cenmer, “ics woven
inte how we plan and execute every
evenL”

Beyond dictary concerns, ncluswvity
extends to cultoral representation.

Events celebrating diverse traditions
and backgrounds provide a platfonm
for carerers o showcase a varicry

CATIRESUAZE = WINTER 1034
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Think cutsida the typical snack break setup and consider setting out various breads and accompanying spreads. Photo courtesy Amelia Lyon

of cuisines {such as Kosher for
example). Engaging with different
cultures not only enriches the menu
but also demonstrates respect

and appreciation for diverse
backgrounds, ereating memarable
experiences for guests.
Additionally, caterers and planners
are now focusing on making events
physically accessible and welcoming
to guests of all backgrounds. This
means ensuring that events are

easy to access and engage with for
individuals of varying abilities. As
the topic of event accessibility grows,
it"s time to take inventory of your
practices and make sure that you're
providing event services that are
indeed accessible to all your potential
clients and guests.

There are three main types of
accessibility: physical, sensory, and
cognitive accessibility, according

to an article on accessibility that
appeared in the fall issue of Spectal
Ewenis magazine,

“We're trying to level the playing
feld m order to allow |everyone|
to connect, participate, engage

in, and benefit from the events

you are creating,” saud Cazoshay

WINTER 2024 = LATERSQURCE

Marie (Dhvine Intervention Design)
during a session on inclusiviey at
Catersource + The Special Event
2024 *lnclusivity 1% no longer an
‘ask,” it 15 now an expectation—it’s
the standard, not the exception.”

Turning the page

The catering industry in 2024
was characterized by a blend of
mnovation and adaptation, As
caterers face challenges ranging
from economic pressures to labor
shurtages, they are also seizing
apportunities to differentiate
themselves through sustamability,
technology, and personalized
EXPETIENCES.

Caterers are stepping up,
transforming from mere food
preparers to holistic experience
creators, As we set our tables for
the remainder of 2024 and beyond,
it's clear that the industry s moving
forward with purpose, creativity,
and an unwavering commitment to
excellence.

Looking shead to 2025, the industry

will continue to evolve, driven
by advancements in technology,

a deepening commitment to
sustainability, and increasingly
sophisticated consumer demands,

By staying attuned to these rends
and embracing new approaches, the
catering industry is poised to thrive
in a rapidly changing world. As

we move forward, immovation and
adapeabilicy will be key to navigating
the future landscape of catering.
“The hest way to deseribe the
industry is ‘resilient,” says Centner.
“Despite economuc headwinds,
catering businesses that thrived
were the ones that embraced change
and leaned into creativity. The

most successful players were those
whur invested in their people, in
sustainable practices, and in staving
om top of technological innovations.
Flexibility and foresight became
critical assets.” (W63

*LUX Catering ¢ Events and
Zingerman’s Cornmman Farms are
proved members of the Leading
Caterers of America, a4 consortium of
the top catermg and svent planners
throughout the United States and
Canada.



