The Professional Photography Group

DELECTABLES by holly

the catering destination for higher expectations

Dear friends of Delectables by Holly,

Here we are again!Celebrating yet another spring together.Or should | say
celebratingthe welcome end to an unusugltold winter?I'm normally okay with winter by
| have to say...thank goodness it's springcould use a little sunshine and some good ol

vitamin D.

We've been busy here at DbyH trying to give our offices a bit of a face liftEllen and
Joy seem happy with their new spaceWe are eager to show it off so give us one "ish"
more weeks to put some finishing touches in place and stop by for a visit if you find

yourself in our neighborhood.

In addition tosprucing up our office space, we are also igig our menus a bit of a face lif
We should haveour spring and summer specials coming your way any day now.
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Our friends at Wing Haven are also in the news here at DelectablesThey are our featured venue this month so be sure to read
about their beautiful and unique venue spacdisted below. Delectables will be teaming up with Wing Haveto provide Boxed
Lunches for their garden tour on the Saturday before Mother's Day. If you're looking for something special to do for the "niaim
your life, youdo not want to miss this tour...and order a delicious and convenient lunch while you're at it.

We are alsoproud to welcome our new Pastry Chef, Grac€ordoba to our working family here at DelectablesGrace is a
Johnson & Wales grad and comes tas hichly recommendedOne of her first assignments was cupcakes for Neiman Marcus'
fashion event in early MarchYou will see these pictures as you read through the newslettéshould also thank photographer

extraordinaire, TommyMcCart for allowing us to use these photos in this newsletter.

Thank you again to all our wonderful customers who make what we do here at Delectables a pure joy.

Happy spring,

Holly McLelland

Owner, Delectables by Holly
holly@delectablesbyholly.com
www.delectakesbyholly.com
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Venue Spotlight: Wing Haven Gardens

We are very pleased toshare this lovely venue with our friends and
customers. Did you know that nestled in the heart of Myers Park, Wing
Haven offers two unique rental venues that are as perfect for corporate
retreats and businas functions as they are for bridesmaids' luncheons an
small dinner partiesRs a preferred caterer at Wing Haven, we can help to
plan the menu, decor and all the details to ensure a successful event. -

The Willow Oak Room at Wing Haven Gardens & Bird San ctuaryis a
free-standing room in the garden that can accommodate approximately 5§ e
guests for a standing cocktaitype party or seated business meeting.
Amidst the serene surroundings, you will feel miles away from the hustle
bustle of Charlotte. Room rental includes wireless Internet access, iPod
ready or CD stereo sound system, and television for DVD viewing.

The Elizabeth Lawrence House & Garden is a charming cottage with a
garden that features a small central pool bordered by a brick patio and
flanked by benches;ental guests are welcome to stroll through the garde
Up to 50 people can be accommodated, depending upon the function.

Both venues are available for rent yearound Monday through Saturday, 9
am- 10 pm (certain holidays excepted), and include use a&-up of all
chairs and tables, as well as use of kitchen for catering service.

Photography and Portrait Bookings
Wing Haven provides an elegant setting for distinctive bridal portraits and ,
photography. Portrait sittings must be scheduled in advance

Please contact Cathy Tolman at 704-331-0664 ext. 108,
ctolman@carolina.rr.coor visitwww.winghavengardens.cdor more
information.
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Featured Event: Beneath the Badge Exhibit Premiere at Charlotte
Museum of History

Beneath the Bad ge, a partnership between the Charlotte Museum of Historyand the Charlotte-Mecklenburg Police
Department, is a new exhibithat explores the rich history of our area's law enforcement and the work and character of the office
who have served this commtyniAs a proud sponsor of the exhibitDelectables by Holly provided a wonderful array of heavy hors
d'oeuvres, a pasta action station andesigner desserts for the opening premiere event on March 2Buests were excited toget a
first look at the many déplays includingwords and pictures from actual local officers illustrating intense situations. Beneath the
Badge tells a rich and important story that helps the public understand the role police have played in this community ferthaor
100 years. It cetails the difficulties officers have faced, and the progress they have made in becoming partners with those they ¢
To learn more about the Beneath the Badge exhibit please vishittp://www.charlottemuseum.org/CMPD.asp .
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Featured Event: Fashion Rules at Neiman Marcus

It was another furfilled and fashionable event at Neiman Marcus! On March 4th, more thar
300 guests gathered to experience Fashion Rules, a celebration featuring the newest, mus
have pieces for your wardrobell the latest trends were on display including a modern mix ¢
spring essentials for evening events, social parties and destination attire. Blue is the hot cqs
of the season and the fabulous decor incorporateines of turquoise, sapphire and navy.
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The menu featured an array of our chicest hors d'oeuvres including Asparagus Rollup,
Tomato Basil Bruschetta, Grilled Teriyaki Chicken Skewer with Grilled Pineapple,

Smoked Salmon and Cream Cheese Rollup and Smithfield Ham on Angel Biscuit with
Brown Sugar Sauce.

for allowing Delectables by Holly to cater the event. Be sure to visit the store tselect all
your spring statement pieces from a variety of amazing clothing and accessories!

Tommy McC art Photography



Culinary Corner: Spring Menu Inspiration

Welcome all to my little culinary corner of Charlotte. Mpame is Phillip Platoni and | am the l l
Sous Chef at Delectables by Holly. | have more than 13years of experience in the food i
service industry. | am a graduate of The Art Institute of Charlotte in 2007, and have been
working for Holly almost three years now.

Springtime - think fresh, new and exciting. Get out, go on a hike. Pack a nice picnic or just en
the company of others outside. Whatever you decide to do this spring, just remember, tis the
season for fresh fruits, vegetables and herbs. There is natig better than fixing a meal with
amazing produce straight from your own backyard. If you don't have a green thumb or enoug
space to plantyour own garden, therare always great alternatives, such as local farmers
markets (Matthews, Yorkmont or Simpsors Produce to name a few) or grocery stores with
good organic produce sections.

When you are planning meals for the upcoming months remember to keep it fresh and simpl
Enjoy the ingredients of spring as they are and not out of a can or the freezer sectairyour
local grocery store. It's easy to say that there is not enough time in the day to prepare fresh
meals but that's not true. If you sit down f@0 minutes every Sunday to plan out the week in  The Professional Photography Group
advance, you not only can plan great meals that tastenderful, but you can also save money by

finding ways to cross utilize your ingredients to get more use out of them.

Here is an appetizer recipe that will blow your guests away at the next dinner party you decide to throw. The best thirmais/ou
cando most of the work the day before to make the day of the party seem so effortless to your guests.

Mushroom Risotto Cakes with Goat Cheese, Pine Nuts and Roasted Red Peppers
Ingredients:

4 cups- Arborio Rice (Italian short grain rice)

12 to 14 cups- C hicken Stock (vegetable stock can be substituted)

1 each- Yellow Onion; diced

4 each- Garlic Cloves; minced

16 ozs.- Assorted Fresh Mushrooms (Harris Teeter sells an eight ounce variety package)
1 % cups- White Wine

1 cup- Heavy Cream

4 tablespoons- Butter

2 cups- Parmesan Cheese; grated

2 each- Eggs

Oil - as needed

Salt & Pepper - as needed

1 package- Goat Cheese; crumbled (Harris Teeter sells a 4 ounce block that is amazing)
1 small jar Roasted Red Peppers; cut into thin strips

% cup- Pine Nuts; toasted

Method:

Heat a large sauté pan over high heat. Add some oil and sauté the mushrooms until they become tender and begin to takeeon ¢
nice color. Season with salt and pepper and set aside until needed.

Heat a stockpot over mediurrhigh heat. Add some oil and sauté the onions until translucent (ab&uminutes). Add the garlic and
cook for one minute. Season with some salt and pepper.

Add the rice and stir well to make sure that each rice grain gets well coated with the oil. Keep stirringthiatiice starts to turn
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opaque in color (abou to 3 minutes).

Stir in the white wine. Make sure to constantly stir the rice until almost all of the wine has evaporated.

Next stir in one-third of the stock. Let cook until almost all of the liquid has evagated making sure to keep stirring the mixture
often.

Repeat the above step with the same amount of stock.

Then again with the final four cups of stock.

Once the third addition of stock is almost completely cooked out stir in the butter, heavy cream, paem cheese and sautéed
mushrooms. Adjust the seasoning with salt and peppes needed.

Spray two (9 X 13) baking dishes with cooking spray and pour half of the mushroom risotto into each pan. Evenly spread eut th
mixture being sure to pack it firmly ihé bottom of the dish. Set the dishes in the refrigerator overnight to cool.

The next day, remove the dishes from the refrigerator and use a round 3 inch cookie cutter to cut cakes out of the coltbri St
aside until needed.

Heat a sauté pan over meidimhigh heat with a little oil. Sauté each side of the cakes f2ito 3 minutes or until they begin to take o
some nice color. Transferl or 2 of the cakes to a plate and garnish with the toasted pine nuts, goat cheese, and roasted red
peppers. (You canalso drizzle a little balsamic vinegar or flavored oil over the dish to make it that much better) Recipe yields 24
risotto cakes, 12 servings.

I hope you enjoy this appetizer. This dish can also be used as the starch to accompany any main ctfuyea.have any questions
concerning the recipe please feel free to contact me via email and | will be more than happy to help you out.

Sincerely,
Phillip A. Platoni
phillip@delectablesbyholly.com

"15-15-15-15" Tax Day Savings on Lunch Orders in Honor of 15 Years
in Business

As you may already know, October 2010 marks out5th year in busness. In honor of tfs
milestone, we'd like to share a special offer in combination with the big tax day deadline

coming up on Aprill5. Celebrate the most taxing day by enjoyin§i5% offyour cold trayed X
lunch order. Forthe first 15 cold trayed lunch orders ofl5 people of nore, we are rewarding ‘
our customers with a bonus savings 5% .

Requirements:
orders must be delivered on April5

offer good for the first 15 orders placed
15%off your total trayed cold lunch order, excludes delivery fee and tax
orders of 15 people or more

please mention special offer when ordering

Download our cold trayed lunch menu online at
http://www.delectablesbyholly.com/Holly%27s%20Boxed%20and%20Trayed%20Menu.p Tommy McCart Photography
df. To place an order please call 704.342.480 or fax your order to 704.342.4805.
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Join the Delectables by Holly Fan Page on Facebook Find great photos and all the latest on
industry news, culinary trends and local events.
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