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. minfaturs wodding cakes in soft
pirstel hues, creatod by Michsal
Vandorgosst of Tha Rittenhadgas
Hotel, are as dalicloes as thay
are boautiful, moso: This smal
round cake is accanted with a
mint-grean fondant ribbon,
decorative stitching and sliver
dragées; ssovi: A Wedgwood-

style, thrae-tior cake Ju dw r‘
rated with fendant rib ¥
Swiss dots and floral ¢

Ice is hot. The vodka luge, an ice sculprore that takes —

its inspiration from the winding Olympic luge track, can be  house. Only nonflavored vodkas are used because flavored
found at The Rinenhouse Horel in Philadelphia. When a  vodkas leave a bit of their esence behind on the ice.

guest orders a martini, the bartender pours & measure of  The Rittenhouse also can carve an “ice bar” entirely from

liquid down the chute. Gravity directs it to the waiting ice, adding the family’s initials upon request. "It looks like
glass, “and by the time it gets to the end, it's chilled,” saye  the bartender's working behind big glacier,” says Remas 103
Keith Wagner, assistant general manager st The Ritten-  Giordano, director of catering at The Rirtenhouse, 3



The Perfect Plate

All around the Philadelphia region, sophisticated tastes
are putting a whole new spin on wedding-day menus

By Maria Gallagher = Photographs by Kate Swan
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, = STEP UP TO THE VODEA LUGE, POSITION YOUR GLASS AND

catch vour cockrail at the finish line after it slides down an
L= icy runway. Graze on surprisingly tiny re-creations of
_—

:Hh

TR

pa __"—ﬁu = layorite comfort foods—such as spagheui and meatballs—
“Sdelightfully recast as clegunt hors doeuvres. Thill 1o the

chill of an icy intermerzo before the main course, which

d

might be a game bird, an Asian dish or 2 vepearian plarcer
-~ Marvel at the show-stopping cake with luscious layers that
seem 1o float on air, Then applaud the newlyweds for hiring |
a nonprofit agency to handle one of their wedding services. |
The imaginary wedding reception we ve just described
incorporates many of the food and beverage trends that
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SETTING THE MOOD

‘bon, tops each silver charger
nlong with o menu card and an
Feory napkin. A centerplece of
autumn dapple hydrangea,
lavandor surprise spray roses,
minlature purple calla liMes,
candy blanca roses, jade hyper-
fcum berries and hosta lnaves
ndds u splash of color to this
fermal setting at The Mary Cas-
satt Tas Room |n The Ritten-
houso Hotel; Moral arrangement
by Brian Kappra of Evantine
Design. Accessories Include an
ambroldared pale-biue table-
runiner, Evantine Design.



12 ELEGANT WEDDING

TOAST ANYONE?
Cool cocktalls are sorvod on @
ith a blankot of Frosh

b ydranges patals at The Ait-

tenhoase Hotel,

ol sparkiing cha

with ice-blun sughr; a cl e
Cosmopoiits and & Mabsn Ball
garmiahed with an QTR Lwist;
all drinks created B




