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Thiz page: The Lowiz XN -thamad gala featurso
aeners dressed op az faoles-n-aihing (left and
fottom rdaiz ) a 'Let Them Eat Caks"dessart

tabz (halow i2ft) and macarons (helow foht); dn nks
crafted b S nake O0F Cockital Co. (bobiorn l=ft ] and
deficatelrcrmfted eggahellz fifled with asa-urchin
cuatana, and toppe with salmo nroe and ook leal o
an sdrmuagantinztoourzs (botiom saht].

Blasts from e
the Past

hdrewr Spurgin, chef and founder of San Diece-

based Ardrew Spurgin Bespole event styling &

rrenu cesign, hasa thing for old cookbooks, He
lowves perusing clsse ones—such as Emoffier's Le Guids
Culinasre—and afi ng through vintage renus from formal
state affairs, restaumnts ard ships, many digitized by the
Meswr ek Public Librany: "MNot only deo they provide a taste
of the bygone table" he sayrs, "but it's awonderf ul 'down
the rabbit hole' experernce.”

Orer theyears, Spunginewould find himssk taking
sarre of the deas be gleaned through his ressach and
i parating theminto peranal dinrer parties. Then he
had an epiphary: "Walt, why can't we do this for events
Ard the rest, as Spurgin says, s histong"

Farthe past ssvenyears, Spurgin has besncrafting
Culinary Tirre Treve levents for client s whea warit o
bewhizher] awsyrto another era vegas inthe '8 g,

1 Bthcertuny Kyoto, 2 19308 Parigsian bmessrie. . they've all
been visted by Spurgin's clients and their guests, complete
with penod cuizing, deoar and costurmes. "IY'ea chanceta
2=l rrore thanthe plate, and instead  to a2l the experence”
he sz, "Catering iz rot just about the plate armone."

Spungin ard hiz team pitch Culinary Tirre Travel-atemm
he's attermpting to tradermark—after asking client s a sries
of questionsduring an event'’s eark-planning stages. "Mary
tirres the answers can drive theenddesignand creaton,”
he sayvs. If aclient's answer tricgers a Culinany Tirne Travel
evernt ke for Spurginand histeam, they'll suogest it "Its
artually armazing bow maretirmes we get the responses of,
W, that sourdds lile a0 much fun, canwedothat™" says
Spurgin. " Then you procesd to et n o inting guests

toearme in costurne can liven up the party and literally savea
ferwrdallarson decor. Bvengone bnows when peopledress up
it's kel of like it's rot realbe thern s theyget a free passto
rrisbehave, andevenmone krows that partie s are much rore
successfulwith a little rmischief afoot!”

Fareample, 2 ke lwfirm hired Spunginfor their annual
healicky party. Spungin Eamed that ermployess of the finm
kgt tellineg the bead partner that they didn'tweant o have et
arather partythat ook placs inthe office. So Spunginturned
that an itz head—they wouldn't have a party inthe office,
bt theywoukd have an office party, 1980s-shde, Guests
checled inat a virfape reception desk, wher their names
wiere confirrmerd on a ok, They could lesf through okd Lits
rracgRzines or strike a posswith fake cigaettes, Caft coeltails
wiene dispenasd f romwater coolers, whene a sner—d e
azallad WMen-em seoetany—az ber guests if they prefered
"Dixigor clsse," hamding out Diieor core-shaped cups.

Culirany Tirme Travelwearkswell for both social and
corpartesvents, andfor big and small affairs, according
to Spurging He says the corcept generally doesn't reguine
rrare staff, but staff reembers' shifts can be brgerto
arcourt for hair, makeup and attire, "[t's akin to reachding for
a play, s opposed to acatered event," he sy

"Creating theater of amy knd that whishs ywourelent s and
their guests awey, even if for a rratter of bowrs, toa plee where
all iz well ard full of coriality, whers one can indulge, revel,
de-stress and have fun, celebrie and Eflect i alweys 2 goord
thireg," says Spurgin, Hund, aswith all good thester, i it they
will ber bee bk, ared telltwao fiemds abong the wegd”

Memomble Culingnr Time Travel events have lnclrded:

Dpposite: Cat

Grakarn o ar & ot -far-profit organzation
Spungin's team lexa birey to beoast atte rdancs at its
g?:‘;; fiig Eef‘g”g furdraizing gak, Spurgin dreamed
?95 ﬂr;g;ﬁ:; partys up a Louiz #1v-thermed spectaclefit fora
Spuapinuwith L Sun King. "The anly themewe had o wark

hiz badoved classi

with was the title 'Feast!™ says Spungin. |
rrertired ta thermthat roone did feasts
lile Louiz A1 and wewens offl" The lavizh
hamguet imncluded ssnvers dres s as

lardies -in-waiting and footrmen, with 2 stage
gt up to kol like 2 table inthe royal court,
Eachchef immabhed intheevent " pressnted"
a courseto King Louis ina scripted skt that
ire:ludderd lighting and sound effects, When
the kirg bellowed "brirg me some eggs!”
Spungin appeared, pressnting what was
suppo s to ke a Fabengs egy. Thenthe
fexatrren ralled out cart s to present guests
with theirown "Fabergs” e s—intricately
derorated eog shell s filled with pannacotta
with local s=a urching Erron oeke and
treut ke, o pped withgold leaf, Spungin
alm imented palarguins—recalling the
erckaed literzwith poke s borne an men's
shoulders—to help sene the lorg tables
farnily-style. Main dishes wers brought to
the tables “with much pormp” on thevelwet -
clad palerguing, decorated with golden
tagzzlz and rich brocade. Tiekets farthe
extravagarza wid out “irtually overnight
says Spungin, acding that the evert lved up
totheex pectations: " Theguests went wild."
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Clockhaize fom top it Staff members
{(From efttonght )L auren Cuiano,
Moy Demzonand Shihorn Sakas-
Borifiodreszed azcan-can gifz o the
avznt which featured an abainthe bar,
gouaénes, penod décorand skate g
writh Browen buter and capers,
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ez, we can-tanl Thatwasz the
attituddeof Spurginard histeam
whena biotechfirm azhed
thetn fo create anevent with a Moulin
Fouge therne. "Rather than just have
afun imatation and raybe have wme
guests 'dress up,"we pulled out all the
shopsl" says Spungin, "WE completely
ermbraced the zpirt of finde zéck and
Belle Epoue, and recreated theclub,
ambianee, optimizm and theatrics."

The evert ook place ina private home,
wihere—after a mroving comparny
rerresverd all the furniture— Spurgin

and hiz team receoo mted with period
furnishirgs. Spungin's business partner,

Mty Denison, who has a fashion
background, armnged the hairand
rriakeup for the staff. Mixologi st

Mk en e reated period oocktails,

ire: ludirg an absinthe bar, while
dinner—sened by can-can girls—
featu e foie grs to:hon, shate wing
with brom butter and capers, harmots
verts Lyonnaize, duck confit with

clue kfat crisped potaho toume, and
"riaturlly, achanot de frormeges!” saypes
Spurgin, "When possiblewe alweys
likz the shenwr of anopen ke ben; in
this maze, we erderd the evening not
anby withthat but with yet rrore flames
enaoring the Crépe Sumtte”
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uests may have feltas though

they were in the last seene

of "8 Christrras Caml atan
"Esraffier rreets Wictorian England”
healiday furdraizing dinrer, "We
cormipetely transformed a worderful
vERLE it anocke toa Wictarian balicky.
When Cészar Riz operned The Ritz
in Leredon in 1906, he sl engaged
chef Auguste Exoffier to partner with
hirm, #=0 it smemed like a natual” The
staff, culinany cres and guests were
all drezsed in periodcoztume; “we
even hada Tiry Tirm," rates Stungin,
Siher cardlesticks, frezh ztill-life
fruits, piregarlands and Chistrmas
cracker: adorned the table s San Diege
rrizalogists Lucien Conner and lan Wand
creater] coeltails befitting the oncasion,
suchas hot tocddies heated wit b recd -hot
fire paberz. The three-hour multicourss
dinrer ircluded pielkded whelkes and
aysters, sallop rmousss, consomirme
ce hoeuf 2 la iyale s=nedtablesice
frarm bronze sarmovars, carre bird and
rrifcermest s, caneny cartswith prire
nb z=ned tableside, and “arkehie
puddlings. "MNatumlby it Christrres
puddings were in tow, and one actually
hard 2 real sixpence insde for a yearof
pzeord [ueld” sanes Spungin,

Fusstz, chefzand sl membsars
drazsed fo the ninss Dr thiz swent
{(top feft, baton faft and botiom |
whars the slaborats tabls dSoor
Inclided classe Christras cracksrs
(faft). The many featured qual sgos
(halow ), seabod geles [ below
rmidldiz) and besf oo nmomms,
poured fioma bronge samovar b
Spurgin (bo o st )
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