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Lauren Levine & Howard Foer

MOST NEW LAWYERS begin
thisit carsars nng cases, Howaver,
wian Lawnen Levine graduated rom
Georgetown Law School in
Washington, D.C., she pralerred bo
try recipes. Realizing she'd rather
sarve bood than subpoanas, Laving
took & jod a1 a local D.C. cataring
firm, whene she met a young ched
named Howard Foer. Though
Lendinie's goal was 1o cook lood, her
Eréganaus parsonality was partectly
sufted bo salling (L She 0ok 4 posi-
tion in sales, which she hald for
about a year belone @EINE a chel
job &t DUCs then mewly re-opemad
landmark eatary Occidental

Howard Foer and Lauren Levine

In 1995, Levine
gave birth o dawghter
Rylee (son Jake fol-
lowed in 1996G). That
same year, Festive
Foods made & move
that is becoming a
profitable  trend
among catering com-
panies: it purchased
an event site—a his-
toric, 200-acre estate
in the Virginia country-
side called Poplar
Springs, To manage
the site, which is
abhout an hour from

Restawranl Foer also et cataring, and began working as a chl
at a local French restaurant The two remainad good fhends.
"Thaugh we both really missed catenng,” Laving Siys

However, once a caterer, always a caterer, In 1987, Lavine
and Foer started thewr own calering company, Festve Fobads, in
Bethesda, Manvland, with Foer manning tha kilchan and Lesing
hancdling sales. About three yaars alter starting the businass,
they added party rental 1o Fastive Foods' sarvices—an alliance
commoan to large D.C-area ¢caterrs—making i1 a full-sarice
catanng company. Working so closaly—ndl 1o miention Such long
hours—with ane another eventuady bed 10 falng in love, and the

Bethesda, they hired the original owner as an on-site event
coordinator. Currently, Poplar Springs, which & rented for an
additional fee separate from the catering costs, hosts 75 events
& year and can seat 250 indoors. And, since the house has 10
bedrooms, each with a bath, Levine and Foer have plans to
open it up to wedding parties and families wishing to spend the
wedding weekend on-site, "We'll wait to do that next vear,”
Levine says. "We want to do it ightt.”

Festive Foods, 4980 Wyaconda Road,

North Bethesda, MD 20852; 30123

2700

business partners so0n became manmage parness.

THE FULL-SERVICE ADVANTAGE

Levine: “If yvou want o be competithve,
especially in this market, you have to offer
more, The more you can do, and the bess
the client hos o do, the better. We started
renting linens two years alter we siored
the business because linens have an
impact on wihat an owent con ook like,
Wie mow hove about 500 dilferent fobrics
and an in-house searnsiress, In addliion o
china, silver, glassware, But it tokes a lot
of time and money to build a rental
inventory.”
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EVERTS MEGATING BUT

THE 90 PERCENT SOLUTION

Learime: “DLC is 0 competitive momet, bt
[ like the competition It hias l:r-|'-1 thie pllh-
lic's standards high, which is great for o
coterer. From the start, we set oursalves
apart. We've always baked our own
breads, cured our own meats, made all
our own condiments In this dty, 20 per
ceqnl ol the cllent’s decision |8 food-based,
10 percent budget.”

Levime: ™ lhe thing aboul cotenng is you
gither crosh and bum, or it gets in your
brlomad. I8 im our blood, We're pretty much
lifers vere. Continuity 5 very important in
this business, To keep our employess, we
have to keep it intemesting ond excting for
them, oo, 5o, we are alwoys looking for a
mew Chiallendgs to stay aurment and Interest-
ed. Buying Moplar Springs raised the bar
for ue And it has given us o new apprec-
atbon for sites and whot they go through
IT's nice 1o have our hands in several
aspects of the industry,”



