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Please join Hamilton 
alumni, parents and friends for a 

COCKTAIL PARTY

Friday, July 19, 2013 • 6-8 p.m.
Nantucket Yacht Club, Governors’ Room • 1 South Beach Street, Nantucket, MA

Please register by Friday, July 12th. 
Direct questions to the Office of Alumni Relations • 866-729-0314,

regional@hamilton.edu or online at my.hamilton.edu - $25 per person

Rory Radding ’71 • 508-228-7051 • 212-912-2858 • rradding@edwardswildman.com

David Edwards ’83 • 508-325-0370 • davidedwards@heronfinancialgroup.com

By Jen Laskey
Contributing Writer

If you’re into wining and dining and
socializing, cocktail parties are one of
the most festive activities you can

take part in on Nantucket during the
summer. 

Whether it’s a modest shindig or a
full-blown fete, a standalone event or a
prelude to a special occasion, such as a
benefit or wedding, and whether you’re
a guest or host (and ideally, it’ll be a little
bit of both throughout the season),
there’s something wonderful about gath-
ering with friends, family and neighbors,
and enjoying a celebratory spread of
cocktails and canapés while catching up
with one another and taking in all of the
beauty and joyfulness of this special
place in summertime.

But these days, the bar has been
raised to new levels. With all of our ex-
posure to celebrity chefs, artisanal food
producers, local farmers and food pur-
veyors, individual winemakers, and bar-
tenders who mix cocktails and pour
liquor like it’s a high art, even the aver-
age homespun cocktail party is evolving
into a serious affair. 

As a culture, we know more about
food and drink than ever before and it’s
changing our expectations about what
we want to serve and be served, and no-
body understands this better than our
local caterers. 

They are the ones who constantly
have their fingers on the pulse of Nan-
tucket’s ever-evolving party circuit, so if
you’re curious about what culinary
trends are currently hitting the island’s
cocktail scene, what’s in and what’s out,
and what you can expect for signature
offerings from our catering experts this
summer, read on to see what these tal-

ented arbiters of food, drink and presen-
tation have to say . . .

Susan Warner of Nantucket Clam-
bake Company and Susan M. Warner
Catering reports that the range of par-
ties her catering companies are involved
with remains “as dynamic as ever.” One
recent trend she has observed is her
clients’ desire to make sure that their
party has an individual feel – something
that will provide their guests with a
unique and memorable experience. 

“Even with larger parties, clients
want the event to be intimate and per-
sonal,” she said.

“Brides and grooms are adding as-
pects that mean a lot to them personally,
such as serving their favorite cookie from
a bakery here on Nantucket.” 

Warner added that there has also
been a resurgence of requests for spe-
cialty cocktails, which she said had pre-
viously tapered off over the last several
years.

“One of the other trends that we’ve
been seeing recently is that clients are
asking for locally-sourced and hand-
crafted food. They are interested in
where their food originates and want in-
gredients that come from right here on
Nantucket,” she said, adding that beach
plum jam has been a big hit recently and
emphasizing that “local” is “in.” 

“Nantucket has a very distinct flavor
and aesthetic, and clients want every-
thing from the food to the décor to reflect
that,” Warner said. 

“Small producers and organic prod-
ucts are in increasing demand as people
become more aware of how the food they
eat affects not only their own bodies but
also the environment around them,” she
said.

On a related note, Warner pointed out

Culinary trend-spotting
with Nantucket caterers
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ture 2013 offerings will include appetiz-
ers like Brie Tartlets with Sweet Pepper
Jelly; Blue Cheese and Dried Cranberry
Quichettes; Jalapeno Quesadillas with
Crème Fraîche; Korean Marinated Beef
with Kimchee; and Lobster Medallions
Topped with Summer Corn Relish. 

Axt will also be featuring a Mango,
Avocado and Arugula Salad with Cham-
pagne Vinaigrette and her signature en-
trée will be Lobster Pie Topped with Puff
Pastry and decorative cutouts of puff
pastry lobsters lining the edges of the
crust. 

To satisfy each client’s sweet tooth,
Axt will be offering a dessert selection
that includes a Lemon Blueberry Tart
with a Shortbread Crust, assorted Mini
Cupcakes, and a Ricotta Cake with
Sliced Peaches or Strawberries. 

“I like to switch things up,” Axt said.
“I’m always looking for something new
and exciting to add to the menu.”

With his clients, Patrick Ridge of Is-
land Kitchen Catering has seen a lot of
evidence of the inclination toward a
more distinctive emphasis on detail. He
believes that this summer’s number-one
trend is customization. 

“Now that the economy is back, peo-
ple want food and drinks that really rep-
resent them. They don’t want the simple,
tried-and true raw bar and no one wants
cucumbers topped with salmon any-
more. They want offerings that are as
unique as they are,” he said.

The catering arm of Island Kitchen is
Ridge’s most recent endeavor, and he re-
alized early on this season that with the
current trend toward customization it
wasn’t worth it to create “a menu in ad-
vance with a bunch of options” for clients
to choose from. 

Instead, he’s opting to customize his
catering menus by incorporating his
clients’ individual tastes into Island
Kitchen’s style of cuisine. 

“This season, people are looking for
an improved experience. One party
never looks like another,” he said. 

With this in mind, it will be interest-
ing to see what Ridge’s Island Kitchen
Catering ends up turning out this sum-
mer. 

As he’s warming up, his early-season
projections for signature cocktail party
hors d’oeuvres include his Tempura
Squash Blossom Stuffed with Lobster
and his Morel Mushrooms Stuffed with
Duck Confit, and then crisped.

Caterers: Culinary trend-spotting
(Continued from page 28)
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