Sushi, stars and the Sunset Strip bring an L.A. vibe fo
Warner Music's post-Grammy bash
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says, listing Batanas large ogen patio, a
privane dining reom convered ince a
sake lounge for che nighe, and the
eI s i i oan,

T make sure guests did o hive 1o
wait for food or drink, Helyeross crdted o
serving plan char invalved 36 food
servers, 11 buassers, eighe barcencders aod o
kitchen ceew of 14. A combipacion of
butfers, cray-passed hors o ocuvre and
served rapas places helped ensure char
suests e oo whetler they were loung-
ing of roaming through the lowe-lin space:

The space itself, sec inside West
Hullywood's landmack Piazea del 5al
buibding ina prime spoec overlooking the
bustling Srip, sffered somewhar b of a
challenge, Holyeross sy, Wish Wamer's
cirevtive 1o provide an “elegane, bt very
teendy, hop, cuing-edge LA, lounge
ﬁ-u,-l," she rxpl:lin_':_ rhe restaaranc’s own
aestheric did mest af che warke. “Te’ all
very patural—Ilots of ivon amd stone,
with candles ser ino che walls.” All she
added were 2 few embellishments,
mcluding additional candles from
Pheeniz-based Joel I, Baker Designs
and daybeds, simple ot rables and
Japanese lanterns from Moneebella,
Calil-based Abbey Event Services.

QUICK SERVE Guest arrivals,
which started ac abour ¥ pon., et the
na-wall tone fof the night, acoending oo
Healycross, "We really overstatted che
vilet, which was a suggestion of the
valer company,” she says. With 63
arrendanes en hand o meer limos and
ger cars parked, plus 2 full lane of
Surser Boulevard blocked ofl v accom-
moctare che flow, it was an easy in and
anr,” she acdds.

As party=goens mide cheir way 0o
the restaucne, climbing & s ol stairs o
the 200-capacity patio, they wene met
immediarely wich 2 drink. Two porrakle
Bars pogitiened on che pace helped
mizntaen a secidy fow ol cockeils and
celebracory “sparkling sake™— che
Brggest rage in Japan righe now,”
Hulyoross siys.

Meanwhile, Katanas Asian-influ-
enced fare, including charconl-yrilled
redeta ks, carculated chroaghout the
space and made for dhe evening’s high-
lighr, Holyeross says, Sharing the menu
wich che resraurancs pu:l[:l.||.|r chicken,
seabiod and vegesble shewers wone five

ROBATAYAKI
Shrirmp with Miso and Tarregon
Shiitake Mushroams
Sua Bass

SUSHI
Tuna Migis

Spicy Crab Roll
Wrappaed in Say Pager

Marinated Mushroom
and ivacada Rall
ASSORTED BITES
Lobstar Cigars

Salmon Tatare
on Cucumber Slicas

Saarcd Tuna Tataki on &
Crisp Wanlan

Turning lapanese: Seared scallops
and zucchinl Mtop) and tuna tataki
on crisp wonlons (center] keep the
slar-studded crowd sated: a DJ
aping the latesl tunes (abaval.
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ITIA 1TSS NEWLY
m laumched catermng apera-

tion, Los Angeles-based
Innovative Dining Group is well
positiencd as food & beverage
previcer for same of che coy's swank-
est entertmnment industry events,
Adter all, says direcror ef catering and
sp:—u;i:ll events Laura Holveross,
Hallywood bueavies are Erocuene diners
at DM wpscale caring cstablish-
ments, which incliade Sushi lRrku
and Balboa, Indesd, it wis fuemlarey
with the Japancse-inspired cuisine
and cool leok of IDGs Katana
rescavrant chas sald Worner Muste on
the Sunset Strip sie For ite official
post-Girammy Awards parcy in
February. All Holyoross and crew had
1o dp was ger 2 smrestudded pack of
B35 goeses peeeted, entertinned and
led Bedore everyone highrailed ir o
the nexr kash of the nighr.

TASTEFUL SPACE Hslyv-
cross counts food flow” ns the event’s
biggest hundle. “We had so many
people to serve i that space,” she

Lounge act: Katana's sleek, skylish
main lounge sots tha scene for Warner
Muskc"s post-Grammy party (efik;
sushl chefs are ready to roll (abowel.
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different kinds of sushi plos Festive
aleernagives such as lobster cigars and
Tarnb Jellipops.

Thaugh music supersears including
Modenna, Jewel and members of
Marchbox 200 were an hand o enjes the
Karama cxperience, they stuck o the
reveler’s role, Enrercainment came
sngtend Trom Grammy-nominated
Warner Music Os wha, with che help
of a portable genersror broughe in for
rthe nighr, spuan lounge sounds from the
patan to [uel the pany’s smeoth groove

RIGHT OFF-SITE While
Hulyeross savs elar not mucl of what
she does has changed sinoe she gave up
her cwn conpany oo take her 100G posi-
rign, the Warner Music parey shiws
howe having the foree of fame behind
you ¢an help. “As an entreprencur
doing cvenr design, 1 was selling,” she
explains. “Now U'm selling cazering
rnstead of event design.” With 100G
restaurants so well-known, she adds, “Ic
really opens doues when | go ines the
filen stuchas, of anywhere.”

There's alse the advanmage of having
ample facilities and culinary stdf keen
re make cheir menos work off-sice.
Holyerss sys weekly meetings with
Kasana exeoutive chel Vernon Cardenas
anel execurive sushi chef Hircshi Shima
help the catenng operation make deci-
sioms about what will work bBeso off-
premise, While tempuras have been
deemed difficule oo do autside af the
restaurant, lor instance, sobetapeds has
proven a big hit, Holycress cices
Karana’s owo porizble gnlls—ompable of
prepering the skewers for 2 500 dires—
plus the ingredients” low-far, low-carb
apaeal as selling poines,

And while Warrer oid QI L0 Cnme
s frar ans soiree, Holyoross sovs buy-
pue partics are noed her deparcment’s
main foous, 1 really wane ro establish
us as off-premise catering,” she noces,
b eff-gerermise with an in-house soul,
“Oxar sushi, for instznce, is prepared
m=site, Lo is never presprepped. Tt has 1o
L fresle—emactly the sume as i we were
serving Al the restiuean” o

Innovacive Dining Group 8430 W
Third S0, Swate 100, Loy Asgele. CA
OGRS 323065 5-33720 warve Innolaline
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