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THE LAST WORD

@ TRUE CALLING

"At the age of 13, |
started working in a
restaurant and loved it.
All through high school
and then college, |
worked in restaurants
doing pretty much
every job. | fit right into
the fast pace of food-
service and was
happy—even when |
was doing the dishes.”

MEAT-FREE

“We definitely are
more conscious of
vegetarians and will
produce menus so that
whether you are
vegetarian or not, you
will enjoy the whole
menu. We have so
many different cultures
to satisfy.”

WHO'S THERE?
“Times like these

are when opportu-
nity comes knocking.

| have to be ready to
identify what is a good
move and what isn't—
and do it quickly!”

=unN With It

NACE president Greg Casella takes
the tough economy in stride

By Natasha Garber

“| have lived through the dot-
com boom and bust here in Silicon
Valley,” says the optimistic NACE
national president, Greg Casella,
CPCE, “so I feel like I am better
equipped to deal with the economy
today.” The owner of San Jose, Calif.-
based Catered Too adds, “The one
thing I do know is things will change.”

Casella worked in restaurants early
in his career, and launched his own
catering company in 1992 after slog-
ging it out in logistics management
for a Silicon Valley tech company.
Today, while corporate clients tighten
their belts and many event businesses
struggle to stay afloat, “I am taking
time to look for opportunities to
partner with other companies [and]
work with venues in partnerships,” he
explains.

Casella is putting together a pro-
posal to open a café at a museum that
has not been in the event market for a
decade. From his experience running
on-site cafes during his 17 years in
business, Casella says he knows “the
café would lose money, but I would
have the chance to manage the event
side of [the museum’s] business,” an
ultimately lucrative endeavor.

He sees an upside in the downturn.
“Five years ago [museum manage-
ment] might have had their own in-
house person, but now they’re looking
at it like, ‘If it doesn’t cost me money,
and this guy will come and book
events, well...” Today there are many

more opportunities like that than
there were a few years ago.”

Casella adds that opportuni-
ties exist, too, for individuals in the
catering and event industry who
may have been hurt by the economic
downturn—if they know where to
look. “That’s the greatest thing about
NACE in a bad economy,” he says. “If
you are staying connected with the
industry, your chances are better” of
landing a job should you find yourself
out of work due to cutbacks, he notes.
“People say to me, T've got to cut my
membership because of the cost. But,
really, it’s a small price to pay” for the
considerable benefit of networking,
he adds.

You might think Casella has
his hands full raising the spirits of
anxious catering pros, dreaming up
merger and acquisition opportunities,
and giving his all to major gigs like
San Francisco’s Fleet Week—in 2009,
Catered Too catered six VIP tents
for three days at the annual military
air show and celebration. But he also
hits the street as a marathon runner,
“This year I turned 50 and wanted
to get back to doing long runs, so [
set the goal [of completing the Berlin
Marathon]—and did it,” he says. As
a second helping: “Four weeks later, T
did the Silicon Valley Marathon!” @

Catered Too 12 S. First St, Suite
229, San Jose, CA 9513; 408/295-
1563; www.cateredtoo.com
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