They're catering to Juneau 
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Whether wedding bells are ringing or a community leader is being honored, the food served at an important event is crucial.

An appetizing menu helps to make an event memorable, said Jill Ramiel, co-owner of Silverbow Catering.

For a Red Cross fund-raiser in the Back Room Restaurant, Ramiel and her crew dished up spicy peanut chicken with sesame seeds (a dish with an Indonesian curry flavor), deviled eggs and homemade flat bread.

"Nonprofit organizations come in with low budgets because they're trying to raise money, not spend it on food," Ramiel said. She finds that ethnic dishes - Asian, Greek or Italian - can fill the bill without skimping on zest.

Silverbow catered a U.S. Forest Service tourism conference earlier this year and will be catering a three-day Rotary event in May.

"We do birthday parties, retirement parties," she said. "Almost every month we are serving in Centennial Hall for a big event."

Silverbow will take stuffed grape leaves by helicopter to the Mendenhall Glacier or bring a breakfast of bagels, fruit, pastries and coffee to offices anywhere in Juneau.

March is the biggest month of the year for contracting with caterers for wedding receptions. Ramiel appreciates early bookings, especially for larger events.

"If it's 500 people, we need to start ordering the ingredients a month in advance. Filo dough for spanakopita (Greek spinach 'pie'), fresh raspberries or fresh basil take advance ordering," she said. "But if it's just steak or chicken, 36 or 48 hours ahead usually does it. We stock staples for our favorite things like chicken fettuccine, cheese fondue, chocolate fondue and deli platters."

Ramiel is the "operations manager and momentum creator" for Silverbow's catering operation, with assistance from two full-time bakers, a head chef and catering manager Ben Bohen.

Silverbow, known for its bagel shop downtown, has been catering for five years, but began to focus more energy on this part of its business in the past 12 months. The staff recommends Paradise Bakery for wedding cakes. Otherwise, its in-house bakery can provide large sheet cakes from scratch, baklava, and brownie platters (turtle, mocha, mint and raspberry)
