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In this issue:
September & October

O TR Bl September and October are very busy months for us.

Large events, small events, and everything in between kept us hopping through
September & October! As we recover, take a look at our Top Ten to see some
of our recent events and new equipment.
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This month we feature

Weiland’s Catering

We spoke with Steve Panico,
Director of Catering & Events

Q) How long has Weiland's been in
business?

A) 43 years. You can still find John
Williams, the founder, cutting meat
and helping customers at the counter.
Weiland’s entered the catering world
by accident when loyal customers
repeatedly asked Weiland’s to come
out & cook their meats on the grill.
From there it has evolved into a full
blown fleet of trucks, grills, equip-
ment, & props.

Q) What kind of events do you
cater? Do you have a specialty?

A) We cater all events - large & small,
corporate, open houses, wedding
receptions, rehearsal dinners, birth-
days, fundraisers, family reunions, &
neighborhood parties. Meats & home-
made foods are our specialty. In the
summer, our on-site hog roasts,
smoker menus, & grilled foods are a
big hit. Over the years we have
evolved into formal party caterers as
well. For many years, we have been
“Columbus’s best kept secret,” but we
no longer want to be a secret!

Q) Do you offer any special menus
for the upcoming holidays?

A) We offer seasonal menus such as
our Thanksgiving Package, Christ-
mas Package, Easter Dinners, and our
popular Valentine Dinners for two.
Any day of the week you can
purchase our homemade “heat & eat”
entrées, side dishes, and desserts.

Q) Why should someone consider

hiring Weiland's for their next party?
A) Because I have many resources at
my fingertips due to the retail store,
we can create unique menus. We are
known for offering the best beef,
chicken, pork, veal, & seafood in the
city. In addition, Weiland’s is a state
liquor agency, has a large selection of
domestic & imported beers, and offers
one of the best wine selections in
town. Weiland’s selection goes on and
on which allows for a catering experi-
ence unlike any other in Columbus.

Q) What is your favorite thing about
the job?

A) I really enjoy meeting & bonding
with my clients. Turning my client’s
idea into the special event they were
hoping for is very rewarding. Seeing
their faces when the event goes well
and hearing that their guests were
thrilled with everything makes giving
110% for my clients worthwhile. I am
proud that most of the business we do
comes from referrals.

Q) After along day, how do you relax?
A) I have a hard time relaxing. Going
home to a glass of wine or frozen
daiquiri helps! In the summer I enjoy
my home & backyard. Landscaping is
my escape from it all... no talking,
just work, plant, prune, and enjoy. I
enjoy impromptu gatherings at the
house for cookouts. I love to travel as
well. I just returned from a week on
the Caribbean Princess line to Cozu-
mel, Grand Cayman, & Jamaica. I did
consume my fair share of Rum
Punch! Besides kayaking, climbing
waterfalls, snorkeling, and sightsee-
ing I did my best at eating all I could
at the buffets!

Thank you, Steve!

Visit Weiland’s Gourmet Market at
3600 Indianola Avenue in Columbus
or online at
www.weilandsgourmetmarket.com
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Luncheon
& Cocktail
Napkins

Brushed Stainless
_Plate Stand

Linen Hemstitch and Swiss Dot
luncheon-and cocktail-size napkins
are available in many colors.

Tidbit Dishes

In many sizes and styles.

This versatile three plate stand can be

used on a buffet or as a centerpiece as
seen here at the Business First Fast Fifty
Luncheon at Veterans Memorial.

Our success is directly attributed to you, our loyal customers.
Working with you makes us a better company; you encourage us
to increase our services, deepen our selection, & grow our inventory.
With continued growth & success, we bring a wider array of products
& services to Ohio, allowing our city to compete on a level with major
metropolitan areas. We appreciate your business very much & hope to
keep providing you with all you need to be successful as well.
Thank you.
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