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comes back to life

A caterer who reveres history starts a new chapter at an old landmark

by Richard Foss i

Megan Walker, of Made by Meg,
has been chosen 1o be the exclusive
caterer of Lo Venta Inn
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Guests of Lo Venta con enjoy the ocean
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though

ghimpse the white cupola
church, It isn'y, though La Vents han
been several other things over the st
U8 years, inchading a real estate office

bed amd becakfast, povate home, and
an observanon post for coastal artiliery
during World War 11 For the bt sev

cral decades it has been o weddeng and
banquet facility where gencrations

iher

occasions with a specticular view of

have ted the knot or celebrated

Sunta Monsca Bay and Los Angeles in
the distance

L.ike cvervthing clse those cvents
come to & halt in 200, whech resuled
i the bankruptey of the New York
Food Company, whach had managed
the space for over 20 veans, Ocher facil
ity operaton and catcren lcaped to put
n bads, including prestipous Beverly
Hills and Hollywood fiems. But the
contact went to a local operanon, in-
stead. This s Made by Meg, operaed
by Manhattan Beach mative Megan
Walker, who now kves in Rancho Palos
Verdes, Meg savs she heard about the
"“‘N‘"'.
and theough a vanery of sources

“The New York Food Company
filed for bankruptey in July of 2020,
and even the top employees had no
A\ lot
of chents who had things scheduled 2

ity before must odher people.

idea this was going to happen
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they've got the next w
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Ihe paut in the balltoom was
shamy simost yellow omange, and 2
had 1 be hand scaled off. Now 1's 2
Deautriol mante wisic, the Wiy it was
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Meg knows about the usuad chienteke
here, even though she never sntended
any eventy under the provious man
because ber own schedulke
Shye
ncighborhood becaine she shares o

I have and | live

away, maybe six, depending
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she sand with 2 laugh
We dropped off some Made by Meg

conkies to the people who live nearlw
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along with 2 letrer 1w shawe what our

plans are, and we're very sware that

we K

{ the neighborhood. 1
know that 1o many poople here, La

A part

Venta dudn't feel hke something that
was 4 pant of the aty. Locals didn't
fool welcome, and that's because they
And |

respect that, but | love the idea of in
viung i ocighbors who may pot have

were busy waith pavate events

a wodding comung up, they just want
to comne to something hastone that's o
big part of thewr town. I'm hoping o
have oCcaa '\.ll cYoents w ht'f\' W can
offcr something exciting where they
can come and josn us

Those events won't be complete
without 2 vancd and nteresting menu,
and Meg notes that this 1s more chal
lenging for an audsence that is i a sto
ed Jocation i the South Bay
“We're ontertaining some of the

most cntertained people in the world.
I hey've been to every party i overy

and they want
I'he two coasts are
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putting forth our next dose of cul-
ture, and we're & part of that equa-
tion. Like a fine restaumnt chef, cven
2 Michelin sear chef, we e required
w know what's next and be able w
tell people what's interesting, We
currently have 1,500 menu items,
and | have w constantly pare things
off the menu,

Ihe difference between a restan-
rant and a catenng business, s thar
2 restaurant has 10 put out their best
dish perhaps 25 nmes 2 night, but not
all &t the same ome. I've got w pur
out my best dish o anything from
250w 1) people at the exact same
ume, the exact same tempenature
andd looking exsactly the same. So ca-
tening is by nature hike minning the
hurndles vermm minming @ marathon
You run up to make that jump and
leap, and then you've got vour next
hurdle "

Made by Meg had been catering
about 600 events a year before the
pandenvc, while also operating 2
small sandwich shop in Redondo
that s amached to their main kischen
Many of those events were staged in
prvate homes and rented halls that
posed unexpected chullenges

“Do you want to talk about horor
storses” That's what catering s hike,
it's abowt grave under fire. The ol
ent doesn't want w hear “This 't

An oerial view of La Venta. Photo by John Russell Photography

going o work', and our job s w find
the solution. My team v trained to
be bke, Okay, I'm gering down
and looking at the pilor lighe, I've
fixed mote ovens than | can count
You know, that's part of my job, I'm
thrlled, alwolutely thalled o have an
in-house Jocation where it's going to
be the same service every me.”
Meg expenenced a senswe of wonder
when she visited the kitchens at La
Venta, which have upgraded fistures
from the ones immtalled in 1923, bt
bear the signs of & century of use
“I've visited castles in Europe
where the steps are worn from centu-

nes of wraffic. There are literally paths
like that in the kichen floor at La
Venta, well-wom service pads around
the stoves. ey a viswal reminder that
we are really contnuing the legacy
What's there has been working for
years, anud there's no reasan to change
it. Even so, 2 lot of itoms will suill be
started at the kitchen in Redondo and
finished on site. The Made by Meg
headquarters in Redondo ix about
4000 sepusire feet, and has 11 fndges
La Venta has two. The Made by Meg
catering stybe i to ger everything as
roacly ax possble and send it out o he
firushed on ste, especially the things

that are a la minuee. So all of our food
will be prepared by our culinary team
here, in Redondo, and then sent 1o
La Venta for finishing.”

Meg has no concerns about find-
ing chients for La Venta, because re-
queses started pouring in ax soon as
it became known she was operting
the space

“As soon as | signed the lease, my
phone started blowing up, | told ev-
ervhody, *You know, we need to get
some things i line here, and 1'll uke
vour information.” There's a ot of
pent up demand. People are really
mierested m the neighborhood gem,
and it's an important part of our his
tory in Southern Californie. We're
gosng to host our first evenes in Ok
whet”

Parties from 35 o 200 will yoon
be able w stroll the replanted lawns
and garden, ax well as enjoy the in
teror that Meg and her crews so
lovingly restored, The people who
attend thowe events may not mect
the pemon behind these effores, bat
wherever she i, she expects to take
sausfaction in a job well done

“La Venta & going to be a 10
vears old i 2028 and she has been
in service for many, many yearns, 'm
just the next penon continuing the
legacy. They've done extrmordinary

things here.” PN







