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We spoke with Melissa Johnson,
Director of Catering.

Q:How long has CMCC been

in business?

A: The catering business
officially began in June of 2001.

Q:How long have you been
with CMCC?

A: I started the catering company
in June of 2001. I’ve been with
Cameron Mitchell Restaurants
since 1997.

Q: What are a few of the latest
food trends in catering?

A: I'll list a few - small bites, small
courses & many courses, mini
desserts, clean & simple décor.
Specifically, people are really
enjoying avocado bars, fresh fruit
purees, anything light.

Q: Speaking of trends, Cameron

Mitchell Restaurants has grown

into a large company - opening PURPLE. DRI NKING. FROG.
restaurants in OH, KY, IL, IN, M, PA,

& even Florida. How much of an

impact do you think CMR has on

local & national catering trends?

A: We definitely have an impact

locally, not so much outside of

Columbus b
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