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(opposite) The antiqued trough centerpiece, fi lled with 
spring fl owers and succulents, set the tone for a beautiful 
dinner. (below) Chefs Matthew and Lynda Phillips put 
the fi nishing touches on the fi rst course.

The very thought of hosting a seated three-course dinner party for six guests is enough to 
throw even the most savvy host into a tailspin. For Buckhead residents Michael and Frances 
Flock, Flavors took the stress out of the equation with the addition of ADAiRE Professional 

Chef Services and designer Barbara Heath. As winners of Flavors’ Personal Chef Contest, 
the Flocks hosted two other couples in their stunning, traditional-style Buckhead home for a 

spring-themed dinner party and the results were nothing short of breathtaking.

he day before the event, Heath dressed the Flocks’ formal dining table with a mix of her own personal 
pieces and items from The Mercantile, her home décor and gift shop located in Brookhaven. The strik-
ing centerpiece — which Heath designed herself — was an antiqued white trough fi lled with moss, 

succulents, small white candles and delicate blush and white fl owers. The arrangement sat on a damask Le Jacquard 
Français tablecloth and lavender runner, in keep-
ing with the spring theme. Guests were served 
on Heath’s own blue-and-white Spode china and 
Match pewter fl atware. The tablescape conjured 
up the feeling of a whimsical spring garden party.

The evening began with a Champagne toast 
(2002 Dom Pérignon) in the Flocks’ living room, 
while Chefs Lynda and Matthew Phillips busily put 
the fi nishing touches on three delicious courses. Of 
the menu, Lynda explained, “We started thinking 
about spring classics and tried to elevate them a 
bit.” Traditional eggs came alive with rich truffl es 
and classic, spiral-sliced spring ham was re-imag-
ined in an elegant presentation of pesto-crusted 
pork tenderloin. 

Dinner Party Evokes the Joy of the Season

T

Guests enjoyed a Champagne toast with glasses of 
2002 Dom Pérignon (pictured below) before dinner.
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Truffl e Deviled Eggs

As each course was served, there 
seemed to be an audible gasp; the 
plates were so pretty, with the food 
artistically perched on the bright 
china. The fi rst course of truffl ed 
deviled eggs served atop peppery 
arugula and garnished with a bright 
green chive was served with Villa 
Maria’s Private Bin 2009 Sauvignon 
Blanc. The crisp, citrus elements of 
the wine perfectly complemented the 
creamy eggs and the earthiness of 
the truffl es. “I really haven't eaten 
[deviled eggs] since I was a kid, but 
that took me quite by surprise,” 
Frances shared. “They were so 
delicious and elegant!”
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Pesto Pork Tenderloin

Limoncello Pudding Cake

 
ADAiRE Professional Chef Services

The Mercantile

The main course was a generous plate of juicy pork ten-
derloin encrusted in tangy pesto and panko bread crumbs, 
served alongside roasted fi ngerling potatoes and white and 
verdant asparagus with creamy hollandaise. This paired 
perfectly with jammy, ruby-hued Château Ste. Michelle 
2009 Indian Wells Merlot. The conversation among 
the six friends ranged from restaurants they love (West 
Midtown’s Miller Union among them), the Flock family’s 
holiday trip to London and Paris and the delicious food 
served by the Phillipses. 

The meal’s grand fi nale was tart Limoncello Pudding 
Cake — cake-like on the bottom and custard-like on top 
–– garnished with sugary candied lemon zest. Glasses of 
2009 Château de Jau Muscat, with its honey-laced apricot 
fl avors, ended the meal on a sweet note. 

“Having chefs prepare everything gave us all the 
benefi ts of a gourmet restaurant in the privacy of our own 
home, and we could enjoy our guests without distrac-
tions,” Frances said. We can all raise a glass to that.
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ADAiRE's recipe for Salt Roasted Potatoes is on page 70.
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