
Imagine being the caterer to the jet 
set and serving fabulous meals to the 
entertainment world’s biggest stars; think 

about it, they can afford anything they want. 
And if you’re good, they’ll recommend your 
services to their peers. It happens year round 
in SLO County, a favorite locale for the rich 
and famous, who favor our extraordinary 
countryside and beaches as backdrops for 
photo shoots and commercials. Among the 
star’s favorite caterers is restaurateur Ryan 
Comerford, owner of CateringUnlimited.
com, who keeps them well-fed and tends to 
their every whim.
	 When you can “have it your way,” 
you may tend to get picky. For example, 
Comerford fed Melissa Etheridge and her 
entourage when they were on location in 
Pismo Beach to photograph the cover shot 
for her greatest hits collection, “The Road 
Less Traveled.” Comerford was asked to 
provide a bowl of M&Ms, but the pop 
rock singer won’t eat the candy if the bowl 
contains any orange-colored M&Ms — so 
they were picked out, one by one. That’s 
just one of the many services provided by 
Comerford when his team of servers and 
chefs prepares meals for their customers, all 
of whom they treat like stars. 
	 Not all celebrities are finicky. One of 
Hollywood’s most popular leading men, 
Jude Law (“Cold Mountain,” “Road to 
Perdition”), surprised the caterer. “I received 
a call from Annie Leibovitz’s people (the 
famed photographer who posed a nude John 
Lennon laying beside Yoko Ono) to cater 

the crew’s meals while they set up a photo 
session for Jude Law. It was for the cover 
of Vanity Fair,” explains Comerford, who 
prepared their meals for three days while 
they set up the photo session at the Pismo 
Beach Dunes. Law arrived once everything 
was ready and stayed long enough for one 
meal with the crew.
	 “Annie wanted us to bring beer, but 
didn’t say what kind, so I brought my 
favorite, Stella Artois. Jude had never tried 
it and he loved it,” the caterer remembers. 
When he caters for the stars, he prepares 
all their meals and snacks, and if there’s a 
scene with them eating, he prepares those 
dishes, too. “When Jude finished eating, he 
got up and cleared the table. He has a lot of 
respect for people in the food business; he 
was really nice.”
	 Comerford and his team of chefs can do 
it all: weddings, business meetings, and 
catering for San Luis Obispo Jet Center 
clients who don’t eat airline food. This is 
first-class flying with your every wish in 
foods, beverages, and reading materials 
fulfilled. “We get a lot of special requests, 
like asking for current copies of the 
Washington Post and New York Times. We 
go to any length to get the job done right,” 
he adds empathically. 
	 His passion for his business led 
Comerford, a self-described foodie, to 
create another novel dining experience, the 
Chef and Sommelier’s Table, with his close 
friend, Aaron Warren. A SLO county native, 
Warren is a certified sommelier who teaches 

food and wine pairing and pens the well-
written monthly wine column, “Uncorked,” 
for Central Coast Magazine. Comerford and 
Warren say a sommelier is as necessary as 
the chef when you’re planning a gourmet 
dinner party. These culinary experts love 
nothing better than planning an epicurean 
menu paired with fine wines. 
	 On Comerford’s website, www.
cateringunlimited.com, their enticing Chef 
and Sommelier’s menu includes these two 
courses: duck confit on organic salad greens 
with Granny Smith apples, gorgonzola 
cheese and candied walnuts, paired with a 
Gainey 2004 Riesling; and grilled salmon 
with wild mushroom risotto topped with 
white truffle oil and Reggiano Parmigiana, 
paired with Baileyana 2002 Pinot Noir 
“GFC” Grand Firepeak Cuveé.
	 “We offer special events served in a five-
star manner and just blow people away,” 
says Warren, explaining that the gorgeous 
surroundings and beautiful beaches in 
our region provide the perfect setting for 
a white-glove affair. And this enthusiastic 
sommelier, the anti-snob of his profession, 
enjoys entertaining his clients while 
serving their wines throughout the meal. 
“I love teaching people about each wine 
and guiding them through the food and 
wine pairing,” Warren adds, “and making 
them laugh.” The wines always include the 
Central Coast’s finest, but Warren knows 
international wines just as well, and selects 
whatever’s appropriate for each dish, 
whether it’s French Champagne, Italian 

Amarone or vintage Port. 
	 Having a Bar Mitzvah catered or booking 
a jet to L.A. isn’t the only way to taste the 
foods offered by CateringUnlimited.com. 
For years, local sheriffs, Cuesta teachers, 
and golfers have dined on the outfit’s 
reasonably-priced breakfast and lunch 
dishes at Fairways at Dairy Creek and The 
View at Morro Bay golf courses, formerly 
under the ownership and management of 
Ryan’s father, Patrick Comerford. When 
Ryan relocated here in the late 90s, he took 
over management of the restaurants and 
the catering business. Raised in Toronto, 
the younger Comerford started cooking in 
restaurants when he was 12, and has been 
in the business ever since. Their catering 
service became so busy, he established 
CateringUnlimited.com in 2003, and it 
continues to blossom. This year, the 31-
year-old Comerford became the managing 
partner of the golf course restaurants and 
the catering company. He admits his father’s 
still a partner: “I look to him for guidance.”
	 Chef Kenneth “Kenny” Drumm, who 
oversees all of the kitchen staff and food 
preparation, has created a three-course 
lunch that proves his talent. Drumm’s food 
is as appealing to the eye as it is to the 
palate. A hamburger and fries is actually a 
caprese salad: a ripe yellow tomato, sliced 
crosswise, layered with slices of mozzarella 
and basil leaves; the fries look like French 
fries, but are actually crispy batons made 
from focaccia (bread). Drumm’s filet mignon 
stuffed with gorgonzola and topped with 
a Pinot Noir reduction is expertly cooked 
— and I am picky about my steak. 
	 “I want to be proud of the food coming 
out of my kitchen, and Kenny does most 
foods exceptionally well,” says Comerford. 
“But I believe in making our team stronger 
by bringing in cooks with other talents. 
That challenges us to learn new things.” 
Comerford introduces his newest chef, 
April, who just relocated from Scotland. 
A team of 14 chefs prepares food for both 
restaurants and all catered events.   
	 Apparently, all that’s not enough to 
keep him busy. He and his neighbor 
Randy Rogers, owner of Gold Ridge Farm, 
established a fall fundraiser two years ago 
to feed the hungry (now affiliated with 
Share Our Strength). They call it “dining 
in the dirt,” and the Harvest Rustica ’05 
dinner table at the farm overflowed with 
local food, wine experts, and foodies. 
Comerford’s dream for CateringUnlimited.
com has yet to be fulfilled, as he explains: 
“I have a concept of building a national 
network, America’s Caterer, like 1-800-
flowers, that will be recognized for 
credibility, consistency and reliability.” ∆

Kathy Marcks Hardesty can be reached at 
kathymhardesty@sbcglobal.net
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Food

Meridian 2004 
Sauvignon 
Blanc Central 
Coast 

Ever shopped for wine at the 
last minute in a grocery store, 
only to find a sea of labels you 
don’t recognize? Well, here’s 
a safe bet: this tangy white 
wine is tasty and it’s cheap. 
Bright with aromas and flavors 
of pink grapefruit and lime, it’s 
a refreshing quaffer. And its 
bright acidity makes it a great 
choice for Thai cashew-chicken 
or chile verde chicken enchila-
das. It rated in the “best buy” 
category with Wine Spectator 

whose critics gave it 85 points. 
Retail prices range from $4.69 at Costco to $10 
in grocery store chains. 

Kathy’s Pick

JETSET CUISINE Ryan Comerford of CateringUnlimited.com tends to the culinary whims of celebrities; mere mortals can sample his 
wares at two local golf course restaurants.
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