
Master Bridal Consultant 
Frank Andonoplas, of 
Chicago-based Frank Event 
Design,  makes sure custom 
cuisine is part of the wedding 
picture. “I personally work with 
the chef to be more adventurous 
and personal with the menu, 
instead of doing the printed 
menu packages they do every 
week,” he notes. The 

collaboration isn’t just a benefit 
to brides, grooms and their 
guests; it’s also welcomed by 
hotel chefs, who are “bored to 
death of doing menu A, menu 
B, Menu C,” Andonoplas says. 
His advice to fellow planners? 
“Don’t be afraid of the chef. 
Some are temperamental, but 
they’re also your best friends. 
Don’t dictate to the chefs, but 
tap into their creativity. Say, 
‘Here’s what I’m, thinking...How 
can we make this work?’”

Chicago’s dramatic Drake Hotel 
gets an extra dose of drama in 
a wedding created by Frank 
Andonoplas, MBC.


