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Local Caterer Gains National Attention
Regina Niece’s 4-Star Catering Business Began As Necessity

Fall pumpkin parties are very 
popular with kids of ALL ages 
each year at 4 Star.

Themed parties and weddings are a specialty of 4 Star’s. Here the 
chef prepares a dish for a Tuscan-style event.

Special attention is given to the design aspect of all events catered 
by 4 Star, making them very popular with local brides and corpo-
rate event planners alike.

give donations.”  
    Today, 4 Star Catering is booked for multiple events for 
community businesses. “We’re booked well into 2011. We’re 
doing events for Sykes, American Wookmark and even 
Kellogg’s.” They even manage to cater several events in 
one day. Regina is grateful for her six full-time and the 17 
employees she has on retainer to help her manage the hectic 
world of catering. “I’m not much without my staff. I don’t 
take credit by myself. You have to have a good, hard-working 
staff.” 
    When asked where she sees herself in the catering business 
in the future, she says, “I’d love to retire maybe in ten years...
see my sons come back for training, so that I can make my 
exit. My granddaughter, nine-year-old Mia, wants to attend 
Sullivan to be a chef.”
    From catfish booths, to catering 24-hour events, and even 
the sponsorship of fishing events for local youths, 4 Star 
Catering is getting the attention of the culinary world. Regina 
and her staff are a warm, welcoming group that specialize not 
only in making weddings memorable, but in making clients 
feel at home. To have your catering needs met, call 4 Star 
Catering at 606-642-3325 or www.4starcatering.com.
    Regina wishes to thank the following employees for 
making 4 Star Catering the success that it is: Jimmy Niece, 
husband and grill cook; Donna Bailey, Executive Chef; James 
Feltner (Cordon Bleu trained), On-site chef; Dru Tyree, Head 
Maintenence; Mary Deaton, Kitchen Supervisor; Eugene 
Bailey, Driver; Angie Smith, Bartender; Olivia Sexton, Event 
Designer.


