
FOOD & DRINK TIPS:

• Oversize vases filled with colorful fruit, rows of colorful 
Chinese paper lanterns, and tall, artistic flower arrangements
are great choices for dressing up food and drink tables.

• Use serving dishes that coordinate well with each other for a consistent look. All-white 
serveware is a good choice because it ensures that the food remains the center of 
attention in your display.

• For an impressive drink area, set out colorful bottled beverages with chic, contemporary 
packaging, such as IZZE Sparkling Juice. Line several bottles into neat rows near the ice 
bucket, or use tiered cabinet shelf organizers to create an attractive "stair-stepped" effect.

• Serve a signature drink that matches your party colors or theme – such as Sparkling 
Pomegranate Cosmos served in red sugar-rimmed cocktail glasses.

• Set out an assortment of drink garnishes that includes maraschino cherries, green olives, 
and wedges of lemon, lime, and orange. This will be a welcome treat for guests and add a 
burst of color to your bar display.

• Don't have time to cook, pour AND decorate? No problem! Order takeout and transfer the 
food into an artful display - and serve signature drinks that only require one alcohol and 
one ready-made mixer. 

GENERAL TIPS:

• White twinkle lights and candle light are appropriate for any type of party theme and will 
work wonders at putting guests in the party mood.

• Use the "layer rule" to add interest to your place settings. Set decorative salad plates on 
top of neutral dinner plates, and top with colorful napkins and a decorative element such 
as a flower or unique place card.

• Create unique napkin rings from botanical elements such as a spray of berries, decorative 
ribbon or 1.5" strips of high-quality scrapbook paper.

• For easy party décor, fill tall glass cylinder vases with inexpensive, yet interesting filler 
elements, such as fresh cranberries, feathers, or modern potpourri/decorative ball mixes. 
Large bowls of pomegranates or red and green apples embellished with flower blossoms 
also make quick & easy centerpieces.

For more tips and ideas, visit www.IZZE.com www.hostesswiththemostess.comor .

Hostess with the Mostess: Jennifer Sbranti is the co-founder and Editor-in-Chief of 
HostessWithTheMostess.com, an ambitious venture that brings modern and innovative 
entertaining ideas to light through an all-encompassing party planning website and 
contemporary entertaining blog. 
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