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is made to order, delivered and replenished
fresh,” Sudel says. “Also insist on having
the buffet or food stations manned with
servers, so your guests feel as though they
are still being served."”

Bevond the food, centerpieces also are
essential for ambience.

“Work with your caterer and/or vour
floral designer to create table displays that
incorporate both flowers and fresh foods
into your tabletop displays,” Cucciniello
says. “This detail will quickly change your
food table from a buffet to a work of arl.”

And, of course, don’t forget the option of
buying locally for any special occasion, says
Naylor: “Use plenty of New Jersey garden
produce and dishes made with local cran-
berries and eggplant, lots of fresh tomatoes
in salads and paired with cheeses. Tell vour
chef you really want to make the most of
New Jersey farm products, and you'll learn
all about the pickle specialists and New
Jersey wineries where you can po for tast-
ings and gel your event liquor in bulk.

“We're so lucky to live here with so many
great native options, and your chef can edu-
cate you on even more as you plan.”

LOCATION, LOCATION, LOCATION

With so many gorgeous Garden State
locales to choose from, where does a party
planner start?

The basics — how many guests a venue

KEY QUESTIONS
Where to hold your party is perhaps

the single most important consideration
when planning an event.

Your venue — whether it is a restaurant,
a catering hall or your backyard —
makes a personal statement about you
and your occasion. Debbie Gilmore, a
party planner for Chakra Restaurant of
Paramus, says you should ask yourself
the following questions:

B Do you want an exotic, exciting
venue or a more traditional, formal
space?

B Will guests be listening to speeches?
M Will there be a cocktail hour?

W Will there be dancing?

B What is the age range of the guests?

The answers to these questions will
help you narrow down your choices.

can accommodate, and where it's located —
begin to narrow down your search.

Then there's the mood you're trying to
set. The space vou choose sends a message
to guests about how thev should behave,
said Executive Chel Michael Haimowitz
and General Manager John Woloshyn [rom
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he holiday season goes hand-in-hand
with festive soirees —-Lams]lplattars
brimming with delicacies, fanciful
decorations and artfully theme presenta-
tions.

Whalever kind of party you're planning,
the New Jersey host has a lot of decisions to
make, right down ta the tiniest details.

“This year’s top party plau_ning trend
has to be nvE]:-thE-tup details,” says Maria
Cumﬂtia]llu,, owner of Summit-based life-
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nyr i@ﬂ’«wﬁt the theme and

1aking sure all ele-
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theme and idea;
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Tlilmi a:nci Cu]:uan manuﬁ were hot last year,
said Lindsa Sudel, catering coordinator
EurN]EACs Theater Square Grill, and that
should continue next year.

CREATIVE APPETIZERS: Smaller bites for
passed hors d'osuvres and healthier, low-
sodium items also are big, Sudel said.

FUSION: Theme menus contain lots of
unexpected combinations, such as Japanese
‘and Cuban, Portuguese and Polish, says
Mﬂﬂiﬂtﬂm-hEEEﬂ Sharon Naylor, author
‘of' 'Renewmg Your Wedding Vows — A
Complete Guide to Saying ‘T Still Do'.”

GREEN CHOICES: Organic foods are mak-
ing inroads, Naylor said.

THE RETURN OF DESSERT: Many hosts
are. rﬂakmg a statement with vast dessert
huﬂats, she said.
 POSTPARTY GOODIES: Ending occa-
~ sions w1ﬂ1'"a.’hang is more important than
‘ever, said Jeanne Cretella of Landmark
DEUEIGPETE who co-owns Liberty House
-at Liberty State Park and Stirling Ridge in
‘Warrén. This may include sending guests
home mth a boxed breakfast (lox, bagel,
‘cream cheese and specialty lea), hﬂvmg
a Krispy Kreme tmck outside or offering
White Castle burgers to go.

BUFFET Vs, SIT DOWN

'I’hﬁtﬁxt key decision when vou're
2 @ suave soiree is whether dinner
wﬂl be a buffet or sit-down meal.
“Buffets do make the guests mix and
~ mingle more, but make sure that the food

Eon Vieira, a banquet cook at the Theater
/1 Square Gﬂll Pprepares for an event at the.
1 New Jersey, Perfnrmlng Arts Center.
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Arthur’s Landing in Weehawken.

Don’t choose a very formal space — with
black-tie-wearing staff, heavy drapery and
chandeliers — for an informal cocktail party.
Nor should a black-tie wedding be held on
a beach,

But not all events need to be held far
away from home base. An at-home party
can be wonderful, Naylor says, provided
skillful valels, servers, bartenders and an
event planner to handle unexpected needs
are on hand.

“Personally, I love a raw space you can
completely transform. This allows you to
create your own feeling, atmosphere and
design for your party that guests will enjoy,”
Cucciniello says. *So many people go with
a traditional catering hall because that's all
they know. New Jersey has so many beauti-
ful resources, from spaces to caterers and
floral designers, to throw an unforgettable
party.”

Finally, reputation is key when you are
narrowing down your list of potential ven-
ues, Sudel says. Research other companies
or private parties that have hosted evenls
at such venues. After all: “Reliability is the
main factor when deciding on a venue.”

And just to be on the sale side, Naylor
said, “Always make sure any site you con-
sider has good, current insurance, and get an
insurance rider on your home for at-home
parties."” @




