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How to Have Fun at Your Own Party





  Once upon a time, I worked with a bride who was a monumental pain in the ass. She was loud, intimidating—and completely miserable. This girl always had a scowl on her face. I’d offer a suggestion and she’d shoot it down. I’d ask her a simple question such as, “What color do you like?” and she’d bark back, “I don’t know.”




  I’ve had clients like her before. They act like they are embarrassed to answer incorrectly and they don’t want to be held to their decisions. Their attitude is, “You’re the designer, you tell me what my favorite color is!”




  The bride claimed that nothing inspired her, that she wanted her wedding to look exactly like a certain magazine spread but also totally original. Honestly, there were times I considered handing her over to a competitor in the industry, but I knew I should be a grown-up and follow through. Also, I figured that because she could find at least one person to love her, she deserved to be honored.
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  A ceiling that’s a little bit country. ANDRE MAIER PHOTOGRAPHY




  Event planning is like therapy, and I’m the Dr. Phil of party planners. I try to uncover my clients’ innermost desires, what their favorite things were as kids, and build from there. This bride was focused on having a kick-ass New York City wedding. Many of her socialite friends had gotten married recently and her mind was cluttered with their choices. I realized my job was to help separate her from the rest of the world. Those other weddings had nothing to do with her, so we cleaned the slate. And once we got rid of all her emotional baggage, she actually turned out to be a creative, beautiful person.




  She loved the English garden look, but was into the slick urban thing too. So we designed a wedding that was a little bit country, a little bit rock and roll: a modern all-white venue dripping with a verdant ceiling of vines, moss, and flowers. Their feet were grounded in the city but their heads were in the clouds. We had a bluegrass band for the cocktail hour and a funky Motown band for dinner and dancing. She felt like a star—and all her skinny socialite friends loved it. After all the trauma, her wedding ended up being spectacular.




  And that’s why I wrote this book—I want your parties to be spectacular, too. I want you to be able to express yourself in every celebration you host, and I want to give you the inside scoop on how to do it right so you can achieve the impossible—having fun and feeling like a rock star at your own party. And this isn’t about having Mick Jagger’s budget either. You can incorporate edgy, over-the-top elements into everyday celebrations, like making vinyl appliqués out of photos of the birthday girl and wallpapering the whole room with her image. Or making custom piñatas for a baby shower out of papiermâché—it’s easy to do, easy on the wallet, and expresses something more personal than your average donkey. I once had a cake made for a client’s birthday that was a sculpture of him lazing on the couch, watching the boob tube, and reading Golf Digest—weirdly enough, he loved it!




  Every event I design has a part of me in it. I have a style unlike the other WASPs and gay boys in this business. If Martha Stewart is posh suburban Connecticut and Colin Cowie is West Palm Beach, I’m NYC street: a little funky, a little gritty, but fun and surprisingly accessible.
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  A Warhol-esque vinyl appliqué glammed up this bat mitzvah. ANDRE MAIER PHOTOGRAPHY
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  Even your dinner table can express your personal style. ANDRE MAIER PHOTOGRAPHY




  Even though I’ve been planning events for twenty years, I never get bored. Party after party, it’s never the same experience. No matter how many times I set tables or drape crushed organza, when I see the reaction from my clients, I’m surprised and giddy all over again. I specialize in helping people express artistically who they are intrinsically, instead of just copying the trends. I may not be good at many things (like balancing my checkbook or cooking dinner) but this is an area I’ve excelled in—or so I’m told.




  Party Like a Rock Star is about entertaining and lifestyle, but more important, it’s about you. So many people don’t have the confidence to be assertive about what they like or don’t like. They can dress themselves and they can order their favorite dish off a menu at a restaurant, but when it comes to planning a party, they’re like a deer in headlights. Also, parties are supposed to be all champagne and sweetness and light; in reality, throwing a bash pushes the calmest of hosts to new heights of neurosis and panic. Why does it seem so difficult to enjoy an endeavor that’s supposedly all about enjoyment? Having to organize an event, in front of all your friends and colleagues, with perfectly prepared food and sparkling drinks and raucous entertainment and fire extinguishers—whew! You can see why people hire professionals to help them out. This book will be your party planner stand-in. My job is to give you the courage to find your style, but I won’t be defining it. I also don’t want you to play it safe—you can be wildly creative while still hitting the sophisticated and high-quality mark. Basically, I want to show you how to create a world of glamour at your event but still feel at home. This industry is desperate for an honest, in-depth, and easy-to-follow guide on celebrating, and that’s what I’ve written. There is a lot of information out there on this particular subject—some of it is great, a lot of it is bullshit, but none of it is complete. I for one am tired of gazing upon glossy, picture-laden coffee-table books about entertaining that have a lot of beauty but not a lot of substance. It’s fun to look at the eye candy, but do regular people have any way of achieving it?




  My goal is to deliver reliable tips to anyone who needs them: a bride searching for inspiration when planning her dream wedding, a socialite who hopes to outdo her friends, a celebrity who wants to throw a quietly fabulous affair, and anyone else who is simply looking for a reason to party down. This book is for the person who loves to give dinner parties for her friends but is sick of the same old crudités plate and iPod mix. Or the person who is splurging on a huge birthday party for his mom, and he wants to do the night up right.




  The occasion really doesn’t matter; you can make an event out of anything you want. One of the most moving nights of my career was a party for Smokey Robinson and Berry Gordy Jr. to celebrate fifty years of being best friends—a relationship that survives that long deserves to be celebrated!




  HOW TO USE THIS BOOK




  Party Like a Rock Star is a user-friendly sourcebook for the world of event planning, like an encyclopedia of entertaining. Most party planning guides are organized by the type of gathering—Christmas brunch, New Year’s Eve cocktail party, spring bridal shower—but not this one. Chapters 1 through 10 provide a timeline of basic party planning elements from start (devising a concept and determining a budget) to finish (mouth-watering menus and hostess etiquette), with key industry words appearing in orange. The text is sprinkled with useful ideas in the form of SUGjesTION sidebars—easy to read, easy to implement. The glossary contains those terms highlighted in orange and provides further details for those of you who really want to know more about, say, fishing wire and its myriad uses. Throughout the book, I have tried to refrain from regurgitating the tried, true, and tired tips about how to make a pretty centerpiece out of mini gourds—I want to give you my behind-the-scenes event-insider secrets involving gaffer tape, aluminum foil, and the playlist sure to get your guests boogying on the dance floor.
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  Party planning applies to celebrations of any size, from dinner parties to big bashes. ANDREW BICKNELL PHOTOGRAPHY
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  Some insider tricks that’ll make your party pop. DAVID PFENDLER




  After surviving in this industry for as long as I have, I want my clients and everyone else to be able to get all the answers they need from one place. I want Party Like a Rock Star to cover all the factors that any host is going to have to think about when planning an event, large or small. Of all the productions I’ve launched, this is the mother ship.
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  C H A P T E R O N E




  Why Do This Thang?




  The first and most important question I ask my clients—more important than budgets or location or food or guest lists—is, simply, Why? Before planning any event, whether it’s a birthday party, bridal shower, or a casual get-together with friends, it’s crucial that you ask yourself why you want to get into this mess in the first place. I assure you, if it’s for the right reasons, it will be worth it.




  So what’s the right reason to throw a bash? Simply, you have something special to celebrate or share with a chosen group of people. An event can also be a wonderful tool for social or business networking, and it’s a confidence booster to “run” a room. When you feel proud of the beautiful space or proud of your friends and are looking forward to introducing them to one another, a party can be the thrill of a lifetime (or at least a few weeks).




  Think: You are tightening up the degrees of separation in this lonely world by bringing your friends together. I know many hosts who are happily responsible for business partnerships or even marriages because of introductions at their parties. Also, is it so horrible to have something to look forward to? It’s nice to know that in the future you will be seeing people you enjoy. If you have this attitude going into planning an event, the party will no doubt be successful.




  You need to start with the right reasons, because, let’s face it, planning parties can be a pain in the assets. Often during dinner conversations, the guests ask me why people spend so much money on events. (That’s simple—so I can buy more shoes!) But seriously, only a small percentage of folks are spending exorbitant amounts on anything these days. But even the smallest parties will put a dent in your budget, so this is why your desire to plan an event is so important.




  Parties take time and effort—not just for you but for your guests too. People get dressed up, wear painful shoes, apply that once-a-year eye shadow, don a tie, iron the hair, and so on. Good reasons for getting together will not only make it worth your time but your guests’ time as well.




  It’s easy to get into it for the wrong reasons, however. We’ve all been wangled into planning a coworker’s baby shower, a going-away dinner for friends, a charity event, and on and on. Many times people feel obligated to throw parties because of social pressure rather than from their own sheer desire. I’ve heard a bunch of wrong reasons over the years, à la: “Mrs. Schwartz threw an amazing ladies’ tea last week and I want to show her I can do better.” “I want to get laid.” “I want to raise money for my new beach house.” “I want my child/husband/wife to love me again.” “I want to be featured in a fancy magazine.” “I want to get wasted.” “I want to have an excuse to redecorate my house.” “I am bored.” (Then again, if you have the money, go for it!) “I want to dress up and look fabulous and make all my friends jealous.” “I want to order people around.”
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  A refined ladies’ tea is not about competition. ANDRE MAIER PHOTOGRAPHY




  Other times, people get so caught up in the pomp and circumstance of an event, they forget the deep and real reasons why they are throwing a party in the first place. This disease particularly afflicts the soon-to-be married. Often when I’m in wedding planning sessions with a bride and groom, I have to snap them out of all the pretty white details and remind them: All this is about a marriage, not a wedding.
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  Maybe it’s just me, but cupcakes are the universal party G-spot. DAVID PFENDLER




  FINDING YOUR PARTY G-SPOT




  From time to time we will all be thrown into the shark pond of entertaining against our will. Let’s say you’ve been deemed the “chosen one” to throw your sister-in-law’s baby shower, even though you sort of hate her. Or say you’re the designated party thrower in your office for birthdays and going-away fetes, like Angela on The Office. That’s when you need to take a step back and make those wrong reasons right. To do that, you need to find your party G-spot—the good part of this event that actually appeals to you despite its forced nature. If you adore babies, focus on all the cute baby stuff you can decorate your living room with, and that’ll get you through the rough patches. If you’re passionate about cupcakes, focus on cupcakes—and most likely your guests will have no inkling of your inner ambivalence. If you always gravitate toward the dance floor or the buffet table at other events, then you know your party G-spot is all about booty shaking or yummy hors d’oeuvres. Your passion for this part of the party will spread to your guests and be felt throughout the event. This signature will be what everyone remembers because you actually cared enough about it to do it right.
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  Jes, all dressed up as a professional party planner. ANDRE MAIER PHOTOGRAPHY




  Being a great host is about making everyone at your event happy—when everyone is partying effortlessly, that’s when you feel like a rock star. If you thrive on making people happy and sharing your own happiness with others, or if you feel passionate enough about a cause to scream about it from the rooftops, then throw a bash. But what if you are the type of person who communicates best with your four-legged friends? If you’re not a people person or you get tense and stressed out when you invite friends over for dinner, there are things you can do to turn yourself into a great host. Anyone can throw a spectacular bash—you just have to figure out whether you want to deal with the details.




  DECISIONS, DECISIONS




  One of your first decisions should be whether to hire someone to help you get through the process. This will obviously incur an added expense, but it might very well be worth it depending on the scope of your event. Here’s one way to help you decide. Write out a basic, preliminary to-do list as if you were handling everything yourself. By putting the tasks on paper, you’ll know if you have that DIY spirit. For instance, you desperately want to throw a big birthday bash for your best friend, but you’ve got two little kids and a full-time job—how much time in the day do you have left to plan a frigging party?




  An enormous amount of detail goes into executing fabulous ideas, and there is a lot of help to be had out there. When you decide on your party budget, maybe forgo the million-dollar dress you had planned to wear (make it a half-million-dollar gown instead) and hire some support! The world is full of event planners, caterers, florists, entertainers, valet attendants, security guards—you name it. You can choose an area of particular craziness for you and hire a professional to help with just that (like a caterer for an extravagant holiday party) and still tackle the not-so-horrible parts yourself.




  This “Do I want to deal with it?” question can also help you determine the scale of your event. Let’s say you have delusions of grandeur and you’d like to throw that dream golf tournament for your father’s seventieth birthday—along with fifty of his closest friends—but after getting the exorbitant price list from the club manager, all you can remember is good ol’ dad not giving you the keys to the car when you were sixteen. You decide to take it down from fifty guests to a perfect ten—so the golf tournament birthday becomes a casual outdoor lobster boil. That’s OK! Not every party has to be the next opening of the Taj Mahal. We are all paying mortgages, raising kids, going to work or school, trying to stay thin, and have many other responsibilities, so why not keep entertaining in the small and simple category? The simpler you make your event, the more relaxed and fun you will be as a host, and that energy is infectious to your guests.




  At times you will start out enjoying the planning process, and then when you are knee-deep in it, you start to feel trapped in party quicksand. Parts of the planning will be really annoying—such as seating arrangements, budgeting, and so forth—so when you feel yourself getting bogged down, try to visualize the magnificent finished product. Take a virtual tour of the upcoming party in your mind, imagine all the guests having a wonderful time, and hopefully this will remind you why you are going through this shit in the first place.
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  I think the art of celebration is one we should all learn to master, and I’m here to help you with your schoolwork. When you decide to throw a party, approach it calmly, honestly, and with conviction. Be prepared to ask yourself, “Are you ready to plan this party with everything it entails?” And then get up on the bar and yell, “Hell, yeah!” Let’s get started.
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  C H A P T E R T W O




  Right on the Money: Making a Budget




  It’s hard to put a price tag on celebrating—for many, parties are emotional, sparkly, happy things that shouldn’t be associated with a dollar value. Besides, budgets feel so nerdy and overly practical, but they are instrumental in keeping your feet planted firmly on the Earth’s surface. Budgets don’t let your fantasies overtake reality. Throwing a party will cost money, but your net worth isn’t the only thing that will make or break the event. The art of budgeting means always keeping a healthy perspective, avoiding rash decisions, and compromising on things that aren’t necessary—really, the same kind of mental tricks that go into a good marriage.
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  You don’t have to have tons of this to throw a party, but you do need a budget, no matter what. DAVID PFENDLER




  CHOOSING THE CHUNK OF CHANGE




  First, you need to come up with a number. Attend the dreaded meeting with the boss or go to the brunch with the in-laws or perform the gratuitous lovemaking session with your partner to find out exactly how much they are willing to spring on your event. If you are flying solo on this one, be absolutely firm with yourself about what you can manage. Again, the number doesn’t really matter as much as your sticking to that number.




  Just because you are throwing a party, it doesn’t mean that all your money needs to be magnetically attracted to this spot. That’s why it’s a good idea to keep a separate budget or even a separate bank account specifically for your event, and don’t let that budget intermingle with your mortgage payments or children’s college funds; in the heat of planning, it is all too easy for those boundaries to blur. When opening a celebration account, try to open one that earns interest in case of miscellaneous costs.




  Please realize that the event itself is only part of the budget—you have dresses to buy, makeup to sample, invitations to design, toiletries to stock, a tan to fake . . . the extras can be mind-boggling! To get your head around this headache, try to visualize all the costs that could occur by simply making a grocery list of items needed in order to pull off a kick-ass party. Don’t just write down “beer, burgers, birthday cake”—include everything on this list, from your preparty manicure to extra toilet paper to postparty cleanup, because those little costs add up.




  

    A TEMPLATE FOR BUDGETEERS!




    1. Venue




    

      a. Location fees: room rental charge, per head fee, plating charge, corkage fee




      b. Home party fees: cleaning costs like surface cleaners, paper towels, bleach, maid service before and after event




      c. Bathroom amenities: plungers, toilet brushes, room spray, candles, incense, tampons, toilet paper, hand towels, hand soaps, breath mints




      d. Dinnerware (hardy plastic or paper is acceptable), glassware, napkins (allow five plates/glasses/cocktail napkins per guest—you’d be surprised how many of these people go through at a party), silverware, coasters, extra tables, table linens, serving platters




      e. Outdoor maintenance: gardening, landscaping, walkway lighting




      f. Trash bags, fire extinguishers, ashtrays or sand buckets




      g. Designated parking: orange cones, valets




      h. Coat-check people




      i. Security




      j. Air-conditioning/heaters/fans




      k. Portable restrooms


    




    2. Food/Drink




    This section can vary, obviously, depending on whether you’re serving a five-course meal, a casual buffet, or passing around appetizers on trays. Some possible expenditures may include:




    

      a. Placed nibbles (nuts, olives, cheese), hors d’oeuvres, main courses, desserts




      b. Cooking equipment, such as a grill, charcoal, lighter fluid, gas, cute grilling apron and hat (a must)




      c. Caterer, waitstaff, tipping for servers




      d. Food delivery/pickup




      e. Alcohol: beer, wine, champagne, hard liquor, juice, soft drinks, bottled water, bar condiments, ice, bar tools, coffee, tea, bartender, tipping for bartender


    




    3. Entertainment




    

      a. CDs, iPod




      b. DJ




      c. Live band (ask for a technical rider for any extras)




      d. Equipment: extra cables, speakers, surge protectors


    




    4. Decor




    

      a. Throw pillows, slipcovers for sofas, furniture rentals




      b. Indoor lighting: lightbulbs, candles, disco balls, stepladder for overhead lights




      c. Flowers, hanging plants, florist services




      d. Outdoor lighting: tiki torches, stringed lights, paper lanterns




      e. Tent




      f. Balloons, confetti, banners, signs


    




    5. Invitations




    

      a. Save-the-date cards




      b. Design costs




      c. Stationery




      d. Printing or calligraphy




      e. Mailing labels




      f. Postage




      g. Thank-you notes


    




    6. Miscellaneous Costs




    

      a. Your beauty budget—party clothes, trips to the salon, and so on




      b. Photography/film costs




      c. Transportation for the tipsy




      d. Insurance and permits




      e. Parting gifts


    


  




  After you’ve made up your projected list of expenses, now’s the time to be brutally honest with yourself about your budget, and stick to your guns. If you are not honest about your budget from the beginning, you’ll be disappointed when you can’t afford those mini black-and-white cookies or when you end up with a live chipmunk band instead of the horn-blaring funk band you wanted. If you decide to hire vendors for your event (like a caterer or florist) and you underestimate the amount of money you’ll be spending on them, the situation could get uglier than a World Wrestling Entertainment bout.




  If you sign contracts with outside vendors (as opposed to your rented venue’s in-house vendors), you are liable to pay the contracted amount. So be realistic about your budget and don’t be embarrassed by the amount—that is simply a waste of time. There is nothing wrong with a small budget—it just means you may have to compromise on some things. Big budget or small budget, you are lucky to have a reason to celebrate, and making your grand entrance on the back of an elephant should not supersede that.




  Don’t blow your wad in one area only. Use the categories from my Template for Budgeteers (venue, food/drink, decor, etc.) and try to use equal percentages for each category. Try to allocate your budget evenly, as if you were spreading a perfect schmear of cream cheese on a bagel. A successful event is one that shines in every area. For instance, if you have a budget of $10K, it would be safe to assume that you should not spend $9K on catering.




  GETTING DOWN TO THE NITTY-GRITTY




  Next you need to figure out how much the things on your list are really going to cost. For the average Joe or Jane, this can be hard to estimate. How do I know how much things cost? Well, Sunshine, it’s called research. The phone and Internet are wonderful tools. Google your desired items—even better, Google them with the word “ wholesale ” and see if the prices are cheaper that way. It is a powerful feeling to compare prices and shop intelligently—it gives you confidence and control over your event and prohibits that morning-after, resentful feeling of “Oh God, what did I just do?” When you get quotes for items, ask if these quotes include delivery and pickup charges, setup fees, fuel charges (which are becoming increasingly popular), and, of course, sales tax.
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  Keep your eye on food costs, but don’t skimp on quantity. ANDRE MAIER PHOTOGRAPHY




  When tallying your projected food costs, remember that it’s better to overbuy than underbuy. Nothing is as disappointing as stingy portions at a party. If you have leftovers, the worst-case scenario is to send guests home with doggie bags or donate all of it to a local homeless shelter. So instead of only having on hand one burger per guest, I would have two per person to be on the safe side. If you are throwing an event for the local football team, then up the ante. Sometimes your local liquor store will let you pay for your alcohol based on consumption—that is, if you have unopened bottles after your party, you can return them like an unwanted wedding present! Buy enough alcohol to allow each guest to have two to three drinks in a three- to four-hour period. Some people will drink more than others and somehow the supply always evens out. This is a good equation to keep in mind because you don’t want to be liable for slobberingly drunk people—don’t have the drinks flowing too readily.
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  Make sure to account for tips for waitstaff! ANDREW BICKNELL PHOTOGRAPHY




  If you’ve hired anyone to help you with your event, be sure to allocate some of your budget toward tipping. Money talks, so even if a dear friend has taken it upon herself to help you out, consider tipping or giving gifts to any helpers.




  Tipping is just sending out good karma by thanking those people who made you look great. Many folks find it uncomfortable to give money to people they know, even if they are in a working relationship. They think that giving someone last season’s Hermès scarf is a wonderful gesture, but on the average, people truly do prefer money. So get over yourself, stuff a check into an envelope, stick it in the mailbox, and make someone’s day. Here’s a list of tip-worthy folks you might have at your party: waitstaff, including bartenders, hosts, maître d’s; the salesperson who helped you secure the venue if you are renting space; busing staff; cleaning staff, restroom attendants; entertainers, such as the band or DJ; photographer; florist; and the party planner and staff if you choose to hire a planner. If you are partying at home, it’s a nice gesture to give your neighbors a heads-up and drop off a token, like a good bottle of wine or some gourmet goodies, in case the noise level will be higher than usual or if you anticipate having more garbage than usual on your shared curb space. (If you feel weird about acknowledging you are having a party to your neighbors without inviting them to said party, just tell them you’re having a work party so they don’t feel left out!) There is no normal tipping rate—it’s up to you, like in a restaurant. Obviously a larger tip will be met with a larger response, but the range of 5 percent to 20 percent of the final cost of services rendered is most commonly used to measure tip amounts. I can assure you that any tip of any size will be appreciated. If you do forgo tips, I promise you the tip fairy won’t report you to the higher-ups and get you in trouble. You can go on living your life as a good person without a scarlet T emblazoned on your forehead.




  Miscellaneous costs are sometimes the most challenging monsters of party planning. Much like buying a new home and having the $10,000 boiler burst after you just blew every penny on the down payment, things can go wrong, and you must allocate a small amount of your budget for those instances, such as toilets clogging, extra guests showing up unannounced, and angry neighbor gifts. If you are throwing an event in a public space, you may be liable to supply a certificate of insurance or get special permits. This is where your slush fund comes in handy—just be sure to research these hidden costs beforehand via the Internet or call your local chamber of commerce or city hall to get prices. It is best to squeeze out 3 percent to 5 percent of your budget before even starting to plan your event, put it away, and forget about it. Hopefully this money will just be a pleasant surprise postevent, but it’s there if you need it. Try to pay for everything preevent so you are not hit with postevent money meltdown. However, there will always be a few trickles of fee pee.




  KEEPING AN EYE ON COSTS




  Be real careful about paying for your event with credit cards. Racking up frequent flyer miles is a wonderful thing, but racking up finance charges is a whole other ball game. It can be challenging because that swiping motion is so lovely and easy, isn’t it? Debit cards are such a wonderful invention, they make me want to cry. I adore their honest, upfront attitude. I love that they wear the credit card Superman costume but have the reliable Clark Kent interior. One can always look on one’s online banking site to see where that debit card has been all night.




  Keep track of what you are spending with receipts, and keep them in a designated shoebox or folder. Check on your budget as you would an infant in a crib, and make sure it’s still breathing and not escaping your grasp. If you know your way around Microsoft Excel, keep an ongoing budget spreadsheet and update it as you buy items or services. If you see an area that is getting out of control and you are OK with that, then you need to decide which of the other areas will be compromised to keep everything on track.
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  It doesn’t matter where . . . just keep your receipts! DAVID PFENDLER




  If you find that you’re way off the mark in terms of your budget, don’t panic. You just need to rethink things. Get out your pen and make a list: Under A, write down the things you think your party can’t live without; under B, the things you are on the fence about. The A list should include the basics such as food, drinks, and entertainment. Take a look at how extravagant you may have been with any of these items and see if there is any area you can slim down. You don’t have to wow your guests constantly—save your pennies for one experience that will be memorable—Brazilian drummers marching through the sea of guests or a cool rental for kids like a trampoline or video games. The B list should be fluffy stuff, like parting gifts, guest favors, specialty foods like sushi, specialty drinks or champagne (which can easily be substituted with a high-end sparkling wine), and desserts—remember that an overabundance of desserts will probably go to waste once guests have had appetizers and dinner, so small bits of sweetness will suffice. If you’re having a sit-down dinner, you can serve three instead of five courses to save cash, or serve the dinner buffet style to cut down on waitstaff costs.




  [image: chpt_fig_011.jpg]




  More extravagant selections like sushi should go on your “maybe” list. ANDRE MAIER PHOTOGRAPHY




  To keep entertainment within your budget, you have more options than the obvious iPod playlist on the home stereo scenario. Event professionals tend to charge more, but there are a lot of talented people out there. Scout out new talent at local universities and music schools—most of these young people would love to make a few bucks on the side.
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  Simple Gloriosa lilies in bud vases are inexpensive and elegant. ANDRE MAIER PHOTOGRAPHY




  When decorating your space, think large quantities of one thing rather than a bunch of different elements. An event can look very sophisticated glittering with tons of candles that you bought in bulk at a store like Costco or Sam’s Club. A mishmash of flowers, candles, and tschockes tends to look cheaper even if it isn’t.




  If you want gorgeous flowers at your event and have a limited budget, you are better off designing one amazing arrangement as a centrally located focal point. Use large amounts of one kind of flower. A large vase filled with simple daisies is more visually striking than a bunch of mixed arrangements all over the house or venue.




  TEN EASY WAYS TO CHEAPIFY YOUR PARTY




  1. Edit your guest list: Take a look your invitees and rethink those guests you could do without. This won’t be your last party—you can invite certain people another time.




  2. Change the date: If you are renting a venue, throw your party on a Friday night or Sunday afternoon rather than paying the much higher-priced rate on Saturday evening. You can also choose seasons that are not as popular: The winter months after the holidays are usually slow times when you can negotiate a better deal.




  3. Keep it short and sweet: You don’t need to party for a hundred hours. The object is to leave your guests wanting more than dying to get out of there.
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      Simple Things That Look Bling




      • Creative lighting is a way to completely transform a space without having to do much. You can change the color of an entire room by using different lightbulbs or by using a gel on recessed lights—and the effect is pretty stunning.




      • Mirrors add mega-bling—they open up a space and people adore gazing at themselves when they’re feeling sexy and celebratory. You can use wall mirrors, floor mirrors, mirrored vases for florals, or even smaller mirrors as coasters.
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      Mirrors are the ultimate cheap and easy accent (that looks anything but cheap). WWW.HENSHALLPHOTOGRAPHY.COM




      • Use larger, voluptuous flowers that will make a bigger splash rather than lots of little flowers all over the place. Peonies, hydrangeas, sunflowers, and dahlias have a great presence that allows you to use less stems and still fake a bountiful arrangement. A single peony in a small vase is more impressive to me than ten smaller flowers, like freesia, sitting in the same vase.
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      A mini “Sensation” calla lily added to each napkin is simply sensational. ANDRE MAIER PHOTOGRAPHY




      • Provide noticeable details, such as a single flower on each napkin or a nice napkin tie made of wired ribbon or tied grass at a dinner party. I also like a small flower on each passing tray of appetizers. Create cool seating cards for your guests, such as writing the guest’s name on a rock—if it’s fall, try it on a big colorful leaf from your backyard.
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  Serve fries in cool colored paper cups to cut costs. ANDRE MAIER PHOTOGRAPHY




  4. Go disposable: Use good-quality disposable products rather than renting or buying high-end dinnerware and glassware. If disposable is just too tacky for you, buy real plates but buy smartly at stores like IKEA or Target.




  5. Find The One: For decorations, pick one thing you adore and go with that. Better yet, find something you can buy in bulk, like votive candles or twinkly lights.




  6. Look beneath the top shelf: For alcohol, you don’t need to buy top of the line. Substitute more affordable Prosecco sparkling wine for champagne, and try out a new vodka that doesn’t have a swanky label but might be just as good (if not better) than the famous brand. Ask the staff at your local liquor store to educate you.




  7. Buy in bulk: Go to a store like Costco or Sam’s and embrace those Hormel party platters! Buying more will most likely save you money in the long run.




  8. Find workable spaces: Choose venues that are party ready—don’t choose a place that you need to put tons of cash into for it to be in working order in time for your event. Make sure your power requirements are all there so you don’t have to rent a generator.




  9. Go indoors: The cost of outdoor parties can get out of hand, especially if the weather goes awry. All of a sudden, you need tenting, flooring, heating, or air-conditioning. Indoor parties are not vulnerable to these added costs.




  10. Use in-house stuff: When renting a venue, try to use whatever they have in-house already, like tables, chairs, and linens. If you really can’t bear the sight of their house linens, use them as an underlayer and rent a more cost-effective sheer to mask the abomination. If the chairs are fugly, rent chair covers that will make your tushy proud.




  FIVE WAYS TO DO IT YOURSELF




  1. Light: Change every lightbulb in your house to a new hue. Choose different-toned lightbulbs in your living room, dining room, kitchen, den, and outdoor areas, and make each room stand out in a funky, festive way.




  2. Cook: Now, I have heard through the grapevine that you can actually turn on an oven and make your own food. Yes, this is allowed—especially for appetizers like mini pizzas, pigs in a blanket, mini quiches, and even huge vats of lasagna. Premaking and freezing will alleviate tons of pressure the day of your event. The same goes for baking: Instead of buying that $18 per slice cake at the patisserie, you can easily bake one yourself or do away with cake altogether and provide an assortment of fun baked goods like cookies or cookie bars.
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