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FOR IMMEDIATE RELEASE

Friday, July 4, 2008
ChicaAndJo.com
 
Top Ten Tips for Setting the Stage for a Perfect Party
Chica and Jo -- those crafty mavens from ChicaAndJo.com, the Web site that promises to help us with "tackling life one project at a time – offer up their top ten entertaining tips gleaned from years and years of throwing parties that are the hot topic of conversation around the water cooler Monday morning.  Follow these tips to make your next party the talk of the town:

1. Consider the size of the party space. Think about how many people you are likely to have and cordon off the party area accordingly. It is very important not to have too much room or your guests will spread out too much and you will lose the festive atmosphere. It is actually better to be a little crowded than to have too much room.

2. Always have music. Whether it is elaborate and live or just your mp3 player belting out a playlist of your favorites, make sure there is some type of background noise. People are more comfortable talking when they feel like they can’t be easily singled out. For a dinner party, shower, low-key birthday party, keep the music low and instrumental. For a cocktail party, Christmas party, NYE party or other rambunctious occasion, pump the volume level up a bit and feel free to use music with lyrics.

3. Plan ahead. I can’t stress this one enough. Make sure you allow yourself plenty of time so that when your guests start coming through the door, you aren’t stuck in the kitchen or sweeping the last bit of dust under the couch. I always plan to be ready 30 minutes before the time on the invitation. This takes care of those that come early and allows me to kick my feet up and have a drink a few minutes before the fun (and chaos) begins.

4. Greet your guests. This may seem like a no-brainer but often, as a host or hostess, you will find yourself preoccupied with getting things ready (see previous tip) or already wrapped into a conversation with another guest. When the doorbell rings, excuse yourself and warmly greet each guest at the door. Take coats if necessary and immediately offer to make your guest a drink or escort him to the bar to prepare his own drink.

5. Speaking of drinks… For a larger party, mix up a few alcoholic beverages beforehand and put them in nice pitchers. Drinks that lend themselves to this are margaritas, cosmopolitans and sangria. Label the pitchers and have plenty of glasses on hand. I rim all of the glasses beforehand and set them out next to the pitcher. Have a few different types of wine, some beer and plenty of non-alcoholic choices as well.

6. Help your guests mingle. Spend a little more time with guests that might not know many people at your party. Introduce the newcomer to other guests by giving names and starting the conversation on some common ground. Once your newcomer looks more at ease, excuse yourself from the conversation. Try to keep an eye on your guests throughout the evening and intervene if someone appears isolated from the group.

7. Hire a caterer. AACK! Is she crazy? Does she realize how much that would cost? Yes, I do but I also know a source that can cut the cost dramatically. Contact your local culinary school and ask about hiring students to do your party. The students love to get the experience and you don’t have to pay the full cost of a professional. The only problem I have run into before going this route is that students tend to over estimate on the amount of food needed, be sure to rein them in to a set budget.
8. Make the house cooler before everyone arrives. In the winter, this means turning the heat down and in the summer this means turning the A/C up. Either way, an hour or two before your guests are due to arrive, adjust the thermostat so that it’s about 5 degrees cooler that normal. When everyone arrives and starts talking and milling about, you’ll find that the temperature of the house climbs pretty quickly, and your guests will be more comfortable if you’ve given the air a head start before they got there.

9. Empty your coat closet. I have a pretty small coat closet and it’s full of my and my husband’s coats. That means that when guests arrive, their coats don’t fit inside. I usually find myself taking their coats upstairs to put them on the bed so that they’re out of the way. Then the guests have to go find them later (or send me after them). Instead of all that fuss, I take all of our coats out of the closet before the party and put them upstairs. My guests then have the entire closet at their disposal, and it becomes much more convenient for them.

10. Keep take-out containers on hand. This tip is particularly useful for a party with lots of food involved, or even a big event like Christmas or Thanksgiving. How many times have you tried to send your guests home with some leftover foods only to find that you have to either give them your nice Rubbermaid containers or invest in reusable Gladware that’s still a bit too expensive to be giving away? I combat this problem by keeping a stack of take-out containers on hand at all times. You can find these containers online or in your local warehouse store or restaurant supply store. There are foam containers which are inexpensive but take more storage room, or classier round foil containers with lids, which are easier to store.
About ChicaAndJo.com:
Crafting and project organization destination www.ChicaAndJo.com was founded in 2007 in an attempt to inspire people to think creatively about solving everyday problems.  The Web site offers free templates and innovative plans for projects including home decoration, personal organization, crafting, cooking, scrapbooking, and party planning.

To receive the latest updates and tips from ChicaAndJo.com via RSS news feed, visit www.ChicaAndJo.com/feed/.
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Presented by Chica and Jo.

Please visit us at http://chicaandjo.com for more fun project ideas!


