
My Top Five Tips For Hosting 
A  Dinner Party

 

Plan, Plan and Plan Ahead!1.
The art of the true host is making your guests as comfortable as
possible and nothing makes people more uncomfortable than a
stressed out host! 

 
So take some time in advance to plan what table setting you want
to use, the menu, flowers, the seating plan and anything else you
can think of to make the occasion go as smoothly as possible! 
My biggest tip is to plan ahead for when things go wrong- I would
not call myself a worrier but having burnt the food, broken the
wine glasses and forgotten to get flowers I think a back up plan
for most eventualities is advised. 



2. The Menu 
Whilst it used to be frowned upon to outsource catering for a
dinner party, these days I think most people are happy to accept
all the help they can get!  I try to never have anything cooking once
guests have arrived but I also feel no shame about out sourcing
sides, canapés or dessert! In my experience, people are there for
your company not your cooking. 

3. Ambiance  
A few simple touches can make all the difference. Decorate
your dinner table with fresh flowers, set a relaxed mood with
light-scented candles or dim lighting. I am a big fan of
rechargeable lamps on tables, they are bright enough so you
can see your food but keeps the room feeling cosy. Music is a
great way to create an atmosphere, and I think a good playlist
should not be noticeable but rather add to the ambiance of the
room. 

 

https://www.bonappetit.com/story/dinner-party-floral-arrangements
http://www.pureintegrity.com/light-scented-candles.html


4. Easy Table Decor 

Birdie Nall was launched to make setting a beautiful table easy.
Helping people entertain with confidence is one of my passions.
At Birdie Nall we  believe that the art of hospitality should not add
stress to an event and the idea of  a convenient curated collection
in one box was born. If you are looking for easy tablescape pieces
please use code Friend10 for 10% off any order from Birdie Nall! 

 
  

The most important thing for having a party is that the
hostess is having fun. I'm very organized. I make a plan for
absolutely everything. I never have anything that has to be

cooked while the guests are there. The only thing I might have
to do is take something out of the oven and carve it.

 
Ina Garten



5.  If In Doubt, Reach Out
In September we are launching our tablescape concierge
service where we can customise a tablescape or source
pieces to suit your needs. If you would like to schedule a
complimentary consultation please click here. 

In the meantime is you need help please email
katherine@birdienall.com for all your tablescape queries! 

https://calendly.com/birdienall/30min
https://calendly.com/birdienall/30min

