
 

 5 easy steps to make a  
Candy Buffet!

Candy buffets are trending in weddings, baby showers, graduation parties, themed birthday 
parties, and holiday events. They are even taking the place of traditional party favors! They 
are interactive, fun and add a definite wow factor to the decor of any party. 
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What you will need for your  
Candy Buffet: 

Long table, sideboard, or area to display, with easy reach to all guests
Tablecloth to fit your table or area
Clean, VERY dry, Apothecary jars, mason jars, vases, or other large 
clear containers (number may vary depending on amount of candy 
you select)
Platters for your individual sweet items
Utensils (scoops for loose candy, tongs for bigger items like cupcakes)
Candy & other treats
Any decorations you would like to liven up your buffet!

Step 1:  Decide on a theme & colors! 
Once you’ve decided to accent your event with a candy buffet, your first move 
is to decide on the color of candy and decor you would like to display based on 
the theme of your party.



Step 2:  Pick the types of candy you want 
There are so many types of candy to choose from. To make it easier, separate candy into 4 
categories. This will make it less challenging to create a varied look on your buffet table:  

Bulk loose candy: Usually sold by the pound, these candies can be wrapped 
or loose. They are best displayed in clear containers like apothecary jars, or 
even mason jars!
Individually packaged impact candy: Impact candy can include: designer 
lollipops like giant jawbreakers on a stick, cube pops, cake pops and of 
course, our favorite, ROCK CANDY! Plan to offer approximately one per 
guest. These can be displayed on fancy platters, emerging from cute 
containers, or even in fun individual boxes. 
Designer candy/sweets: These are the items you want front and center. For 
smaller parties, this could be a small cake to cut and serve, or a precut cheese 
cake. For larger parties, opt for easily served, single portion treats like: 
cupcakes, designer cake pops, bonbons, candy apples, and the like. Be sure to 
offer one per guest. These can be displayed on platters, in clear containers or 
emerging from containers.
Display candy: These small, inexpensive candies are used for decoration & 
filler (you can also use rice, bird seed, tissue paper or even colorful or 
shimmery fabric to prop up candy and fill in clear jars). Of course, we prefer 
candy! Consider edible fillers like candy pearls, small gumballs, Chewy 
Sixlets, marshmallows, colorful candy coated chocolate, cotton candy, even 
white and natural sugars make great fillers that are all safe and edible. 
CAUTION: Glass beads, marbles and small river pebbles, used to be very popular for this application, but may be hazardous as 
candy has become so pretty and some very much resemble glass and other non-edibles like rocks.  
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Step 3: Stage with appropriate containers  
You can find these containers everywhere- any home goods store should have them. If you 
want a sophisticated look, be sure to ask for apothecary jars— many wedding and candle 
sections offer fun options! For a more rustic or playful look, mason jars are available at most 
grocery stores and super centers, in the canning, seasonal, or craft sections. 
Before the fun can begin: Clean all your containers and dry with a lint-free cloth, then allow to 
air dry overnight or at least a few hours to prevent candy getting wet and dissolving and/or sticking to your containers.  

Setup your table in 3 zones 

Now for the fun:  Divide your table into 3 zones and use height appropriate 
containers in each zone. 

Back Zone: Use taller containers, photo boxes, glass jars, or boxes that match 
your theme (see Step 4) to elevate your containers in this zone. Make sure the 
containers are not too tall; your guests should be able to reach the candy inside 
them and avoid tipping them over. This is the best zone to display your rock 
candy, possibly propped up by your display candy! 

Middle Zone:  The middle area and sides of the table are where to display bulk 
candy. Using about 6 jars allows you to display a lot of candy here without 
taking up too much of the table space—Chewy Sixlets, gumballs, Candy Pearls, 
Jordan Almonds or chocolate balls all make great middle zone fillers.
Front Zone:  For the front of the table it’s great to use trays, cake plates or 
shorter containers to display individually portioned items, cakes, and specialties.
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Step 4: Design your table — Amp up your style 

with table dressings, backdrop & centerpiece  

IT’S TIME TO CREATE YOUR WOW-FACTOR! The first things your 
guests will see are the tablecloth, backdrop & centerpiece. Have fun with it! 
Lure your guests in with your decor and they’ll be even more in awe of the tasty 
goodies you’ve selected! More than anything, your table should match your 
event. The 3 candy buffets below (as well as the simple buffet in Step 2) have 
EXACTLY the same types and quantities of candy, but notice how different they 
all feel.

If your event is in a 
fantastic old barn with a 
massive chandelier and 
loads of fresh flowers, your 
buffet should have a similar 
country chic feel. Don’t be 
afraid to raise the back 
zone of your table with 
galvanized tubs, old 
wooden produce crates or 
even stacked bricks or 
wood… even small straw 
bails topped with boards 

(for stability). Once you’re happy with the elevations, cover the table with 
mason jars or antique glassware, add a few flowers, and breakout the Texas 
Star! 

If, on the other hand, 
your event is elegant and 
glitzy, apothecary jars 
and shimmery fabrics will 
be a better fit. 

Lastly, if you are having 
an over the top crazy 
party, there’s no reason 
your buffet shouldn’t 
match! 

Don’t be afraid to go 
nuts! Dressing a candy table is much like dressing yourself. The crazier the 
occasion, the more elaborate the accessories. 
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Here is an example of a crazy 
Wonderland buffet, designed 
with the same candy elements 
as the more elegant examples, 
but a whole lot more decor. 
Ideally, this type of buffet 
would be AMAZING with 
more colorful candy, but even 
a monochromatic candy 
collection can look wild with 
the right decor.

So have fun, and remember, 
you can always remove a bit if 
it seems too much. Like Coco 
Chanel said of fashion, 
“Before you leave the house, 
look in the mirror and take at 
least one thing off.” The same 
can be said of decorating. Add 
all you think will look good 
together, and then take away a 
bit until it sparkles. 

Step 5: Consider adding to-go bags!  

If you’re using your buffet as a mid-event treat, 
you’re done! If you are planning to skip favors by 
having a candy buffet, you may want to give guests 
the opportunity to take a few things with them. To-
go bags, boxes or jars, are a great way to treat your 
guests and save on extravagant favors by sending 
them home with a bit of your gorgeous candy buffet.

Make your own bags with a fun stamp, fancy craft 
scissors, or a paper punch on good old-fashioned 
brown paper lunch bags or white pastry bags. You 
can also buy pre-made speciality bags or boxes 
online or at your local super center, craft or party store. 

Sit back and enjoy your perfect event!  
* Then tell us all about it! * 
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