
A
Acceptance rate (guests), 14
Almost-costumes, 148
Any Excuse to Celebrate!, 31–42

Conversation Kick-Starter for,
32

menu for, 35
recipes for, 36–42
signature cocktails for, 35

Aphrodite’s Delight, 43–52
Conversation Kick-Starter for,

44
menu for, 46
recipes for, 47–52
signature cocktail for, 45

Archie cocktail, 66
Arepas with Pink Pickled Onions,

162–163
Artichokes:

Artichoke and Green Olive Dip,
125

Artichoke Hearts with
Cucumber Aïoli, 51–52

Asian Chicken Meatballs with
Sweet-Sour Sauce, 109–110

Asparagus:
Asparagus Parmesan Bites,

49–50
Asparagus Spears with Lemon

Dipping Sauce, 41
Atmosphere:

elegant-looking rooms, 79
party soundtracks, 25
upping the fun, 148

B
Baby Lamb Chops with Rosemary

Mustard Cream, 135–136
Bacon Blue Cheese Dip, 60
Baked Ravioli, Italian, 27
Bartenders, hiring, 124
Basil-Tomato-Mozzarella Skewers

with Basil Oil, 141
Beans, black, in Mexican Black

Bean Quesadillas, 26
Beef Tenderloin and Pearl Onion

Skewers, 36–37

Beer, 10, 11
Between the Sheets cocktail, 45
Bite-Size Crab Cakes with Lemon

Caper Mayo, 68
Black Bean Quesadillas, Mexican,

26
Blue Cheese Bacon Dip, 60
Border Crossing, 22
Bourbon-Tini, 90
Bowl foods, 6–8

Champagne-Marinated Grapes,
142

Fortune Cookies, 113–114
Greek Olives, 29
Green M&M’s, 52
Lemon-Glazed Pecans, 42
Macadamia nuts, 152
Pistachios, 127
Potato chips, 166
quantities of, 7
recipes for, 8
Spiced Bar Nuts, 98
Supercharged Chex Mix, 62
Wasabi-Crusted Peas, 74
wine crackers, 84

Brie, Caramelized Onion Jam on
Toast with, 59

Brioches, Tomato Sage Baby, 159
Brochettes, Seared Tuna and

Cucumber, 94
Bruschetta, Fresh Tomato, 73
Budget, 35

C
Calling All Beach Bums, 143–152

Conversation Kick-Starter for,
144

menu for, 146
recipes for, 147–152
signature cocktail for, 145

Camaraderie, 14
Candles, 79
Caramelized Onion Jam on Toast

with Brie, 59
Caramelized Onion Tarts, 160–161
Carrot-Ginger Dip, Crudités with,

112

Cartoons and Cocktails, 53–62
Conversation Kick-Starter for,

54–55
menu for, 57
recipes for, 58–62
signature cocktail for, 56

Caterers, 124
Cauliflower Florets, Fennel-

Spiced, 97
Champagne:

chilling, 33
substitute for, 35

Champagne-Marinated Grapes, 142
Cheese:

Asparagus Parmesan Bites,
49–50

Bacon Blue Cheese Dip, 60
Cucumber Goat Cheese Spread,

111
Goat Cheese and Leek

Croustades, 122–123
Savory Cheese Puffs, 84
Sun-dried Tomato and Ricotta

Torte Trio, 95–96
Tomato-Basil-Mozzarella

Skewers with Basil Oil, 141
Chex Mix, Supercharged, 62
Chicken:

Asian Chicken Meatballs with
Sweet-Sour Sauce, 109–110

Chicken and Red Onion in
Phyllo Cups, 69–70

Chicken Satay with Peanut
Sauce, 147–148

Chickpea Cilantro Dip, 152
Chilling champagne or wine, 33
Chinese takeout hors d’oeuvres, 72
Cilantro Chickpea Dip, 152
Cleaning help, 124
Cocktails:

calculating quantities of, 10–11
signature, 9. See also Signature

cocktails
Coconut Curry Scallops, 149–150
Conversation Kick-Starters, 14–15

for Any Excuse to Celebrate!, 32
for Aphrodite’s Delight, 44
for Calling All Beach Bums, 144

for Cartoons and Cocktails,
54–55

for Everyone’s a Little Bit
Psychic, 100–105

for He Said, She Said, 64–65
for Make-Your-Own Martini

Party, 88–89
for Map-Happy Evening, 20–21
for A Moveable Feast, 154
for Open-Mike Night, 132
for Risky Business Bash, 116–117
signature cocktails as, 9
for Wine-Tasting Party, 76–77

Cookies, Fortune, 113–114
Costumes, 148
Crab:

Bite-Size Crab Cakes with
Lemon Caper Mayo, 68

Creamy Crab Dip with Jicama
Spears, 126–127

Crackers, 84
Creamy Crab Dip with Jicama

Spears, 126–127
Crostini:

Olive Crostini with White
Truffle Oil, 47

with Tapenade, 83
Croustades, Goat Cheese and Leek,

122–123
Crudités:

with Carrot-Ginger Dip, 112
with Indian Curry Dip, 28

Cuban Sandwiches Pequeños, 165
Cucumber:

Artichoke Hearts with
Cucumber Aïoli, 51–52

Cucumber Goat Cheese Spread,
111

and Seared Tuna Brochettes, 94
Cumin Dipping Sauce, Tandoori

Lamb with, 80–81
Curry Coconut Scallops, 149–150
Curry Dip, Indian, Crudités with, 28

D
Daiquiri, 156
Daredevil Level rating, 116–117
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Dill Sauce, Moroccan Lamb
Meatballs with, 24–25

Dips, 7
Artichoke and Green Olive Dip,

125
Bacon Blue Cheese Dip, 60
Chickpea Cilantro Dip, 152
Creamy Crab Dip with Jicama

Spears, 126–127
Crudités with Carrot-Ginger

Dip, 112
Crudités with Indian Curry Dip,

28
Green Olive and Artichoke Dip,

125
Shrimp with Spicy Lime Dip,

157
Drinks, 9–12

calculating quantities of, 10–11
champagne party on beer

budget, 35
chilling champagne or wine, 33
converting one to a pitcher’s

worth, 12
glassware shortage solution, 89
ice, 96
in large amounts, 11–12
nonalcoholic, 11
Two-Bottle Bar rule, 10

E
Edith cocktail, 66
Elegant-looking rooms, 79
E-mail RSVPs, 114
Empanaditas, 120–121
Ending a party, 150
Everyone’s a Little Bit Psychic,

99–114
Conversation Kick-Starters for,

100–105
menu for, 107
recipes for, 108–114
signature cocktail for, 106

Everyone’s-a-Little-Bit-Psychic
Sangria, 106

F
Face reading, 105
Fennel-Spiced Cauliflower

Florets, 97
Fish and seafood:

Bite-Size Crab Cakes with
Lemon Caper Mayo, 68

Coconut Curry Scallops,
149–150

Creamy Crab Dip with Jicama
Spears, 126–127

Peppery Shrimp, 108
Seared Tuna and Cucumber

Brochettes, 94
Shrimp and Polenta Wedges,

138–139
Shrimp with Spicy Lime Dip, 157
Smoked Trout Spread, 40

Florida Punch, 155
Food, 6–9

estimating quantities of, 7
keeping warm foods warm, 57
make-ahead, 7, 9
outdoor entertaining menus, 137
reducing kitchen time, 72
Rule of Five for, 6–8
running out of hors d’oeuvres,

67
Fortune Cookies, 113–114
French 75 cocktail, 34
Fresh Tomato Bruschetta, 73
Fruits:

Champagne-Marinated Grapes,
142

Melon and Prosciutto Skewers,
61

Pineapple Salsa with Plantain
Chips, 151

G
The Gilligan cocktail, 146
Ginger-Carrot Dip, Crudités with,

112
Glassware shortage solution, 89
Goat Cheese:

Goat Cheese and Leek
Croustades, 122–123

Goat Cheese Cucumber Spread,
111

Gracefully ending a party, 150
Grapes, Champagne-Marinated,

142
Greek Olives, 29
Greek takeout hors d’oeuvres, 72
Green M&M’s, 52
Green Olive and Artichoke Dip, 125
Guests, 12–15

acceptance rate for, 14
Conversation Kick-Starters for,

14–15
expectations for, 139
gracefully ending a party, 150
guidelines for guest list, 13–14
head counts, 114
making each guest feel special, 21

target number of, 13
Guests-to-Seats Ratio, 13
Guest list, 13–14

H
Handwriting analysis, 104
Head counts, 114
Head line, 102
Hearts of Palm, 158
Heart line, 103
Heavy hors d’oeuvres, 6–8

Asian Chicken Meatballs with
Sweet-Sour Sauce, 109–110

Baby Lamb Chops with
Rosemary Mustard Cream,
135–136

Beef Tenderloin and Pearl
Onion Skewers, 36–37

Bite-Size Crab Cakes with
Lemon Caper Mayo, 68

Chicken and Red Onion in
Phyllo Cups, 69–70

Chicken Satay with Peanut
Sauce, 147–148

Coconut Curry Scallops, 149–150
Cuban Sandwiches Pequeños,

165
Empanaditas, 120–121
Mexican Black Bean

Quesadillas, 26
Moroccan Lamb Meatballs with

Dill Sauce, 24–25
Peppery Shrimp, 108
Pork Tenderloin Sandwiches

Two Ways, 92–93
quantities of, 7
recipes for, 8
Shrimp and Polenta Wedges,

138–139
Shrimp with Spicy Lime Dip, 157
Spicy Sausage Squares, 58
Steak Tartare, 48
Tandoori Lamb with Cumin

Dipping Sauce, 80–81
Help:

hiring, 124
from 6:30 friend, 46

He Said, She Said, 62–74
Conversation Kick-Starter for,

64–65
menu for, 67
recipes for, 68–74
signature cocktails for, 67

Hors d’oeuvres:
in bowls, see Bowl foods
estimating quantities of, 7

heavy, see Heavy hors d’oeuvres
light, see Light hors d’oeuvres
medium, see Medium hors

d’oeuvres
ready-made, 72
Rule of Five for, 6–8
running out of, 67

Hostessing secrets, 15–16
accurate head counts, 114
almost-costumes, 148
avoiding repeated mistakes, 166
chilling champagne or wine, 33
elegant-looking rooms, 79
glassware shortage, 89
gracefully ending a party, 150
guest behavior, 139
hiring outside help, 124
ice, 96
keeping warm foods warm, 57
making each guest feel special, 21
outdoor entertaining menus, 137
party-planning timeline,

128–129
party soundtracks, 25
reducing kitchen time, 72
running out of hors d’oeuvres, 67
short-notice parties, 164
the 6:30 friend, 46
throwing champagne party on

beer budget, 35
Hot plates, 57

I
Ice, 96
Indian Curry Dip, Crudités with, 28
Italian Baked Ravioli, 27

J
Jam, Caramelized Onion, on Toast

with Brie, 59
Japanese takeout hors d’oeuvres, 72
Jicama Spears, Creamy Crab Dip

with, 126–127

K
Kitchen help, hiring, 124
Kitchen time, reducing, 72

L
Lamb:

Baby Lamb Chops with
Rosemary Mustard Cream,
135–136
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Moroccan Lamb Meatballs with
Dill Sauce, 24–25

Tandoori Lamb with Cumin
Dipping Sauce, 80–81

Lamps, 79
Last-minute parties, 164
Leek and Goat Cheese Croustades,

122–123
The Left Bank cocktail, 156
Lemon:

Asparagus Spears with Lemon
Dipping Sauce, 41

Bite-Size Crab Cakes with
Lemon Caper Mayo, 68

Lemon-Glazed Pecans, 42
Lemon-Tini, 90
Life line, 101
Light hors d’oeuvres, 6–8

Artichoke and Green Olive Dip,
125

Artichoke Hearts with
Cucumber Aïoli, 51–52

Asparagus Spears with Lemon
Dipping Sauce, 41

Crudités with Carrot-Ginger
Dip, 112

Crudités with Indian Curry Dip,
28

Fennel-Spiced Cauliflower
Florets, 97

Fresh Tomato Bruschetta, 73
Hearts of Palm, 158
Melon and Prosciutto Skewers,

61
Pineapple Salsa with Plantain

Chips, 151
quantities of, 7
recipes for, 8
Savory Cheese Puffs, 84
Tomato-Basil-Mozzarella

Skewers with Basil Oil, 141
Lighting, 79
Lime Dip, Spicy, Shrimp with, 

157
Liquors:

choosing, 10
quantities for, 11
Two-Bottle Bar rule, 10

M
Macadamia nuts, 152
Make-ahead factor, 7, 9. See also

individual recipes
Make-Your-Own Martini Party,

87–98
menu for, 91

recipes for, 92–98
signature cocktails for, 89

Map-Happy Evening, 19–29
Conversation Kick-Starter for,

20–21
menu for, 23
recipes for, 24–29
signature cocktail for, 22

Margaritas, Michele’s Killer, 118
Maui-Tini, 90
Mayonnaise, Lemon Caper, Bite-

Size Crab Cakes with, 68
Meatballs:

Asian Chicken Meatballs with
Sweet-Sour Sauce, 109–110

Moroccan Lamb Meatballs with
Dill Sauce, 24–25

Medium hors d’oeuvres, 6–8
Arepas with Pink Pickled

Onions, 162–163
Asparagus Parmesan Bites,

49–50
Bacon Blue Cheese Dip, 60
Caramelized Onion Jam on

Toast with Brie, 59
Caramelized Onion Tarts,

160–161
Chickpea Cilantro Dip, 152
Creamy Crab Dip with Jicama

Spears, 126–127
Crostini with Tapenade, 83
Cucumber Goat Cheese Spread,

111
Goat Cheese and Leek

Croustades, 122–123
Italian Baked Ravioli, 27
Olive Crostini with White

Truffle Oil, 47
quantities of, 7
recipes for, 8
Seared Tuna and Cucumber

Brochettes, 94
Smoked Trout Spread, 40
Sun-dried Tomato and Ricotta

Torte Trio, 95–96
Sweet Potato Spread, 140
Tomato Sage Baby Brioches, 159
Top-Your-Own New Potatoes, 71
Wild Mushroom Tartlets, 38–39
Zesty Baked Zucchini Squares,

82
Melon and Prosciutto Skewers, 61
Menus:

for Any Excuse to Celebrate!, 35
for Aphrodite’s Delight, 46
for Calling All Beach Bums, 146
for Cartoons and Cocktails, 57

for Everyone’s a Little Bit
Psychic, 107

for He Said, She Said, 67
for Make-Your-Own Martini

Party, 91
for Map-Happy Evening, 23
for A Moveable Feast, 156
for Open-Mike Night, 134
for outdoor entertaining, 137
for Risky Business Bash, 119
for Wine-Tasting Party, 78

Mexican Black Bean Quesadillas,
26

Mexican takeout hors d’oeuvres,
72

Michele’s Killer Margaritas, 118
Mistakes, avoiding, 166
Mixers, quantities for, 11
M&M’s, green, 52
Moroccan Lamb Meatballs with

Dill Sauce, 24–25
A Moveable Feast, 153–166

Conversation Kick-Starter for,
154

menu for, 156
recipes for, 157–166
signature cocktails for, 155

Mozzarrella-Tomato-Basil
Skewers with Basil Oil, 141

Mushroom Tartlets, Wild, 38–39
Music, 25

N
Nelson’s Blood cocktail, 34
New Potatoes, Top-Your-Own, 71
Nonalcoholic drinks, quantities

for, 11
Nuts:

Lemon-Glazed Pecans, 42
macadamia, 152
pistachios, 127
Spiced Bar Nuts, 98

O
Olives:

Artichoke and Green Olive Dip,
125

Greek, 29
Olive Crostini with White

Truffle Oil, 47
Onions:

Arepas with Pink Pickled
Onions, 162–163

Beef Tenderloin and Pearl
Onion Skewers, 36–37

Caramelized Onion Jam on
Toast with Brie, 59

Caramelized Onion Tarts,
160–161

Chicken and Red Onion in
Phyllo Cups, 69–70

Open-Mike Night, 131–142
Conversation Kick-Starter for,

132
menu for, 134
recipes for, 135–142
signature cocktail for, 133

Outdoor entertaining menus, 137
Oyster crackers, 84

P
Palm reading, 101–103
Parmesan Asparagus Bites, 49–50
Party-planning timeline, 128–129
Party soundtracks, 25
Pastry:

Asparagus Parmesan Bites,
49–50

Caramelized Onion Tarts,
160–161

Chicken and Red Onion in
Phyllo Cups, 69–70

Wild Mushroom Tartlets, 38–39
Peanut Sauce, Chicken Satay with,

147–148
Pearl Onion Skewers, Beef

Tenderloin and, 36–37
Pear-Tini, 90
Peas, Wasabi-Crusted, 74
Pecans, Lemon-Glazed, 42
Peppery Shrimp, 108
Phyllo Cups, Chicken and Red

Onion in, 69–70
Pineapple Salsa with Plantain

Chips, 151
Ping-Pong balls, 44
Pink Panther cocktails, 56
Pink Pickled Onions, Arepas with,

162–163
Pistachios, 127
Pitcher-size drink recipes, 12
Planning:

avoiding repeated mistakes, 166
hiring outside help, 124
party-planning timeline,

128–129
short-notice parties, 164
the 6:30 friend, 46

Plantain Chips, Pineapple Salsa
with, 151

Platters, preheating, 57
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Polenta and Shrimp Wedges,
138–139

Pork Tenderloin Sandwiches Two
Ways, 92–93

Potatoes, New, Top-Your-Own, 71
Potato chips, 166
Prosciutto and Melon Skewers, 61

Q
Quantities of food, 7
Quesadillas, Mexican Black Bean,

26

R
Ravioli, Italian Baked, 27
Ready-made hors d’oeuvres, 72
Red Onion and Chicken in Phyllo

Cups, 69–70
Reducing kitchen time, 72
Ricotta and Sun-dried Tomato

Torte Trio, 95–96
Risky Business Bash, 115–129

Conversation Kick-Starter for,
116–117

menu for, 119
party-planning timeline for,

128–129
recipes for, 120–127
signature cocktail for, 118

Room settings, see Atmosphere
Rosemary Mustard Cream, Baby

Lamb Chops with, 135–136
RSVPs, 114
Rule of Five, 6–8
Running out of hors d’oeuvres, 67

S
Salsa, Pineapple, with Plantain

Chips, 151
Sandwiches:

Cuban Sandwiches Pequeños,
165

Pork Tenderloin Sandwiches
Two Ways, 92–93

Sangria, Everyone’s-A-Little-Bit-
Psychic, 106

Sauces:
Asian Chicken Meatballs with

Sweet-Sour Sauce, 109–110
Asparagus Spears with Lemon

Dipping Sauce, 41
Chicken Satay with Peanut

Sauce, 147–148

Moroccan Lamb Meatballs with
Dill Sauce, 24–25

Tandoori Lamb with Cumin
Dipping Sauce, 80–81

Sausage:
Empanaditas, 120–121
Spicy Sausage Squares, 58

Savory Cheese Puffs, 84
Scallops, Coconut Curry, 149–150
Scented candles, 79
Seafood, see Fish and seafood
Seared Tuna and Cucumber

Brochettes, 94
Seating, amount of, 13
Secrets to hostessing, see

Hostessing secrets
Short-notice parties, 164
Shrimp:

Peppery Shrimp, 108
Shrimp and Polenta Wedges,

138–139
Shrimp with Spicy Lime Dip, 157

Shy guests, 21
Signature cocktails, 9

for Any Excuse to Celebrate!, 35
for Aphrodite’s Delight, 45
Archie, 66
Border Crossing, 22
for Calling All Beach Bums, 145
for Cartoons and Cocktails, 56
Edith, 66
for Everyone’s a Little Bit

Psychic, 106
French 75, 34
The Gilligan, 146
Havana: Daiquiri, 156
for He Said, She Said, 67
Key West: Florida Punch, 156
for Make-Your-Own Martini

Party, 89
for Map-Happy Evening, 22
for A Moveable Feast, 155
Nelson’s Blood, 34
for Open-Mike Night, 133
Paris: The Left Bank, 156
Pink Panther, 56
by the pitcher, 11–12
quantities for, 11
for Risky Business Bash, 118
Between the Sheets, 45
Sing-Some-More Sling, 133
and Two-Bottle Bar rule, 10
for Wine-Tasting Party, 78

Sing-Some-More Sling, 133
The 6:30 friend, 46
Smoked Trout Spread, 40

Soundtracks, 25
Spiced Bar Nuts, 98
Spicy Lime Dip, Shrimp with, 157
Spicy Sausage Squares, 58
Spreads:

Bite-Size Crab Cakes with
Lemon Caper Mayo, 68

Cucumber Goat Cheese Spread,
111

Smoked Trout Spread, 40
Sweet Potato Spread, 140

Steak Tartare, 48
Sun-dried Tomato and Ricotta

Torte Trio, 95–96
Supercharged Chex Mix, 62
Sweet Potato Spread, 140
Sweet-Sour Sauce, Asian Chicken

Meatballs with, 109–110

T
Takeout hors d’oeuvres, 72
Tandoori Lamb with Cumin

Dipping Sauce, 80–81
Tapenade, Crostini with, 83
Tarts, Caramelized Onion,

160–161
Tartlets, Wild Mushroom, 38–39
Timeline, party-planning,

128–129
Toast, Caramelized Onion Jam

with Brie on, 59
Tomato:

Fresh Tomato Bruschetta, 73
Sun-dried Tomato and Ricotta

Torte Trio, 95–96
Tomato-Basil-Mozzarella

Skewers with Basil Oil, 141
Tomato Sage Baby Brioches, 159

Top-Your-Own New Potatoes, 71
Torte Trio, Sun-dried Tomato and

Ricotta, 95–96
Trout Spread, Smoked, 40
Truffle Oil, White, Olive Crostini

with, 47
Tuna, Seared, and Cucumber

Brochettes, 94
Two-Bottle Bar rule, 10

V
Vegetables:

Arepas with Pink Pickled
Onions, 162–163

Artichoke and Green Olive Dip,
125

Artichoke Hearts with
Cucumber Aïoli, 51–52

Asparagus Parmesan Bites,
49–50

Asparagus Spears with Lemon
Dipping Sauce, 41

Beef Tenderloin and Pearl
Onion Skewers, 36–37

Caramelized Onion Jam on
Toast with Brie, 59

Caramelized Onion Tarts,
160–161

Chicken and Red Onion in
Phyllo Cups, 69–70

Creamy Crab Dip with Jicama
Spears, 126–127

Crudités with Indian Curry Dip,
28

Fennel-Spiced Cauliflower
Florets, 97

Goat Cheese and Leek
Croustades, 122–123

Sun-dried Tomato and Ricotta
Torte Trio, 95–96

Sweet Potato Spread, 140
Tomato-Basil-Mozzarella

Skewers with Basil Oil, 141
Top-Your-Own New Potatoes, 

71
Wasabi-Crusted Peas, 74
Wild Mushroom Tartlets, 38–39
Zesty Baked Zucchini Squares,

82
Vodka, 10

W
Warm foods, keeping, 57
Wasabi-Crusted Peas, 74
White Truffle Oil, Olive Crostini

with, 47
Wild Mushroom Tartlets, 38–39
Wine, 10

chilling, 33
quantities for, 11

Wine crackers, 84
Wine-Tasting Party, 75–85

Conversation Kick-Starter for,
76–77

menu for, 78
recipes for, 80–85
signature cocktails for, 78

Z
Zesty Baked Zucchini Squares, 82
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