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setting the scene

the look Goowith a 1'.!1:.1.:111_.' pn.l:l.‘t: of bluses, u.mi:.' Mia-
trils and splashes of soft shell pink. In the entoway wel-
cofme guests with the hoounoes scent of a2 posted pasmine
pF..'||11 anil |'I|.'|:||.'_ strands of c:lp:i:r shiells ||.1-|1-]1-|:r:=.i|c: 5o that
they delicarely tinkle every nme someone walks into the
pearty. Lay sea-gracs mats on the living room floor and
arrange tropical leaves or palm fronds in glass vessels
on side rables. bake a mini sandbar m the center of the
coffes wable: Fill a long narow try with sand and top
with Lintle palm teees (6" sago palms, $30-%35 eachy at
ourseries or smithandhawken.comb, Bury a vanety of
colorhul shells and beach glass in the sand and vare
guesrs to dig for them with the help of tiny wooden
rakes (£en Garden rakes, 54 each; mudmom.com).
Create lietle beachscapes in glass hurncanes with sand
and shells, and ser them on the bar and side rables.
the mene Serve light and sty nibbles, like shimp with
mango salsa and jerk chicken bares, thar conjure the
spicy-sweet character of Jamaican food. Toward the end
af the parry bring our island-theme sweets: macaroons
iplain or chocolate-dipped) and a ropical-fruir plarrer.
the musle Ger puests into a summery geoove with
upbear cockrail music: Nowvelle Vague (Vi), Gorillaz
(Wirgin] and Giero by Beck (Gelfen), Wind down with
Replenishing Music for the Modern Sonl: Buzzin® Fly
Vilarse 2 | Aseralwrerks].

Raspberry Rum Punch
iServes 20/

In punch bowl crush 1 pant mspber-
mes N0 T cup sugar syTup (o make
syrup: heat 1 cup cach sugar and
water over low heat, stirming until
dissodved. Increase heat to medmme:
simmer 2 minutes, Let cool; chill
before usingl. Add 4 cups each dub
soda, dark rum and fresh hme juice,
plus 34 cup superfine sugar. Ladle
into wce-filled glasses; garmash with
raspbermies and lame shces.

BEVERAGE SERVICE:

WHAT TO FOUR

wine pieks Complement the salsa’s
fruit flavors with sweer whire oprions:
Kendall-Jackson riesling zoog (Si0)
O {'fulumhi'.:l BEWUFFIFAMIOEr 20605
(s9). Or po for a sauvignon blanc
hike Mostkey Bay 2004 (S10). Want
reds? Shck with r'rull:r ]:Iilll'.ll TOirs
such as Edna Valley 2003 (S16] or
Bermger MNapa Valley 2003 (518). And
beer, such as Jamaican impor Red
Stripe, alway: poes grear with spicy
foseds. St out a bowl of macadamia
nuks as an i'.l]ill'llii-hl}'l.l: bar snack.
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Sel the mood with

- T sty scented
[ T jasmine plant and
e T : ¥ dtrands of capiz
#] r "’?" ' SAVE MONEY—

“OR TIME

/ # Forget the palm rrees for the

sandbar centerpiece and sub small
pincapples from the supermarket
insread. Or use big ones, bur cor off
the hotom two-thinds, cover the cut
en with foil, and set into the sand.
¥ Substiture store-bought jerk
miarinade for the homemade ver-
sion, Freshen it up with a squeeze
of lime juice and a sprinkle of fresh
minced cilanmo,

P Insread of roasting sweer potato
rounds, top store-bought gourmet
sweet potato chips with the black
bean cream for serve just the chips),
¥ Skip making mango salsa from
scratch and buy a ready-made ver-
sion from a goUrmet grocer, of

replace with a fresh comano salsa from the retngerared section of your supermarket.

B Rather than assembling pifr bapgs of island poodies (limle bomles of Jamaican rum, beachy
rope bracelets and a fresh or faux hibizous bloom, as above), simply arrange mini rum bomles
i a b wooden bow] and invige gucsts to select a couple an their way our,

make it a
dinner party

Feal like throwing & sit-down dinner insteasd of a big
cocktall party? ¥You can easily lurn this gathering
Iinte an imlimate meal Tfor 10 or 12

& Make the diming table the setting Tor the mini
sandbar: If can be a fun, interactive centerplece.

¥ Transform the dining room nto & tropical aasis:
Place large potted tropical plants or ficus tress in
caorners and sat up a bar on a buffel or sarver with
tropical beaves in cloar glass vases, Use o blue batik
choth on the table and slephant leaves as chargen.
* Light the room with the beachscape hurricanes
pnd a scallering of reflechive volives.,

= Ofier the shrimp with salsa o the firs! courss.

Lhe o tropdeal lenvel
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For the mailn course make entrée-size scallion baef skewers or jerk chicken; sarve with a gréeen aalad
and the roasted sweet potato rounds. For desssrt set out & tropical-fruit platter and Bland-atyle tundses of
caramal sauce cwver coconul ice cream, sprinkled with toasted cocomud and crushed macadamils nule,

MAUMA MCEVDY

partyguide

three weeks Call gucsts or
send invitarions; ask evervone
o wear beachy amire. Oader
rropical planes, sand, shells,
and palm fronds or keaves.
two waeks Order other
ditcor details, music

and items for gift bags.
two days Pick up plants.
day before Buy cockrail
napking, bar items and
proceres. Marinare shrimp,
beef and chicken {separarcly).
rrsiermibneg o Sct up living
rowadnt and bar tables.

Make black bean eream

for sweet potano rounds,
cilantro-pesto dip and
mango salsa; refrigerate all.
tour howrs Make punch
and refrigerare (add soda
right before serving).

thres hours Prop chicken,
l'li.":f sk i - r-:fng-.-mlr.
twe hours Bake sweet potamn
FrMiTIdS; Reep wanm in

low oven. Grill shrimp.
one hour Ser up bar and
paT out macadamia

nuts and planrain chips.
half howr Cook jerk chicken
and beef shewers;

keep warm in oven.

10 minutes Light candles,
starr music and fill punch
bowl. Arrange apperizers
on plamers; pass or set

on tables, Bring our dip
for plamrain chips.

Later in the party Bring
ol the macanoons

and tropical-fruir plater.
Arrange gift bags 20 guests
can grab one as they leave,
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