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Here  
Comes ue  

Bride

INDULGE IN  
Desserts

By LAURIE SULLIVAN

F
or backyard barbecues, black tie affairs 
and everything in between, the crown-
ing glory, the grand finale to any even 
t is, you guessed it, dessert. But like 
the rest of the event, desserts need to 

WOW!
You don’t have to have the same old, same old 

— serving delectable desserts your guests will re-
member long after the party ends is easier than you 
think. It just takes a little planning to guarantee 
that your sweet finishes are fabulous from begin-
ning to end.

But where to start?  First get your guest list to-
gether. Is it an intimate gathering at home for 10? 
A holiday part for 50? A lifecycle event for 100 or 
more? A wedding? Small, medium, large? What-
ever the occasion, the guest list will dictate how 
much you’ll need to treat your friends and family 
to desserts that will impress.

Think about what you love. It’s fun to a have a 
combination of cookies, pastries and maybe ma-
crons (the French version of macaroons found in 
local patisseries) in a variety of f lavors, along with 
other cakes and desserts. Your choices are literally 
unlimited.

When selecting whatever glorious desserts will 
suit the occasion, think about having a range of 
tastes and textures. Would you like the contrast of 
chocolate or lemon mouse or f lan with fruit tarts 
or individual tartlets, a nut torte perhaps? Or the 
crunchy bite of the many layers of a melt in your 
mouth puff pastry of a Napoleon or a Napoleon 
cake? Just mouth-watering to think about.

Think about presentation. If the event is at 
home, bring out your favorite cake platters and 
plates. Use a monochromatic color scheme and 
match your f lowers or centerpiece to them. Or 
mix and match. Try to vary to heights of the plat-
ters and cake plates. You can decorate the table too 
for extra eye appeal — a bough of holly encircling 
a cake or a garland of gardenias around another 
platter, a sprig of mint on a bowl  parties and other 
special occasions. Think about what you love and 
what you think you might be crowd pleasers, no 
matter the size of your crowd.

In addition to sweets you can also serve a cheese 
platter, garnished with fruit, which is popular in 
Europe and often served in restaurants. There are 
many cheeses that are perfect to compliment des-
serts.

For backyard events, think about fun things 
that depart from the usual, in addition to your 
sweet finishes. Add a dollop of fun and a casual 
tone for summertime parties with a lemonade 
stand manned by neighborhood kids or a will-
ing adult to spike it. You could create a fire pit for 
making s’mores — you’d be surprised how many 
adults like to indulge.

Be sure to tell your guests whether the party 
or event is casual or formal as it will dictate how 
guests might want to dress and make them feel 
more comfortable. 

A chocolate beginning
Try thinking out of the box — a box of choco-

late, that is.
Step into Blue Tulip Chocolates in Rye for a treat 

to your palate and eyes. Everything is made fresh 
in their kitchen, which is visible for customers who 
can watch the magic of chocolate in the making. 
In fact, Blue Tulip, which was voted in the top 100 
from Serendipity Magazine, offers chocolate mak-
ing workshops that start with a tasting. Owner 
Diane Holland said she uses only “very good qual-
ity” chocolate, blending French and Belgium with 
Venezuelan and other varieties of chocolate, which 
yields a unique f lavor.

Sweet and sexy  
wedding dresses 
make a grand  
entrance

CONTINUED ON PAGE 6A

By TRACI DUTTON LUDWIG

I
t just might be the most important dress 
you ever own — even if you do wear it 
only once. A bride’s relationship with her 
wedding gown should be personal, emo-
tional and romantic. It should make her 
feel like a bride, bring out her natural 

beauty and set the stage for the overall feeling 
of the event. In the contemporary moment, in-
dividuality is just as important as tradition. So, 
which dress (…or suit) will inspire you to say 
‘yes’?

Bouquet toss

This season is coming up roses — and many 
other blooms. Look for lots of three-dimen-
sional flower appliqués scattered across bodices 
and skirts to capture the contemporary note of 
this perennial pattern. Today’s look is less dense 
and regular than traditional floral lace; so it is 
perfect for brides who crave garden detail with-
out the fussiness. Look for gowns sewn from 
delicate mesh fabrics and light silk organza, 
where silk blossoms seem to dance across the 
surface, mimicking petals blowing in the wind. 
For overt texture, re-applied fabric flowers add 
just the right amount of three-dimensional 
structure, and this imparts special elegance to 
non-traditional or shorter silhouettes. Other 
floral details are embedded in the fabric of 
the dress itself. These include posies rendered 
through velvet burnout and laser cut motifs. 
The only question that remains is the selection 
of the bouquet.

Blushing bride

The former rule of a white wedding is op-
tional these days, and many brides are choos-
ing to express their personalities through color. 
Designers have responded with suites of pale 
gowns, most beautifully rendered in neutral 
blush tones. These hues range from warm apri-
cot to cheeky pink. Their delicacy maintains 
the distinct bridal whisper, while offering a 
range of choice to perfectly complement ev-
ery skin tone. For just a touch of color, try a 
wide satin sash, a long trailing bow or a subtly 
pigmented skirt lining. These accents may be 
similarly subtle, or they can carry a stronger 
hue. Play with matching flowers, a coordinat-
ing headpiece or bridesmaids’ dresses that echo 
or intensify the same tone.

Take the plunge

A deep, plunging neckline — tailored into a 
razor-sharp V — is among this spring’s favorite 
silhouettes. The look is sophisticated, sexy and 
dramatic. It can highlight a gorgeous piece of 
jewelry or beautifully lengthen the bride’s own 
figure. With such an arresting décolleté, the 
silhouette of the gown tends to be simple, sleek 
and tuned to the body. This outline lengthens 
the bride’s proportions by carrying vertical en-
ergy from her collarbone to her feet. Volumi-
nous skirts, on the other hand, create a differ-
ent look. They work in dramatic contrast to the 
V-shaped neckline, creating a visual push and 
pull held together by the rounded forms of the 
breasts and skirt. Some beautiful examples ex-
plore the possibilities a very deep plunge, which 
organically connects to the skirt and creates a 
fashion-forward silhouette.

Bateau basics

The classic bateau neckline is one of the dar-
lings of this season’s cast of wedding gowns. 
Subtle and sophisticated, it creates a timeless 
silhouette that does not need much ornamen-
tation. Rendered in luxe fabrics with gorgeous 
sheen and hand-finished details, the bateau 
gown captures the best of refined elegance. 
The horizontal emphasis of its shape under-
scores the quiet sexiness of the collarbone. The 
structure of the gown also highlights the reveal 
of the bride’s arms and neck. To create further 
dynamism in contrast to the bateau neckline’s 
covered-up bodice, look for gowns with waist-
line cutouts and daringly low cowl backs. Now, 
that’s a beautiful surprise.

Left, Angel Sanchez’s designs are  
architectural, contemporary and feminine, 
with a touch of drama.
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Rye’s Blue Tulip Chocolates are creative and  
colorful for any special occasion.
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By EVE MARX

T
here is one way to set the 
“tone, style and formality” of 
whatever event you are plan-
ning from a birthday party to 

a religious celebration to a milestone 
event to a wedding to a casual backyard 
affair:  “The first absolute when throw-
ing a successful party is the right invita-
tion,” said Jacqueline Vasquez, owner 
of Lifetime Events in Westchester and a 
professional wedding planner.

The job of the invitation, according 
to Vasquez, is to create a sense of antici-
pation that makes guests look forward 
to the event. Unique and original invi-
tations can be ordered from places like 
Fine Lines in Katonah, now celebrating 
20 years in business.

“You can’t get quality invitations over 
the internet,” said Laura Marks, the 
proprietor of Fine Lines. “People want 
to distinguish themselves with paper; 
they like to see it and feel it and have 
a conversation about the printing pro-
cess. We guide our customers through 
the entire undertaking of creating a 
custom invitation. We explain all the 
options. If they have a theme, we de-
sign something to suit their vision. The 
heart of our business is wedding and 
bar and bat mitzvah invitations. These 
are big milestone events and people 
want personal stationery.”

An essential element in throwing a 
memorable and enjoyable party is en-
gaging your guests. This can be tricky. 
“Depending on the type of party,” said 
Vasquez, “you could have interactive 
entertainment guests all ages can enjoy. 
Be sure to keep in mind all your guests 
when planning the party. Some guests 
may be more shy than others, so select 
activities that encourage participation.”

Vasquez is a proponent of theme 
parties, which are fun for everyone: “A 
theme encourages guests to select spe-
cific attire for the celebration, like a Ha-
waiian themed party or a masquerade.”

On her website, Oprah Winfrey has a 
section called “How to Throw a Terrific 

Party.” Oprah, or one her copywriters, 
suggests, “Don’t be afraid to invite a cir-
cus.” She also advises being brave with 
the guest list — mix it up by inviting 
people who don’t know each other, as 
well as guests with diverse professional 
interests or from different parts of town.

Culinary personality Nigella Lawson, 
a renowned home entertainer with a 
Style Network cooking show called 
“Nigella Bites,” adheres to Oprah’s 
wisdom, quoted on the site as saying, 
“I like to have a few new friends, a few 
old friends and grown-ups, if you know 
what I mean.”

Nicole A. Mata, a Katonah resident 
and founder of Delamata Designs, 
Inc., has worked in the events industry 
for 15-plus years. Her company focus-
es on in-home entertaining and home 
beautification projects in Northern 
Westchester. “What makes a perfect 
party means something different to ev-
eryone,” Mata said. “For some it’s the 
number of people who attend, for oth-
ers it’s the accolades they receive days, 
weeks, even months after. What sets a 
great party apart from all others is the 
guests’ level of comfort. When guests 
are truly relaxed and enjoying their 
surroundings and the company of their 
family and friends, you have thrown a 
successful party.”

Nationally recognized designers Ilene 
Rosenzweig and Cynthia Rowley are  

the authors of “Home Swell Home,” 
a party and decorating guide. In their 
book, the pair offer their own spin on 
party advice, suggesting hostesses turn 
the usual formula on its ear by making 
something surprising happen. Rosen-
zweig and Rowley recommend sur-
prising guests by holding a ping pong 
tournament before dinner or engaging 
guests to participate in a compulsory 
round of games.

The duo also love the idea of throw-
ing a paper party. Yep, that means no 
china or glassware — and for placemats 
using pages torn from a newspaper. Or 
a steamy novel, if you dare.

If the party is being held at a private 
home and not an event center, provide 
guests with something specific to do, 
suggests Bryan Rafanelli, another pro-
fessional event planner. The first thing 
he does is assign each guest someone 
else to take care of. “The bigger the 
party, the bigger the hospitality team,” 
Rafanelli said. He also advises never 
shooing guests out of the kitchen be-
cause it’s usually the room where the 
most fun happens. Also, as a guest, it’s 
never a bad idea to be closer to the food.

Music matters. Set aside roo m in 
your budget for a D.J. or live music if 
possible, or, if the event is at a private 
home, ask guests to bring their iPods. 
Somebody, if not multiple somebod-
ies, will inevitably have a great playlist. 

If all else fails, there’s always Pandora, 
but unless you’re paying for the service, 
you’ll have to suffer through commer-
cials. (Which is not that terrible.)

When throwing a party, it’s good to 
embrace excess. The main thing is not 
to run out of booze, advises Elizabeth 
Allen, an event planner in Manhattan. 
If you can’t finance a full bar, be gen-
erous with the wine and beer. Be sure 
to have a couple of different reds and 
whites on hand for wine drinkers, and 
for everybody else, craft beer. IPAs are 
trendy. Haven’t had time to sample 
many? Throwing a beer party is a great 
excuse.

What happens when it’s time for the 
guests to leave? If your guests are having 
a super good time, what’s the best way 
to gently head them out?

“Ah, the age old dilemma of getting 
guests to leave at the end of a great par-
ty. I am asked this question more times 
than I can count,” Mata said. “The 
answer varies depending on what kind 
of event it is, in-home or in a rented 
space. In-home tends to be more of a 
challenge as there is no real reason for 
guests to leave. I suggest start serving 
coffee and tea and bringing down the 
music. This lets guests know things are 
winding down.”

“Stop serving booze and close the 
bar,” said Carly Gordon Vaknin, a pro-
motions and marketing manager at the 
radio station Z100 and a Katonah par-
ent. Turning up the lights and turning 
off the music conveys a clear, “Party’s 
over,” message, her friend and fellow 
Katonah mom Randi Linde concurred.

Here’s one last impression on last im-
pressions: “You want your guests to exit 
the party with a smile on their face and 
feeling like they had the time of their 
lives,” Vasquez said. “They should feel 
like they were a great part of the party’s 
success, and that they were appreciated 
for attending. So send them off with 
great treats.”

Apparently no matter what your age, 
you’re never too old for a goody bag.

Celebrating? Set the tone of your event from start to finish


