PHOTOS: COURTESY OF CHRISTINA CURRIE EVENTS

AT HOME BY CHRISTINA CURRIE
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The Best Time of the Year!

TOP HOLIDAY PARTY TRENDS TO ENJOY THIS SEASON

HE 1965 HOLIDAY CLASSIC “A Charlie

Brown Christmas” movie is such a simple

film with memorable quotes, such as “I
never thought it was such a bad little tree. It’s not
bad at all, really. Maybe it just needs love”

This quote from Linus can keep us in line. It’s
‘guilty as charged’ when going over the top with
holiday decorating and planning parties. It helps
to remind ourselves of taking it down a notch to
enjoy the little things in life. Our friends are not ex-
pecting us to be the next Martha Stewart. Our holi-
days can be just as fun and glamorous by thinking
simple. Here is a list of suggestions that will provide
you with all the tools you need to host or
decorate an elegant and simple holiday cel-

ebration.

SIMPLE JARS AND VASES

Mason jars have been trendy the last couple
of years. They can be used for food presen-
tation such as desserts or candy displays.
For your holiday decorating, they are fan-
tastic for floral arrangements and floating

candles. Or you can add twinkling lights
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inside the jars for that extra sparkle! Hurricane
vases are another simple, but elegant way to deco-
rate. They are welcoming when placed alongside
the front entrance or sidewalk to your home and
front door, with a flickering candle nestled inside

the vase.

GLASSWARE

Instead of using the same old champagne flutes
and clear glassware, change up all the sizes and
colors to provide more visual appeal for your holi-
day party. Set aside your clear glasses and bring
in a mixture of colorful rented glassware. You can

rent the colored glassware from your local party
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rental shop. Attention will still be on what is in-
side the glass, however it adds a personal touch
to your holiday party, which your guests will ap-
preciate.

CRAFT BEER, CRAFT SODAS, AND SPICED
COCKTAILS

The term ‘local’ should be used instead of ‘craft’ to
support local farmers, brewers, and wineries. Sup-
port local providers while you entertain at your
holiday party. Craft sodas and beer are something
different and trendy!

DESSERTS

Instead of the traditional dessert station,
try mixing it up with a simple hot choco-
late bar. Offer a variety of hot chocolates:
dark, milk, and white chocolate. Provide
flavored marshmallows, sprinkles, pepper-
mint sticks, and for a kick, add a chocolate

liqueur, such as Godiva Chocolate.

CAPTURING THE MOMENT
Capture the special moments, whether it’s

a private party or corporate event. For a
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small investment, hire someone to take photos.

Reach out to a local high school student who
is currently studying photography. Relive your
guests having an amazing time at your party and
take in all of your decoration and preparations.
For corporate parties, it would be beneficial to
hire a professional photographer who can up-

load the photos to social media.

THE ART OF PLACE CARDS

When hosting a holiday dinner party, use place
cards. Place cards help guests find their seats
at tables and add a touch of elegance to formal
and informal gatherings. If your party is large
or most guests are strangers, it is acceptable to
use guest’s first and last names. The place card
belongs on top of and in the center of the folded
napkin. Or, put them above the charger or ser-
vice plate or on top of the B&B plate. As a guest,
it is never acceptable to rearrange place cards in
order to secure a “better” seat.

This time of the year often finds us frantical-
ly getting everything perfect. The Charlie Brown
Christmas movie reminds us that it is not about
materialistic things, it’s about spending quality
time around those you love. The beauty of holi-
day entertaining lies within all of us. Take time

to enjoy the simple things in life. O

Christina Currie is the owner of Christina Currie
Events. Visit www.christinacurrieevents.com, or
call 224-558-1764 for more information.
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