
M I N I  O C C A S I O N  ·  F R E E  P R I N T A B L E

Curtain Call
A celebration built to get better as the evening goes on: low light, saturated red, disciplined drama,

and a dessert reveal that earns the final round of attention.

A  M I N I  M E N U

You do not need a themed menu. You need food that

changes weight as the evening moves.

warm gougères or another small salty pastry at arrival

bitter greens with roasted grapes, toasted nuts and a

sharp vinaigrette

a substantial savory centerpiece such as red-wine

short ribs, roast mushrooms in dark jus, or another

dish that can be served without last-second panic

a dark cherry crêpe cake, black-cocoa pavlova with

blood orange, or another dessert whose interior is

more interesting than its exterior

The dessert is where the concept gets to show off. Do not

park it under a dome on the sideboard for three hours

while everyone repeatedly walks past it. Keep it out of

sight. Bring it in intact. Slice it where people can see the

inside. That is the curtain call.

P A L E T T E

Velvet Red

#7A1F2B

Candle Cream

#F3E7D1

Ink Black

#171416

Warm Brass

#A9824F

D R I N K  C U E

Tart cherry, black tea, lemon and bubbles give you the

right register without making the glass syrupy. The

alcoholic version can take sparkling wine, gin, rye or

another dry backbone. The zero-proof version should

get the same glass, the same ice discipline and the

same garnish logic. It is a drink, not a consolation

prize.
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C U R T A I N  C A L L  ·  T H E  D E C I S I O N S

T H E  P R A C T I C A L  D E C I S I O N

Design the dessert reveal into the service plan before the party starts.

That means knowing where the dessert waits, where it will be cut, what plates and forks it needs, whether

it requires refrigeration, and what has to disappear from the table first. If the host has to clear six serving

platters, find a cake knife and wash dessert plates while everyone watches, the final act is mostly dish

management.

Make the transition easy. Clear only what needs clearing. Have dessert plates staged. Move the wine or

water with the guests if the party changes rooms. The drama should be visible; the labor should not be.

T I N Y  R E B E L L I O N

This party refuses to peak at arrival.
G U E S T  S I G N A L

The first tray arrives before the room is fully lit.

Guests understand immediately that the room is

going to reveal itself gradually.

T H E  W R O N G  V E R S I O N

A theater theme is not an excuse to cover the room in

playbills, masks, curtain tassels and novelty props.

The theatrical part should be timing, focus and

reveal.

E A S T E R  E G G

When dessert arrives, each place gets a tiny FINAL

ACT card. Nothing else on it. No explanation. If you

want to take the joke one inch further, put one blank

card in the stack that reads ENCORE on the back and

let somebody discover it accidentally.

S E C O N D  A C T

After dessert, reduce rather than add. Move people

toward a smaller pool of light. Bring coffee, tea, a

nightcap or one good zero-proof pour. Turn off one

lamp instead of turning on three. The ending should

feel like the room exhaled.

Y O U R  N O T E S  ·  D A T E ,  G U E S T S ,  T H E  O N E  T H I N G  Y O U  W O N ' T  C O M P R O M I S E  O N
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