MINI OCCASION - FREE PRINTABLE

Sun-Warmed Terrace

Golden hour with a service plan: faded linen, clay, charred fruit, strong acid and food chosen

according to what can actually survive outside.

A MINI MENU
If you’re cooking Mexican food for this, call every dish
by its real name and respect where it comes from. Salsa

macha is salsa macha; esquites are not “spicy corn cups.”

The food does not become more sophisticated by
stripping off its name.

. grilled shrimp, mushrooms or vegetables with salsa
macha

. esquites or another corn preparation served in
manageable individual portions

. charred scallions, grilled vegetables or a sturdy salad
with lime and herbs

. ahand-held fruit dessert, olive-oil cake or another
finish that does not depend on a perfect chilled
mousse surviving outside

If you are not building around those foods, keep the
same logic: smoke, char, acid, crispness and service
formats that suit the weather.
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PALETTE

Chile Pineapple Adobe Sun-Faded Linen
#B94C35 #E1B953 #B67252 #E7D9C5
DRINK CUE

Mezcal, grilled pineapple and chile is a strong
direction. So is a zero-proof version built around
smoked tea, pineapple, lime and soda. Keep both cold.
Keep water visible. Keep backup ice out of the sun.

The bar should not require the host to shake forty
drinks one at a time while standing in direct light.
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SUN-WARMED TERRACE - THE DECISIONS

THE PRACTICAL DECISION

— appetizers.”

TINY REBELLION

Write the menu in holding order, not course order.

Mark what can sit, what must stay cold, what gets grilled in batches and what should not be assembled

until the last minute. That list is more useful outdoors than a beautifully formatted menu that says “6:30

Golden hour is not refrigeration.

GUEST SIGNAL

The room looks relaxed, but food appears in small
fresh waves rather than in one giant all-at-once
display. Guests experience ease because the plan

underneath it is exact.

THE WRONG VERSION

A giant board of dairy, cut fruit, seafood and delicate
desserts sitting in direct sun because it looked good
for the first photograph.

EASTER EGG

Use a tiny sun mark on the internal service card — or
subtly on guest-facing menu icons if it suits the
design — for the things intentionally built to tolerate
the outdoor format. It becomes a small visual
language without turning into a safety claim or

asking guests to interpret food handling.

THE LAST 30 MINUTES
As the light drops, simplify. Stop grilling. Stop
introducing fragile food. Move to one late bite, one
dessert or one last drink. If the party continues after
dark, let Moonlit Swim take over as the emotional
cousin rather than trying to keep golden hour alive
with brighter bulbs.

SAVE THE HOST

Put the backup water, ice, napkins and clean glasses
in one shaded service zone. Do not make the host
walk through the house every six minutes for
something the terrace was guaranteed to need.

YOUR NOTES - DATE, GUESTS, THE ONE THING YOU WON'T COMPROMISE ON
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