


D.L & Co stationery

set, $¢
Macieay onMsnning,
(02) 9331 4100.

Nachtmann serving. 1
plate, $59.95, from N\ /
“The Essential

Ingredient,
(03) 9827 9047.

wian | ENTERTAININ
Yeoward on

Entertaining, by
William
Yeoward, $77
(Gico Books),
from Macleay
on Manning,
(02) 9331 4100.

EXPERT TIP

Stylist Kirsten Bookalll (she styled the
interiors for our Jodhi Meares story in
BBAZAAR's October 2008 issue)
shares her picks for flowers this
season. For something dramatic,
play with colours and don't be afraid
o have them clash. For a more

exotic look, cluster a number of 4

{aces togaiher arc i e

with a range of flower

"And Bookal's top forsts?

« Mandalay Flowers, 6 Cross ~ *
Street, Double Bay, New South
Wales, (02) 9362 5000.

« Phoebe Stephens, Shop 6
Centro on James, 31 James Street,
Fortitude Valley, Queensiand,

(07) 38216 0443.
Garden-style posy from Mandalay
Flowers, from $40 per bunch,

(02) 9362 5000. S

Jasper Conran
Right: Belgian linen for Waterford

napkins, $16.45 /

oach, and hom
napkin rings, $69 \

Wedgwood

plates, $100
each, from Myer,
1800811611,

for set of four, all
from Becker Mi
(02) 8356 9999.

<

Jersace shoes,
:pprm(lm.nely 31 495,
(02) 9267 32:

THE DINNER PARTY TO DIE F()R

Planning a dinner party is all about scale, so think big — especiall
vith decorating. On thé tabl, y Sculpture, unéxpected obiecs (Mark
Patrick suggests large branches covered in crystals), even mirrors to
reflect a beautiful celing.
Also think laterally when dressing the table. Parry suggests using a length

of furnishing fabric as a cloth — its a nifty way to incorporate
trends, such as this summers florals. For Patrick, if your table is good
enough — for this, read designer — there's no need to cover it at all when
Hermes placemats will do nicely. Both agree that coloured crystal water
glasses, such as those by Nachtmann, are having a moment and look
fantastic against an otherwise neutral table.

‘And the dinner servics? “Printed plates are gorgeous, like the collection
Jasper Conran has Just done for Waterford Wedgwood,” says Patrick. A lot
of people made the mistake of buying those big curved plates and when you

put your knife and fork on them, they fallin. Everyone gets freaked out when Ben Edols goblets, from $180 each, from
that happens because they're all trying to be posh at the table and they're seloction st Gourtusy Of The Avtis, (02) 4380 8496,
picking up [their cutlery] and it's covered i jus. So the flat plate is back.” s
G John Wilson — nominated by many as the host of some of the most %
enjoyable dinner parties in Sydney — keeps coming back to one slightly ] 4
i \ \ unexpected word: nourishing. b i N
”\ 1| “I'm quite deiiberate in that Il serve food that i first and foremost
nourishing because most peaple who live their lives between fourth and fifth D j
T\ gear don't actualy get lots of fresh vegetables,” he says. “So 'l do lots of

Vegetables, without it being the hessian-underpants-type vegetarian food.”
‘And Wison has another N-word up his sieave. 1y o put a il bitof | | s o0 sezm o
nostalgia in the food. | think roast chicken is completely underrated and Ll
that's maybe what people want to eat.”

If this soundss radical in its simplicity, then that's the point. When eating ———— e Limoge G
out sometimes means — as Wilson puts it — “Getting a tomato that's sd saikor,
been diced and spread over 25 people's plates”, serving something $180, from

more tradifionl at home can actually be quite refreshing. " Macleay on
Soan Gonnolly from Sycney's Astrl Festaurant ssd ios “really smple S Manning,
food with a bit of bling i ", such as caviar followed by roast beef with (02)9331 4100,

more time with your guests, which, really, is the whole point. “You need to
provide an ambience where people feel, when they're talking to you,

that they are the only person in the room, that you're completely’ /
focused,” says Wilson. And if suggests that if you're entertalning
more than 15 people, having waitstaff on hand is a must. >

’ﬁ
Jewellery Collection

& mother-of-pearl
neckiace, price
on application,

Yorkshire pudding and foie gras.
The other benefit of simple food done wel is that it allows you to spend ﬁ Pas

-x

Nachtmann plate, :
$49.95, from The ”
Essential Ingredient, &
(03) 9827 9047.

(02) 9233 3611.

Louis vumm

top, $2641
e Tat0 803 820

$2790,
(02) 92313920,
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Tom Binns
necklace, $1920,
from Parlour X,
(02) 9331 0999.

Yves Saint Laurent
cuff, approximately
$1055, from a
selection at
wwwysl.com. (8
W

Vintage Waterford
Crystal glasses, price

on appiication from De
Mille, (03) 9663 96666.

Bollinger Special
Cuvée, $79, from Djaafar placemats,
Kemeny's, $296, and coasters,
138881 $185, from Becker

Minty, (02) 8356 9299.

Orchids, from $8 per bloom,
Bogonia leaves, $5 each,
vase, for hire only, al from

Garlands, (02) 9357 7900.
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Anna Torfs flat bowl,
$1325, from Macleay

on Manning,
(02) 9331 4100.

John Rocha for Waterford
Crystal Black Gut wine

Wheels & DollBaby
dr

(02)9361 3286.

THE COCKTAIL PARTY THAT DAZZLES
A successful cocktail party is all about variety and a knack for good timing.
Mark Patrick suggests setting up two bars — one that serves champagne
and wine, and the other for cocktails — to which guests are directed on
arrival. This helps to get people moving through different spaces, rather than
huddiing around a drinks waiter.
“Half the people will go for champagne and half for a cookial, S0 you

immediately divide the room up and people start to mix.”

rve canapés too late at your peril, laughs Naomi Parry. “I've learned from
experience that the timing of canapés is critical because if you feed people
100 late, they're so drunk that they decide they can’t be bothered eating. If
you get something to them early, then you can trail off a lttle.”

Parry likes to have about 10 canapé options. Astral’s Sean Connolly goes
‘with three cold and five hot, such as mini lobster burgers with mango salsa
followed by goat's cheese croquettes. “Never go back into cold foods after
hot foods: people just don't eat t,” he cautions.

For entertainment, bands are nixed — “too intrusive” — in favour of
DJs. “A good DJ reads the room and takes control of the mood,” says
Naomi Parry. “They start with nice easy, light music as people walk In and
then as people start o get into the mood, they ramp it up. A good DJ
can take you on a journey and are particularly perfect for cocktail parties.
| think they're make or break.”

Celebrity DJ Ruby Rose agrees, noting that a good playlist should move
smoothly from one genre to the next. “Group similar music together and
start with slower music at the beginning and then work your way up,”

Rose suggests.
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m

Roberto Cavalli clutch bag, price on npplncanon. from
a selection at Gosmopolitan Shoes, (02) 9362 0510.

Sounds of summer
Sneaky Sound System producer
Angus McDonald puts together
s utimate cootal-pary playist
exclusively for
* Kids, MGMT
« A Sentence of Sorts in Kongsvinger,
Of Montreal
* Golden Cage, The Whitest Boy Alive
« Boys Don’t Cry, The Cure
* Easy Lover, Phil Collms and Phil Bailey
* No Fit State, Hot Chij

Girlfriend Is Better, Taiklng Heads
« Only Shooting Love, Time Bandits
* Hold On, Holy Ghost!
* Taken It All, Zoot Woman
* Town Called Malice, The Jam
* Like To Get To Know You Well,
Howard Jones

Riviers tray, $695,

(02) 8356 9999.

Bombay Sapphire
gin, $41, from N |
CEN

138881"

HT AT MANDY COAKLEY, USING DIOR, MANIGURE BY LEIGHTON DENNY AT

s
g
13
&
¢
H
H
5
3
8
g
8
13
H
8
=
&
5
8
H
H
3
-
g
§
g
H
H
H
B

o
o
8
o
5
2
2
L2
g
]
3
2
i}
z
s
3

MATTHEW SHAVE; YIANNI ASPRADAKIS; GUY BAILEY. STYLED BY VANISSA ANTONIOUS; ADAM KHOURY.
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Salad servers, $145,
from Becker Minty

(02) 8356 9990.
g
T “ | o Harmas blankats,
| La plage y ~an snio(orunge)
Polo Club cushions, $105
X : A ‘each, from Macleay on
j La Plage 4 ’: Manning, (02) 9331 4100.
deckchair, 3 .
2 $205, from
b | mii".?é on 4.mrm~sun 288 bunety sd pllnu.
| caesst a0,

‘&:i~ —

THE PERFECT PICNIC
Mark Patrick has a vision of a summer picnic with “Moroccan and Indian tents
and day beds everywhere.” He recently flew to India to order a number of large
white tents, lined with siver sequins “so that the whole inside giters”. For
something that's more down-to-earth, Patrick also likes to fing Hermas picnic

blankets about — ‘it like being kids, it's really fun”. Outdoor lantern,
provedore Simon Johnson, picnics are the ultimate in easy, spontaneous | $89.95,
enleﬂalmr\g His motto: why waste time in the kitchen when you can be y i Gartands,
o », outside? That's why he likes to pack “things | can take from the pantry ’J (02) 9357 7900.
el and open up — jars and tins — to make life easy. I'm loving things like
beautiful sardines served with lingue [italian flat bread] or crusty bread | e, | ,

and | also like anchovies, artichokes, olives and pimentos — antipasto-
type things. Often 'l inciude a jar of the wonderful Meredith Dairy sheep's Tanoceri ywfand
milk feta from Victoria. Add some of Rob Marchett's cacciatore, or slices Vieseiir i
of prosciutto or jamon, and all of a sudden you've got this fantastic picnic.” Moo T,
Chef Sean Gonnolly agrees that simple, high-quality produce is best — he
calls ft “food with a postcode. What wouid be great on a picnic loat beautiful
roasted Burrawang Gricken from southarn New South Wales

If you're reluctant about sharing dishes at a more formal party, bana picnic
is the place to go communal. “Sharing s fantastic,” says chef Pete Evans of
Sydney's Hugo's. “It takes you back to when you were a kid eating with your

parents. They didn't plate up every meal — they might put a bowl on the table

Louis Vuitton
shoes, $1180, and you'd help yourselves. And | think that creates the best party ever.”

1300 883 880.

Slmon Jofinson,
(02)9328 6868,

tacleay on Manning,
2) 9331 4100. |

DRINKS RECIPE THE VERY BEST BARBECUE
Barry Chalmers, consultant to They're casual and spontaneous so if you're going to take a few risks with
Brisbane's award-winning bar The entertaining, then the barbecue is the occasion to do
Bowery, likes a simple punch that Experiment with different types of food, says Kim Terakes, the guru of the
can be mixed at home. His Suffering grill who runs the Boys Can Cook culinary school. “Basically, there's not
the Storm (and by the grace of the acuisine that you can't translate to the barbecue. You can do Japanese
gods, it wil be the only storm teppanyaki and yakitori; the whole range of American dishes; all those great
suffered on the day) requires 300ml Cajun dishes; all the Mediterranean dishes such as simple grilled sliced
Pampero Especial rum, 100m vegetables,” he says. “The more confident you get, the more fun you can
freshly pressed lime juice, 150ml have. | like doing a twist on moussaka, with some lamb steaks, eggplant Matches, $8 a box, from
orgeat (almond) syrup, 200ml fresh and tomato slices and a parmesan-based béchamel sauce. | think you can Macleay on Manning,
orange juice and 20 drops explore all flavours.” (02) 9331 4100.
Angostura bitters. Mix t in a bottle, For something more traditional, renowned seafood chef Greg Doyle from
pour over ice and top with Sydney's Pier, iffs on the Australian fondness for seafood by starting with BT
Bundaberg ginger beer. seared squid before moving on to lobster medallions with @ broccolini, fennel Ea \\\\
) and parmesan salad. Dessert is done on the barbie, too — Doyle suggests (
- poaching nectarines or peaches, dusting them with sugar and lightly griling
72 before serving with sorbet or granita. Er";ss:‘gs":;'
The fiip side of all this casual spontaneity is that barbecues are generally fm-w 2 M"lzni"g'

i at the whim of the elements, and Wilson suggests always having a wet-

) weather option, “which is more than just having those clear ponchos that g1

| { you get from Bunnings".
i | Naomi Parry agrees that when entertaining outdoors, the comfort of your
¥ quests is a top priority. “You can word them up beforehand, but people will
Just Cavallitop, $1227, | | stillarrive wearing Manolo Blahniks to go on the sand. Make sure there are
(03) 9827 4632, places for them to be warm or cool so that you can make the most of that

outdoor setting because really, It's the ultimate. In Australia, you'd ke to

have every party outdoors.” ]

\-’

Salvatore Ferragamo
sunglasses, $320, Blanc, $20, from
(02) 9221 3036. Www.auswine.com.au.

Jimmy Choo shoes,
$1100, (02) 8666 0606.
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