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D
a Vinci had The Last Supper; Renoir, the Luncheon 
of the Boating Party. Even though these paintings 
were created some 400 years apart, the underlying 
theme reads the same: breaking bread with good 

company is a quintessential part of what it means to be 
human. While the dinner party is nothing new, today, the 
ways in which it is being presented is certainly becoming 
more elaborate – like one-night pop-up productions with 
lavish sets, big casts, and striking staging stirred by 
dramatic themes and settings.

In the case of Noble House’s Kona Kai Resort & Spa, 
the setting couldn’t serve as a more inspiring composition 
from which to draw. The property’s bleached-white 
façade topped with a red-tile roof pays tribute to the 
original Spanish colonial architecture, while the interior’s 
distressed beach wood and accents of gold, turquoise, 
and teal add a playful modern-day coastal vibe. We let 
that ambience drive the direction of a SoCal–cool inspired 
dinner party, while presenting translatable tips to pocket 
for your next evening spent entertaining. 

Once upon a time, dinner 
parties were just about 

dining. Now, they’re about 
dining in style. Using the 
beachy-chic vibe of San 

Diego’s Kona Kai Resort & 
Spa as inspiration, here’s 

how you make  
a statement.
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Don’t be afraid to use mix-matched glassware. 
It makes for a much more colorful and dynamic 
spread, while also helping people remember 
which unique glass they were drinking out of.

A small-batch bitters, like 
Bittermilk No. 2, will add 
some elderflower notes to a 
vodka or gin drink.

Clean, crisp Q Grapefruit is a great 
alternative to sugar-heavy juices and 
can take a traditional tequila drink to 
the next level. 
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ANATOMY OF A  
well-made cocktail

Handcrafted cocktails tend to mean more 
work, but if you opt for just a few quality 

ingredients, it really doesn’t have to get all 
that complicated. Take, for example, the 

Sparkling Paloma:

2 oz. silver tequila 

6 oz. Q Grapefruit 

Juice of half a lime 

**Serve shaken, over ice, and with a lime garnish
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ANATOMY OF A  
cheese plate

There’s more to it than simply placing 
cheese on a cutting board. Some rules 

of thumb:

CHEESE
Select cheeses that contrast in taste 
and texture so your guests have a 

well-rounded experience. For example, 
balancing sweet with pungent, like a 
luscious Brie versus an intense blue 

cheese; and firm with creamy, like a dense 
Gruyère next to a soft, earthy Camembert. 

CRACKERS
A variety of crackers and bread in different 
textures will help guests build the perfect 

bite. A crostini is better suited to your 
soft cheese, while a simple water cracker 

enhances the flavor of aged cheddar. 

SAVORIES & TOPPINGS
Top things off with a balance of salty 

and sweet accoutrements. Try swapping 
your go-to olives out for caper berries, a 

bite-sized, flavor-packed alternative. Finish 
things off with a savory mustard and 

truffle-infused honey.
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Truffle honey is not only 
delicious; it looks great 
served in small bowls or 
even as a smear directly 
on the cutting board.

In order to have your cheese at 
perfect room temperature, take it 
out of the refrigerator an hour 
before guests arrive.
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Swap ingredients to keep guests on their 
toes. Instead of iceberg lettuce in your 
Caesar salad, use fresh kale and garnish 
with slices of lemon. 

Always group items on the table in odd 
numbers – even numbers create symmetry; 
odd numbers create interest. 
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ANATOMY OF A  
tablescape

The key to creating a compelling 
tablescape is to not cram too much 
decor in – it will leave little room for 
displaying the meal you’ve worked 

so hard on or make your guests feel 
overwhelmed. For every eight-foot 

section (enough to fit four settings per 
side), you want to have no more than 

the following:

One large centerpiece

Two small floral arrangements

Six candles,  
a mix of votives and tapers

 
A few small décor items,  

like succulents or small blooms
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ANATOMY OF A  
centerpiece

A centerpiece can make or break 
your tablescape design. The key is 
to balance textures to make for a 

dynamic and compelling arrangement, 
so consider these elements:

Large, soft blooms fill the space  
and make a statement

Smaller, taller flowers act as fillers  
and create texture

Greenery breaks up the color, adds 
texture, and keeps things natural
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Start keeping some 
inexpensive potted 
plants, like Boston or 
sprengri fern, so come 
the day of, you can cut 
greenery from them for 
your centerpieces. That 
way, they can also 
regenerate and continue 
to supply your  
future centerpieces. 

Favors aren’t just for 
weddings. Send guests 
home with a small 
token – say, a jam or 
candle inspired by the 
theme or design of the 
evening – to remember 
your event. 

Heat causes flowers to unfurl, so warm any 
of your larger blooms (roses, dahlias, 
etcetera) in a steamy bathroom, and they’ll 
pop wide open for a luscious look. 
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