
How to Host a Stress Free Party 
& Actually Enjoy Your Guests

ONE WEEK BEFORE THE PARTY
Declutter and Create Space
Take a walk through your home as if you were a guest.

• �Tidy the entryway, living room, dining room, 
and gathering spaces.

• �Clear counter-tops and tables of 
unnecessary items.

• �Create comfortable pathways for guests to 
move around.

• �Make sure you have enough seating for 
everyone.

A little decluttering goes a long way toward making your home feel welcoming.

Deep Clean the Areas Guests Will See
Focus your energy on the spaces where guests will spend time.

• Dust furniture and shelves.
• Vacuum carpets and mop floors.

• Clean mirrors and windows.
• Wipe down tables and counter-tops.

Remember, your guests are coming to see you, not inspect your baseboards.

Take Inventory of Party Supplies
Make sure you have enough:

• �Plates (Paper at least 2 entree per guest 4 
appetizer dessert )

• �Napkins (4 dinner  per guest) plenty of 
cocktail napkins at the bar

• Cups or glasses (4 per guest)

• Plastic-ware 4 forks per guest  2 knifes 
• Serving platters and bowls
• Serving utensils
• Trash bags and recycling containers

Nothing creates stress faster than realizing you’re out of forks 15 minutes before guests arrive.

Set the Mood
Check your lighting.

• Replace burned-out bulbs.
• Gather candles or decorative lighting.

• �Think about creating a warm, 
inviting atmosphere.

Good lighting can transform any gathering.

Prepare the Guest Bathroom
This is one of the most overlooked details.

• Stock toilet paper.
• Refill hand soap.
• �Put out fresh hand towels. Paper hand 

towels or Paper towels

• Remove personal items from counter-tops.
• �Candles and Flowers ( light a candle just 

before guest arrives AND vase of fresh 
flowers.

Your guests will appreciate the extra touch.



THREE TO FOUR DAYS BEFORE THE PARTY
Shop for Food and Beverages
Create a detailed shopping list and stick to it.

Don’t forget:
• Ice
• Water
• Coffee Supplies

• Non-Alcoholic Beverage Options
• Cocktail Ingredients

Always buy more ice than you think you’ll need.

Plan Your Party Flow
Arrange furniture to encourage conversation.
Create Designated Areas for:

• Food
• Drinks

• Dining
• Mingling

People naturally gather around food and beverages, so make those areas easy to access.

Test Music & Speakers
Music sets the tone for the entire evening.
I always suggest creating a playlist that evolves throughout the event::

• Upbeat and fun during guest arrival
• Softer background music during dinner

• More energetic selections later in the evening
• Relaxing music as the evening winds down

Know your crowd and choose music that makes them happy.

My Favorite Time-Saving Party Shortcuts
Here’s a little secret from someone who’s hosted more parties than she can count. 
You do not have to do everything yourself.

Build Easy Crudités and Charcuterie Boards
Instead of spending hours chopping and slicing:

• �Buy pre-cut vegetables for crudités platters. 
(Bristol Farms, Trader Joes, Whole Foods )

• �Purchase pre-sliced salami, prosciutto, and 
cured meats.

• �Select a variety of cheeses already cut and 
ready to serve.

Your guests will never know the difference, and you’ll save valuable time.

Let Someone Else Make the Sauces
One of my favorite shortcuts is purchasing dips, sauces, and salad dressings from a favorite 
restaurant, deli, or neighborhood bodega. These specialty items often taste better than anything you 
could make at home, and they add a unique touch to your menu.
Remember: there’s no prize for doing everything yourself.



THE DAY BEFORE THE PARTY
Prep Food In Advance
Anything you can do ahead of time is a gift to your future self

• Chop vegetables
• Marinate meats

• Portion appetizers
• Prepare desserts that can be made in advance

The less cooking required on party day, the better.

Set Up Desserts Early
This is one of my favorite hosting tricks. Arrange desserts on serving platters the day before and keep 
them covered in another room. When it’s time for dessert, simply bring them out and display them. 
Not only does this save time, but it also creates a wonderful presentation moment for your guests.

Set Up The Coffee Station
Another stress-reducing tip:
Set up your coffee urn, coffee maker, cups, sweeteners, creamers, and serving pieces ahead of time.
When dessert is served, you’re ready to go. No scrambling. No searching for coffee filters.  
Just smooth entertaining.

Complete Final Touches
Anything you can do ahead of time is a gift to your future self

• Wipe down counters
• Vacuum high-traffic areas

• Arrange seating
• Set up a coat area for guests

PARTY DAY
Set Up Food Stations
Have all serving pieces ready before you begin plating.
One of my favorite tricks: Place a sticky note inside each serving bowl or platter indicating what food 
will go there. When it’s time to set up, there is no guessing.
Arrange:

• Serving platters
• Bowls

• Serving utensils
• Beverage stations

Keep hot foods hot and cold foods cold.

Set The Atmosphere
Turn on music before the first guest arrives. 
(I review and select stations on Pandora or Spotify several days before.)

• Adjust lighting
• Light candles if appropriate

• Put out fresh flowers

These small touches create a welcoming environment.



PARTY DAY
Do One Final Walkthrough
Check:

• Guest bathroom
• Dining area
• Food stations

• Seating areas
• Outdoor spaces if applicable

Then stop. You’re done.

The Most Important Hosting Tip
The goal isn’t perfection. The goal is connection.
Your guests won’t remember if the napkins matched the tablecloth or whether every appetizer 
was homemade. They’ll remember how welcome they felt, the conversations they shared, and the 
memories they made. Prepare ahead, take a few shortcuts when needed, and give yourself permission 
to enjoy the party you’ve worked so hard to create. Because the best host in the room is the one who’s 
actually having fun.

Happy entertaining!


