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STRESS-FREE PARTY 
HOSTING 101

If you suffer from 
entertaining phobia, 
help is here. 
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More than 50 years have passed 
since Leslie Gore crooned, “It’s 
my party and I’ll cry if I want to.” 
What if she wasn’t crying about 

Johnny running off with Judy, but was just 
overwhelmed by the demands of throwing a 
party? 

Inviting people into your home can incite 
anxiety in even the most rock-steady host. But 
if you’re already nervous about your decor, 
dishes and glassware, a get-together can turn 
jitters into full-blown panic.  

Stop focusing on the negative. There’s great 
upside to entertaining at home. You don’t have 
to drive, and you can control the guest list and 
menu. Brush aside fears of being judged by 
strangers—these are your friends. 

If you’re fun and funky, your mix-and-
match esthetic may work. If, however, your 
cabinets are filled with flea market rejects, 
invest in a set of white salad plates and decent 
wine glasses.

Spring is a great time for a party. It’s a long 
stretch between holidays, and your friends 
haven’t started their summer trips. Here are 
three easy wine and food ideas to get you 
started. —Mike DeSimone & Jeff Jenssen 

2. 
MALBEC & MEAT

Host an indoor asado or barbecue 
using your broiler or grill pan 

alongside Mendoza Malbec. Look for 
bottles from Gascón, Ruca Malen, 

Portillo and Susana Balbo. Serve up 
sliders on mini buns, or hanger steak 

on baguette slices. 

A Trio of Festive Fêtes
1.

SPARKLE & SHINE
Nothing brings on RSVPs like 

the promise of sparkling wine. 
Snag some from California, like 

the bubblies from Chandon, Iron 
Horse, Mumm Napa or J Vineyards 
& Winery. Pair them with smoked 

salmon, crackers and a plate of  
triple crème brie. 

3. 
THINK PINK

Cold rosé will make your friends 
feel like they’re on a yacht in the 

Mediterranean. Try selections 
from the South of France: Jean-

Luc Colombo, Gérard Bertrand or 
Whispering Angel. For this  

at-home getaway, make a buffet-
style Niçoise salad featuring greens,  

olives, chickpeas, sliced egg and 
tuna, either canned or freshly seared.  
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