Food Trend: Celebrity Summer
Parties and Food Options
It can be tough even for celebrities to say goodbye to the
summer season each year. Who can easily part with warmer
weather and ample sun? Who can easily forget about time away
from work and stress in general? Not many celebrities at all.
Thankfully, there are some things that people can do to ease
the pain a bit. Celebrities like to have a party for just
about any occasion, so if summer is ending, this would be a
perfect excuse for a party.

If you want to throw a farewell-tosummer party for your beloved
family members and friends like the
celebrities do, then you should
think about all of the food items
and beverages that you may want to
serve
them.
What
good
is
a
summertime bash without tasty
snacks and refreshing drinks,
anyway?
People adore sipping on cool and delicious drinks during the
summertime. If you want to take your party drinks to the next
level, you should look into Monin Gourmet Syrups. These syrups
can introduce amazing taste to all kinds of drinks. They come
in diverse flavors like dragonfruit, chai tea, sea salt

caramel toffee, iced coffee, and pine berry as well. Celebrity
guests won’t be able to resist enjoying drinks that have these
interesting and memorable flavors.
There are all sorts of beverage options that are ideal for
summer party fun. You should present your guests with many
options in sodas. Be sure to offer “regular” and “diet”
choices. Cover everything from classic cola and ginger ale to
root beer and orange pop.
It can
things
juice,
lines.

also help to present guests with juices. There are few
that can be more refreshing than fruit punch, orange
grape juice, apple juice, and anything else along those
Don’t forget the crushed ice.

Food is an important consideration for any celebrity bash at
the end of the summer months. If you want to celebrate the
closing of the summer season, then it may be a good idea to go
with food items that are on the light side. Think about
putting together delicious finger foods of all sorts. It can
be a terrific idea to allow your guests to nosh on mini
sandwiches. Think about making them healthy with fantastic
ingredients such as sliced cucumber, tomato, and avocado.
Salads also work like a charm for summer bashes. They’re a lot
like sandwiches in that they’re not heavy food items at all.
There are so many amazing ingredient options for summer
salads, too. You can go for garbanzo beans, edamame, tofu,
grilled chicken, salmon bits, and the whole nine yards. Try to
present your guests with as many salad options as possible. It
can be nice to cater to people who have specific dietary
preferences and requirements.
When you put your menu together, you should think about any
and all vegans and vegetarians who may be on your guest list.
Think about people who have gluten intolerances and
sensitivities and who may not want to eat wheat and similar
items. Think about people who like to consume raw foods. The

more food options you have, the merrier.
You don’t have to be a master chef to feed the guests of your
farewell-to-summer party, either. There are many easy ways to
feed people without even really having to set foot inside of a
kitchen. You can feed your guests tortilla chips with salsa
that’s pre-made. You can give them the opportunity to feast on
classic potato chips and onion or blue cheese dip, too. You
can easily find all sorts of condiments at your local grocery
store. It doesn’t matter if you feed your guests sliced carrot
sticks with natural peanut butter. It doesn’t matter if you
feed them pretzels with hummus dip, either. All that matters
is that you think about pleasing as many palates as possible.
Note that you do not have to tackle food preparation duties
for your summer bash all by yourself. If your party is going
to be a particularly big one with dozens and dozens of guests,
it may be too much to tackle food preparation tasks on your
own. That’s the reason it may be in your best interest to hire
a local catering company. You should explore nearby catering
businesses with all of the care and attention in the world.
Try to zero in on companies that present their clients with
plentiful and diverse food categories and approaches.

