
Pamela Morgan’s
Ten Tips For A Pam-tastic Party!



I wasn’t always the best hostess – 
even today I learn from every party!

I used to actually have catering nightmares until I organized 
my system of  Ten Tips for Entertaining. 

While I’ve hosted thousands of parties, at this point, I’ve got some new news for you: 

Great party hosts can be created, with a little help! 

In fact, your failures are your best teachers – they refine your skills. 
Mistakes turn into successes, and learning from mistakes gives you 

confidence when you learn how to do things better and better each time.

Why do the best parties always end up in the kitchen?

Here’s why.  Sharing delicious food together at a well-dressed table 
makes new and old friends feel connected more than ever before, like family. 

The kitchen-cozy after the meal is a proven sign that the party was a success!

How do I know this?
How did I discover the secrets to good cooking and fabulous parties? 





I’m Pamela Morgan.  It’s true. We Texans do things in a big way. Growing 
up in Wichita Falls, Texas, my mother loved to entertain and I just knew that 

I loved to party!  When I moved to New York to be a professional dancer 
(in search of bigger, bolder parties!), I knew no one. I wasn’t a cook, but I 

started cooking and entertaining just to get people to come over. 
I lived in a small studio apartment in the West Village that had the smallest 

kitchen on earth. It’s amazing what I was able to cook in that kitchen. 

Soon, cooking and throwing small parties brought friends 
into my life. People started complimenting my cooking, and I 

blossomed. Cooking became my secret weapon to confidence — 
something I definitely wasn’t getting from audition rejections!

After taking cooking classes at the New York Restaurant School, 
I soon decided I’d start my own catering company. What began as my 

very small company eventually became a full-fledged catering business 
in New York City. We catered for everyone from Bill Clinton to 

Martha Stewart to Vogue magazine – everyone.  

Today I teach and inspire people to cook and entertain 
on their own. I’ve mastered how to take care of my guests 

and have a good time as well! 

I wasn’t always the legendary hostess I am today.

Plus, being a STAR host or hostess 
is a major confidence builder.



Why host a party?

E ntertaining is a lost art. It is a way of sharing your heart 
and giving to your friends and family. Plus, it’s a major 

source of confidence. When you give the gift of entertaining to 
others, you reap the rewards yourself. The gift goes both ways.

HOW do you become a gifted hostess or host? 
Let me change the way you think about entertaining. 
In this e-book, I will share:

• Ten Tips that will make you feel educated, inspired, 
    and empowered by entertaining in your own home.

• Ten Secrets to finding your own legendary style as a 
    party connoisseur.

I am very excited to be sharing my life’s passion for cooking, 
entertaining and fabulous parties with YOU. Here are your 

10 sure-fire tips to becoming an entertaining + party host star!



Tip #1.
Invent a party THEME.

The factors of your chosen theme will
determine the more specific details of 
the theme and type of party.

Planning is the key to becoming a confident and 
talented host or hostess! I know that for some of you, 
planning doesn’t sound all that exciting, but like family 
planning, financial planning, designated driver planning, 
etc. you’ll love the results!

First, start thinking about why you are having the 
party in the first place. What is the reason why you are 
entertaining? Is it a gathering of family, a mix of old and 
new friends, a yearly celebration, or celebrating a new 
success or addition to the family?

The “why” leads you to what kind of party
you want to have.

What kind of party? Choose a Theme! Themes can 
really be anything. Inspiration for themes is endless. 
Here’s where your style shines through. Themes give you a 
jumping off point for the rest of your planning. Take these 
factors into consideration when inventing your theme:

•    Time of year

•    Date and time

•    Reason for the occasion

•    Outdoors versus indoors or both

•    Formality of occasion 
      (Wedding reception vs. family picnic)

•    Number, variety of guests 
      (Children? All women? Business associates?)

Tip #1 continued…



T aking into account the major parameters, what uniting 
theme makes sense? A theme can be as simple as the 

season or as complex as “Sultry Saigon Nights.” Examples 
of other party themes might be:

•    Mexican Fiesta  (vibrant colors, south of the border food)

•   Southern Summer Barbecue  (gingham, lemonade, ribs)

•   Easter Brunch  (pastels, eggs, mimosas)

•   Girls Night In  (pink, chocolate, champagne)

•    A Pink Party  (dress code, décor)

Certain themes are better suited to certain guests. An 
Easter bunny brunch with Eggs Benedict and cocktails 
would not work for a large gathering of 75 networking 
professionals, just as a gathering of girlfriends may not 
be the right group for a complex theme like a Night In 
Casablanca or a pig roast barbecue! 

Pick your theme to fit your guests. 

Once you have an overall theme, you’ll be able to plan the 
smaller details of the party much more easily.

The theme will also give you clues as to how to plan the menu. 
Always start there. The next step is…



Tip #2.
Plan your menu!

Menu Planning 

K eep the theme and formality of the 
occasion in mind. Let’s start with a 

dinner party format. The main dinner 
party formats have names and they are: 

•   Family-style (large platters served in 
the center of the table)

•   Buffet (platters set out on a separate 
food table with plates and utensils for 
people to serve themselves)

•   Plated (each course plated individually 
and served to guests)

•   Cocktail (no dinner; passed or stations 
of hors d’oeuvres plus a bar)

•   Combination (perhaps a party begins 
with a cocktail hour of passed hors 
d’oeuvres and moves onto a plated 
dinner party)

Tip #2 continued…

Remember: Choose a format that fits with 
your capabilities.

(Hear that, overachievers?) Family-style and buffet dinners are best if 
you have little or no extra help. Parties with passed hors d’oeuvres and 
plated courses usually require extra hands.

Once you have determined how you will be serving dinner, you can 
decide what you will be serving.



What to serve and what not to serve?

Consider:
Who are your guests?

•   Do they have any dietary restrictions?

•   Will there be picky children (or picky adults!)

•   What are their preferences?

Next:
What’s your budget?
A small budget doesn’t preclude an elegant evening. You 
just need to think about your budget when selecting menu 
items. You can select less expensive proteins or even pick 
vegetarian options.

Some great ways to work with a small budget:
•   Have guests provide beverages

•   Have guests bring an appetizer or dessert

•   Serve budget-friendly items such as soups, pastas,
 braises, etc.

•   Plan around sales and seasonality (summer corn and
 tomatoes, fall squashes, spring asparagus and peas)

Extra Easy Tip: Short on time? 
Order part of your favorite restaurant’s delivery menu, 

from Korean hot pot or ready-to-go fondue!



Tip #3.
Choose your recipes well.

M ore than anything else, in terms of dishes, choose what 
is manageable for you as a cook. If you’re inexperienced, 

choose simple recipes. No shame in that! Better to serve simple 
dishes done well than complicated recipes done poorly! Don’t forget 
to pick recipes that coordinate with your overall theme. 

Places to select recipes:
•   My website!  www.pamelamorganlifestyle.com

•   Favorite (or new!) cookbooks

•   Food magazines

•   Online (Epicurious, Food52, Serious Eats, etc.)

•   YouTube (My channel is here.)

•   Friend’s and family’s recipes

•   Your own tried-and-true recipe arsenal

•   TV shows (Chef’s Table, Food Network, etc.)

Once you’ve picked out each recipe, it’s essential that you practice them ahead of time if you’ve never made that 
particular dish before. This allows you to get the hang of the techniques and the timing. It also allows you to tweak 

things before the party day. Testing recipes is something I still do for every dinner party.
 For example, I was putting on a large luncheon for about 200 people. I planned a quinoa salad with salmon 
and fresh spring vegetables. It turned out that the vegetables wilted and looked terrible if made ahead, and so I knew 
everything had to be combined right before serving.  If I hadn’t tested this I wouldn’t have known!

https://pamelamorganlifestyle.com
https://www.youtube.com/c/Flirtingwithflavors


Tip #4.
Be an over-prepper.

T esting your recipes allows you to learn what can be made 
ahead and what can’t. There’s so much that can be made 

ahead of time. Knowing what you can get done in advance is 
key to getting rid of stress.

Things that can usually be done in advance:
•   Soups

•   Sauces/dressings

•   Casseroles

•   Dips

•   Vegetable chopping/peeling

•   Braises

Things that usually CANNOT be done in advance:
•   Salads

•   Most proteins (unless braised or slow-cooked)

•   Chopping delicate herbs

•   Frying

•   Anything that will not reheat well

For the most part, recipes will tell you what can and cannot 
be made in advance (and how far.) If not, Google it.



Tip #6.
Plan the bar.

Tip #5.
Pre-check your tools and equipment.

A nother important part of the planning process is to make sure you have all 
the equipment, dishware, and cookware you need for the party. 

Go through each recipe and make sure you own all the cooking utensils needed. 
This means counting how many guests you have (don’t forget yourself!), and 
making sure you have the proper numbers of:

•   Plates (appetizer plates, dessert plates, etc.)

•   Flatware (things like steak knives, soup spoons, if required)

•   Glassware (Are you serving two types of wine plus water

       with dinner? Pre-dinner cocktails?)

•   Serving pieces (platters, serving utensils)

•   Cookware (pots, pans, sheet trays)

•   Cooking utensils and tools (whisks, food processor,

       blender, tongs)

I once planned a pizza party and realized at the last minute my rolling pin was 
missing so I couldn’t roll out my dough!  It wasn’t a huge mistake, but it took me 
out of my kitchen Zen zone!  I ended up improvising with a wine bottle!

If you’re short on anything, 
rentals are an option for very large parties.



W hat’s the occasion? Who are 
your guests? This information 

will inform the type of bar at your 
party. Let’s talk bar formats. 

Full bar

•  All major liquors and appropriate 
mixers

•  Expensive and typically requires a 
hired bartender, too. This is for large 
parties and serious occasions

•  Full bar rentals may be an option 
for you, depending on your budget 
and location

Signature cocktail plus wine and beer

•  A great way to compromise between a full bar and 
beer and wine only. Select one (typically pitcher-
style or large-batch) cocktail and serve wine and 
beer, too. Can be self-serve or bartender-served

•  Signature cocktails are a fun way to tie in your 
theme to the drink

•  How about a Make-Your-Own-
     Martini Bar?

Wine and Beer

•   Select a variety of choices from
     which guests can choose
•   Bottles only, no cans!
•   If you have a bartender, remember
     they should open each beer 
     for guests!

Other major smart bar tips:

•   White bars are great for avoiding 
stains! I serve vodka, mineral water, 
and white wine and/or champagne. 

Never worry about spillage again!
•   The number one bar dilemma? Not enough ice!  

For every single party I throw, I make sure some-
one brings extra ice. Even if I think I have enough. 
There’s NEVER too much ice!

•   Don’t forget those cocktail napkins!

Tip #6.
Plan the bar.



Tip #7.
Make lists and check them!

Make a “What Could Go Wrong” List!
First list. List all your major worries. What if no one shows? What if I 
forget the ice! Let’s get them out of the way.

Make a Guest List!
Knowing the number of guests lets you know how much food and 
drink to prepare. Make sure you have a confirmed number of guests 
days in advance. RSVP’s are a host’s best friend. It’s always helpful 
to write in your invitations “Kindly RSVP by___,” so you’re not 
receiving last-minute confirmations.

Make a Grocery List!
Go through all recipes and make sure you have all of the necessary 
ingredients. Actually there are apps out there for this! You can plug 
in your recipes and it will break it all down for you. It’ll even break it 
down by aisle!

Most important of all lists: 
Make a Prep List!



Tip #8.
Set the scene! Prep your home.

Have an idea of how you’re going to set up your table in advance 
to avoid last minute stress. I always set my table the day before 

to get that out of the way. 

Refer back to your theme when planning your tablescape. 
What colors would coordinate best with your theme? 
What is the level of formality?

Do you need to:
•   Move furniture?

•  Clean guest bathroom? Don’t forget extra toilet paper!

•   Buy candles or napkins?

•   Vacuum?

•   Prepare a coat rack or coat area?

•   Select a music playlist?

•   Cleaning isn’t fun but having a tidy house will make you feel 
      so much less stressed during the party, believe me.

Decide if you need help.
The best benefit of all this pre-planning is to know if you need a 
friend to help or to hire professionals.

Once you know the menu, drinks, and other details, you can decide 
if you need extra help. Should you hire an extra bartender? Someone 
to help with cleanup? If it’s a plated dinner, do you need a waiter?

You don’t always 
have to hire someone. 

You can ask a friend or 
family member if they 

can help out!



Tip #9.
Your party is your red carpet. 
Choose and prep your outfit.

What will you wear? 

Three days to a week prior to your event:

•   Choose several outfit and shoe choices

•   Try everything on

•   Make sure your shoes are comfortable

•   Check for repairs

•   Prepare 2 outfits ready for the day or night of the event

Make sure all is in order with your “red carpet look!” 

Get your grocery list together and head to 
the farmer’s market, food store or supermarket!



Tip #10.
Have enough ice!

Make sure all is in order with your “red carpet look!” 

Get your grocery list together and head to 
the farmer’s market, food store or supermarket!

I f  you’ve gotten this far, you are feeling an equal mix 
of anxiety and confidence.  I hope that by following 

my tips, you have more confidence as the big day arrives!

Here’s what should be on your list:

•   #1, #1, #1!  Get more ice than you think you need 

      and ask a few close buddies to bring ice!

And…

•   Charge your phones!

•   Tell neighbors about the party

•   Make trash and recycling visible in several locations

•   Prepare a red wine or good stain solution toolbox

•   Arrange pet care!

It may seem like a lot to plan, but simply having 
this list will make everything so much less stressful!



A toast to you!

B eing a talented hostess or host isn’t something you are 
born with. It’s something you practice and learn, just like 

any other skill. The truth is this: You’ll never get better if you 
don’t try!  It’s okay to mess up a little — everyone does!  I still do. 
What counts is that you’ll never make the same mistake again.

No one expects perfection. The whole point of entertaining is to 
bring loved ones around you and to have fun. What most people 
struggle with is the “fun” part. Being a worried host is the 
opposite of fun. Being a vivacious, leisurely host is one of the 
sexiest feelings in the world. The difference lies in preparation 
and planning!

I hope this booklet will help you 

become a host extraordinaire!



Follow our blog.

Do you love recipe and chef videos? 
Subscribe to my YouTube Channel here 
and be sure to follow me on social media!

   
Flirting With Flavors Instagram

PamelaMorganLifestyle.com

Want to know more?

https://pamelamorganlifestyle.com/pamela-morgan-blog/
https://www.youtube.com/channel/UC7Pe1rZMA3YqC0b7mwh0NyQ
https://pamelamorganlifestyle.com
https://www.instagram.com/flirtingwithflavors/

