LIFE&S

Austin American-Statesman statesman.com ® austin360.com

m-m&wmx N

THURSOAY, MAY 8, 2008 = S£CTioNE

Vi

‘When just going to the chapel wont do

gently cascading flakes of the white
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TRENDS: Snow in May? You can make it happen
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business, though their clients’
budgets are getting slightly
smaller. That said, if deter-
mined, even a budget-con-
scious bride can find ways to
create an unforgettable day.

Jessiea Moore of Something
to Celebrate has coordinated
carnival themes, compleie
with cotton candy and cigar
rollers, plus special effects, in-
cluding the above-mentioned
snow, lighting and fireworlks.

“They want everything
made-to-order and unigue,”
Moore said.

Monograms are now being
turned into the couple’s logo
and are attached to everything
from the stationery and favors
to the ice sculptura.

For those with more to
spend, pre-wedding cocktail

‘hours, which are popular on

the coasts, are just starting to
hit here in Austin. S{lverman
said it can be slmple — 30 to 45
minutes with a couple of spe-

" clalty drinks and a fow passed

‘hors d'oeuvres — or blown

- put — 60 to 90 minutes with

‘@ stocked bar and a veritable

| feast with overflowing shrimp

‘cocktail stations, made-to-or-
| der pasta and creative

aushi
rolls. All before the bride
walks down the aisle,

“The idea is to give the

| guests a cocktail and a few

bites before they sit down for
the wedding ceremony,” Sil-
verman said. “This way, thelr

| stomachs are not grumbling

and they're not antsy during

| the ceremony.”

During the past few years,
sustalnable weddings evolved
into a trend, Gina Whittington
Wilson of Clink explained, but
now the ideas of less waste,
recycled stationery with soy-
based ink and eco-friendly
venues are hecoming standard.
Whittington advised brides to
kick up the green by choosing

‘A resale dress or at least recy-

cling it, offering a sapling or
cactus as a party favor and
serving local food.

Silverman said upscale com-
fort food is finding its way on
those local menus.

“{1t's) an elegant and cre-
ative twist on your childhood
favorites,” Silverman said,
“From a recent wedding I did,
mac and cheese becomes five-
cheese macaroni with a pan-
ko-crusted topping; plain old
hamburgers become mind filet
mignon burgers with gorgon-
zola cheese and pomegranate
mango chipotle sauce on mini
ciabatta rolls; grilled cheese
sandwiches become mini-
three-cheese grilled cheese
sandwiches on artisan bread
atop a shot glass of tomato-
basil soup.”

A couple also might go with
food stations featuring, for ex-
ample, Asian, Italian and Lat-
in cuisine, This offers guests
refreshing choices.

For the bar, you can keep
it local using the products

from area wineries such as

Driftwood Vinevards; vodka
distilleries such as Tito's;
and micro-breweries includ-
ing Live Oak.

Cake toppers have gone non-

traditional, moving away from
the typical bride and groom to-
ward cartoon characters anid
bobbleheads, And some ars
ditching the cake and treat-
ing guests tofun desserts, such
as root beer floats, ice cream
cones and s'mores.

S0 keep it festive, go local,
stay green — and let it snow,
if that's your thing.

mspenceridstatesman.com; 912-

.Hauﬂﬂmﬂmﬂmtmmmmﬁﬂﬁnﬂthem
mmmmmuammm



