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Abstract 

If you are planning for a get together during these holidays and planning to host your guests 

at your home for a party, then this guide can be helpful for you. Here we are discussing step-

by-step tips to help you host the best party ever in Perth. We have discussed everything here 

to make the process easy to understand for you. We did a proper research on the internet 

and find out the best tips that can be useful for you. So, read the entire guide carefully and 

learn more about the process. 

 

1. Introduction 

When you decide for a house party, you have to manage several things to make the party 

more enjoyable and easier. So, this guide has everything from deciding the party menu to 

prepare your entire house for the party, we have explained here with our readers in Perth. 

Apart from managing food and drinks, there are a lot of other tasks that you have to manage 

perfectly if you want to make your party more enjoyable and memorable. So, read the entire 

guide carefully and learn more about the process.  

 

2.  Sending Invitations 

Are you planning any type of event that requires sending invitations? If so, these tips might 

help you with the wording and tone. Whether it's a formal dinner party that requires people 

to dress up in their finest attire, an outdoor children's birthday party where guests may wear 



jeans, a bat mitzvah that calls for dressy attire, a brunch party with your closest friends, or a 

baby christening where you expect people to wear church clothes, you'll need to follow a 

few simple guidelines. 

 

Basic Information for All Invitations 

There are some things that all invitations should include. You'll want to let your guests know 

the purpose of the event (if there is one), the time (start and end), the place, special 

instructions (for example, costume party), and style (formal or casual). You should also ask 

your guests to RSVP so you are better able to plan. 

Here are some other things you may want to include in your invitation: 

 Whether or not your guest may bring someone else 

 Special instructions specific to the event (i.e., flashlight for a children's nighttime 

spotlight tag game) 

 If it's a children's party, whether or not you want the parents to stick around or drop 

off their child 

 Type of food being served in case of allergies 

 Request for allergy or food sensitivity information 

 Dress code 

Formal Event Invitations 

For a formal event, you want the invitation to match the tone. This is why many people will 

have them engraved or handwrite them. You may or may not use formal wording. 



The above example uses a formal tone. However, if you are more comfortable with "invite 

you to" rather than "request the pleasure of," that's fine. 

Casual Event Invitations 

When inviting someone to a casual get-together, you may choose a more conversational 

tone. Another option is to state the facts. Whichever you choose, you'll want the same basic 

information. 

What Not to Include on the Invitation 

You don't need to include anything other than what is listed on one of the above invitations. 

However, if you don't want to receive gifts, you may use a simple statement such as "No 

gifts, please," or "In lieu of a gift, please donate to the local animal shelter." Or if the event is 

a fundraiser, you may state that. 

Although many brides and grooms like to include the name of their gift registries on the 

invitation, it isn't the proper thing to do. Instead, you may ask a close friend or relative to 

provide that information separately. Never ask for money in the invitation because it's crass 

and can be very off-putting. 

Before Sending the Invitation 

Check your guest list. You need to make sure you have enough invitations and a few extras. 

After all, someone from your original list may not be able to attend, giving you a spot for 

someone else you would like to invite. 

  



Whether you use professionally printed invitations or you handwrite them yourself, make 

sure you proofread them before you put them in the mail or hand-deliver them. That is quite 

a bit easier than having to call everyone to correct a date, time, or address after they are 

mailed. 

When You Receive an Invitation 

Remember that not everyone knows the proper etiquette of sending an invitation, so don't 

get too upset if you receive one that doesn't follow these guidelines. If you're unclear about 

anything on the card, contact the person who sent it and clarify what you need to know. 

If the event is something you're not familiar with, please ask questions in a straightforward 

way. For example, if you've never been to a bar mitzvah or bat mitzvah, you might ask if 

there are any special requirements or traditions you need to follow. 

Maintain a positive attitude when you send the RSVP to accept or decline the invitation. If 

you go, forget about the host's faux pas and have fun. After all, the party is a celebration, 

and you were honored with an invitation. 

 

3. Planning the Menu 

 



Choosing Snacks 

Ask your guests about food restrictions before you start preparing food. Ask them to state 

any restrictions in their RSVP. For guests with food allergies or gluten-free diets, ask them to 

specify the severity of the restriction. If a guest’s allergy is severe, you may not be able to 

serve certain foods at all. For less intense allergies, you can simply tell them what dishes 

have their allergen present. 

Choose an appetizer-only meal for a relaxed, inexpensive party. You’ll save money and 

preparation time, and be able to socialize more with your guests. Specify on the invitation 

that only appetizers will be served, so guests aren’t thrown off when no main course is 

served. 

Serve light, simple snacks before a main course. If your appetizers are just the start of a 

more formal meal with a main course, you can keep it a bit simpler. Set out some chips and 

dip and a veggie platter and save your time for the main course. 

Serve fruits and vegetables. Many guests will want a fresh, healthy option to start off a meal. 

A fruit tray or veggie platter with carrots, cucumbers, and broccoli is an easy and colorful 

addition to your appetizer spread. 

Serve a starchy appetizer for a more filling option. A sliced roll of bread with butter is an easy 

crowd-pleaser, or you could branch out with pizza bites, macaroni and cheese, or bruschetta. 

Cheese platters pair well with starchy appetizers as well. 

Offer quick snacks like nuts, chips, or pretzels. Pour some chips or nuts into a bowl and set it 

out on the table to satisfy your guests’ craving for something crunchy. Serve dip or hummus 

for an extra burst of flavor. Pretzel bites or gougères are also good options. 

Planning a Main Course 

Choose a main course based on your guests’ preferences. Unlike appetizers, which offer a 

variety to please most people in a big party, your main course will be more specific and 

possibly more polarizing, if a guest doesn’t like the food on offer. 

Choose a simpler, universally-appealing meal if there will be lots of kids in attendance. You 

can expect a small group of adults to be more flexible and willing to try new dishes. 

If there’s just one or two kids in attendance, consider cooking them a separate, simpler dish, 

such as a grilled cheese or hot dog. This will give you more freedom to choose a main course 

just for the adults. 

Serve chicken for an easier, less formal dish. Chicken is also pretty universally popular and 

less expensive. You can dress it up with side dishes like roasted potatoes and vegetables. 



Serve beef for a filling, more versatile meal. You can take beef in many different directions: 

steak or even tri-tip feels more formal, while ribs will make things fun and messy. Consider 

the atmosphere you want at your dinner party to choose what kind of beef to serve. 

Serve fish for a lighter meal at a smaller party. Fish can easily be overcooked, so reserve fish 

main courses for smaller groups so that you can pay extra attention to your cooking. It’s a 

great option for a party with lots of pescatarians, but make sure to serve with side dishes to 

make a more filling meal. 

Serve hearty pastas or frittatas for a vegetarian party. If the majority of your guests are 

vegetarians, consider a meat-less pasta with lots of veggies or mushrooms, or even a 

homemade pizza or frittata. You’ll have the advantage of saving money and avoiding the 

stress of over- or undercooking meat. 

Planning Dessert  

 

Bake a cake or cupcakes. Cake is always a surefire hit, especially with younger crowds. Buy a 

cake mix from the store for an easy dessert, or try making one from scratch. Make your cake 

on the day of the party to ensure it stays fresh. 

Bake a pie. Choose a seasonal fruit for a pie that suits any time of year. Pies are best when 

served fresh, so make yours on the day of the party, if possible. 

Bake cookies. Cookies are great for parties with both kids and adults and are especially 

appropriate for big parties, since you can bake up large batches of them. Classic cookies like 

chocolate chip or sugar, are failsafe dessert options. 



Serve ice cream. This is a great option for busy hosts who don’t have time to whip up a 

dessert while cooking dinner. Offer chocolate and vanilla flavors and make sure you have 

chocolate sauce on hand. 

Purchasing Your Food 

Make a grocery list. Decide what recipes you’ll use and how much of each ingredient you’ll 

need to buy. Write it down on a piece of paper or your phone or a mobile app. Organize 

yourself in whatever way works best for you so you’re prepared and efficient at the store. 

Purchase non-perishable food at least a week before the party. Purchase canned foods and 

other non-perishable foods like frozen food, pasta, dry beans, and bottled beverages as soon 

as possible. This will save you time in the days just prior to the party. 

Purchase perishable foods a day before the party at the earliest. This includes salad 

ingredients and toppings like lettuce and spinach, fruits that spoil quickly, like berries, and 

dessert foods like cake. 

Use coupons to save money. Look for coupons in the Sunday newspaper, in magazines, 

online, or on shopping apps. Go through your coupons before heading out to the store so 

you know which ones you can use, and make sure to read them through to fully understand 

the deal they offer. 

Buy in bulk to cut down on cost. Wholesale distributors allow you to purchase items in bulk 

quantities at a reduced price. This is less important if you're only hosting a party for a 

handful of people, but can save you a lot of time and money if you're hosting a large party. 

 

3.1.  Create a Great Drink Menu 

 



Planning a cocktail party is fun and you have quite a few options when it comes to the 

drinks. One of those is to develop a drink menu that offers guests a choice between a few 

drinks that you select in advance. It's a great way to cut down costs and your drink menu can 

fit any party theme. 

Drink menus are a chance to show off your creativity and party planning skills. It's a little 

more interesting than serving a punch and, with a limited selection of drinks, you don't have 

to set up a complete bar. 

There are a few reasons why a drink menu is a great option for any party: 

 Guests are "forced" to step out of their comfort zone and try a new drink. 

 The selection of drinks can be customized to fit the party's theme or occasion. 

 The cost is significantly lower because you do not have to stock a full bar. 

Getting Started 

Creating a simple drink menu works for any party or gathering because it can be tailored to 

any occasion and purpose. This may be a simple three-martini menu for a business open 

house or a beach party where the blender's whirling up your choice of margaritas. You can 

even choose cocktails of a certain color or style to match your party's theme. 

Your first decision in creating a drink menu is to choose which aspect you want to focus on. It 

can be as fancy or casual as you like. There are literally thousands of cocktails available, so 

no matter what drink theme you decide to go with, there will surely be cocktails to fit. 

Let's explore a few ideas that can inspire your personal drink menu. 

Martinis for Everyone 

This menu is all about keeping it simple and offering a few martini-style drinks for guests to 

enjoy.  It's also one where you don't want to be cheap because a poor-quality liquor will ruin 

your drinks. Be sure to splurge on the good stuff. 

The key to cutting costs here is to create a cocktail menu that employs the same mixers in 

each of the drinks. This will allow guests to compare similar drinks while saving you money. 

 Classic Martini: gin or vodka, dry vermouth, bitters, olives 

 Dry Manhattan: whiskey, dry vermouth, bitters, cherries 

 Tequini: tequila, dry vermouth, bitters, lemon twist 



If you stock sweet vermouth as well, you can turn any of these into sweet or perfect 

martinis. 

A martini menu can also be full of color and fruity flavors. For instance, you might choose a 

trio of vodka-based drinks like the cosmopolitan, deep blue sea martini, and lemon drop 

martini. 

The Forgotten Classics 

Take guests back to the golden age of bartending by reviving some of the lesser-known 

classics on the cocktail scene. Many of these drinks require more time to prepare and you'll 

want to practice before serving them to guests. Once you get them right, you'll really be 

showing off your bartending skills. 

 Between the Sheets: rum, brandy, triple sec, lemon juice 

 Martinez: gin, dry vermouth, triple sec, orange bitters 

 New Orleans Fizz: gin, lemon and lime juices, cream, egg, orange flower water 

 Ward Eight: bourbon, grenadine, sour mix 

A Taste of the Tropics 

 

A tropical drink menu is perfect for any summer cocktail party. Blue drinks are always 

popular, so include at least one, and stick to rum and tequila as the base spirits. If you opt for 

a menu like this, be sure to have the freshest juices available and get creative with freshly 

cut fruit garnishes. 



 Blue Hawaiian: rum, blue curaçao, creme de coconut, pineapple juice 

 Envy: tequila, blue curaçao, pineapple juice 

 Hurricane - light and dark rums, passion fruit, orange and lime juices, simple syrup, 

grenadine 

 Mai Tai - light, gold, and dark rums, orange curacao, lime juice 

Keep the Blender Whirling 

When you think of frozen drinks, it's likely that margaritas, daiquiris, and coladas are the first 

to come to mind. While they do make great drinks, it's fun to choose some of their flavor 

variations to spice up the party a little. 

 Hypnotiq Margarita: tequila, Hpnotiq, blue curaçao, sour mix, pineapple juice 

 Peach Margarita: tequila, triple sec, peach schnapps, lime juice, peaches 

 Tamarind Margarita: tequila, tamarind concentrate, simple syrup 

Show Off a Single Spirit 

This menu is great for an exclusive or unknown spirit that you want to feature; scotch, pisco, 

cachaça, and sake are great choices. This fine-tuned menu allows guests to sample the 

mixability of a liquor they may not be familiar with and it's all about exploration. The brand 

really makes a difference here, so be sure to feature something that's top-shelf. 

This scotch menu is well-balanced, simple, and has just enough variety to peak most 

drinkers' curiosity. 

 Affinity: scotch, sweet and dry vermouth 

 Godfather: scotch, amaretto 

 Rob Roy: scotch, sweet vermouth 

 Rusty Nail: scotch, Drambuie 

 Scotch Sour: scotch, lemon juice 

Special Themes 

Now it is time to really tap into your creative side. There are countless party themes and 

many great ways to make your drink menu fit, but you'll have to use some imagination. 

When you have a special theme to work with, you have endless possibilities. 



For example, this is a "rocktini" menu created for a jewelry-making party and the hostess 

requested drier "up" drinks. We went with colorful cocktails and renamed to fit the theme 

just for this occasion. 

 Emerald of My Eye (Chartreuse Martini): gin, green chartreuse, dry vermouth 

 Dry Stone Sour (April Rain): vodka, lime juice, dry vermouth 

 Rockin' Rum (Yaka Hula Hickey Dula): dark rum, dry vermouth, pineapple juice 

 

4. Get Your Home Party-Ready 

 

1. First, don’t think too big. 

I know, a little different approach, but you’re not going to redecorate your great room every 

time you throw a party, so instead, think about a focal point that sets the scene for the 

evening. A vignette on the coffee table for game night, a little gold or brass glam on the 

dinner table for New Year’s Eve, or the holiday décor that fills your house for the season will 

do it. 



2. Set the Bar 

Every good host should have a bar, and it should be fully stocked with everything you love. A 

bar cart is most definitely the décor accessory of the century, but if you’re tight on space or 

just not into them (WHAAAT?), set up spirits on a counter, bookshelves or even a console 

table. Corral some pretty bottles, decanters and glassware, an ice bucket, bar tools, a bar 

book; add fresh flowers and you’re ready to serve. Wherever the bar is set, it’s a great 

dedicated space for guests to mix, mingle and help themselves. 

3. Add flowers 

Honestly, fresh flowers are the only decoration you really need and probably one of the 

easiest DIY’s. Keep it simple with 1-2 colors, spread vases on the table, in the guest bath and 

wherever guests might hang out. Nothing beats a table or room filled with candles and loads 

of fresh flowers. 

4. Light it up 

Candles add a glow and warmth to the atmosphere and make any party instantly festive. 

Dim the lights, light the candles and, don’t underestimate the power of scented candles. 

Guests actually notice those good smells as much as the décor. 

5. About the Food 

 

When it comes to food, make something you’re comfortable with to avoid getting caught up 

with a recipe rather than your guests. Have plenty of ice, salty snacks and cold bubbly on 

hand. Stay stocked with nuts; have cheeses and meats in the fridge, your favorite crackers in 



the pantry and a great charcuterie board ready to serve in case of an impromptu Saturday 

night get together. 

6. Setting the Table 

Set the table the night before any party, or sooner if you have the time. This gives you a 

chance to fine-tune the details and spend time doing items that can only be done the day of 

your party. 

7. Check the Bathroom 

Before your guests arrive, be sure bathroom counters are clear and clean, the room is 

stocked with fresh towels and extra toilet paper. Light a candle, add flowers and you’re set. 

8. Clear Clutter 

Last, but certainly not least, tidy up and clear any clutter you’ve been meaning to get around 

to. You know, like that pile of mail, those shoes in the entryway or items that haven’t quite 

made it to their designated space. 

 

4.1.  Cleaning Schedule & Checklist 

 

Ring in the holiday season with Christmas carols, delicious holiday treats and enchanting 

trails that showcase this festival’s beauty. One such amazing Christmas celebration in Perth 

is the Christmas Lights Trail which lasts from November 18 to January 2. On this trail, you will 



witness the most scenic displays of illuminated decorations, with 35 installations across 

Perth in Western Australia. 

From the Tree of Hope at Yagan Square to the Christmas lights walking tour and Perth’s 

renowned skyline in Barrack Square, you can sit back and watch the magic of Christmas 

unfold on this trail. 

But before you enjoy these celebrations, you should ensure your home is completely neat, 

tidy, and ready for the holidays. This will ensure that if overseas guests are visiting, you can 

take them for the trail and then make them comfortable at your clean home. 

To do this, you can hire cleaners who offer vacate cleaning in Perth to spruce up your home, 

or you can do a deep cleaning on your own by using the following checklist: 

Holiday Schedule And Checklist 

1 Month Before: Deep Clean Your Guest Rooms 

 Start cleaning your home for the festive season at least a month in advance so that 

you can get a good headstart. You should first start by deep cleaning your guest room 

to make it cosy and comfy for your visitors in the following ways: 

 Wash your fabrics: Start by washing all your upholstery and fabrics with 1 cup of 

white vinegar and 3 cups of water. This will remove any tough stains and spots and 

make your fabrics look brighter. But make sure you first check the label to see if the 

fabric requires any special treatments and if it is safe to wash it with vinegar. 

 Get rid of all the dust: Dust your entire guest room to get rid of dirt, bacteria, germs, 

and allergens. Bond cleaning experts in Perth recommend that you start dusting from 

top to bottom and dust even hard-to-reach spots. You must concentrate on your 

chandeliers, lampshades, windowsills, crown moulding and furniture surfaces. 

 Vacuum and mop floors: Once all the dust has accumulated, you should vacuum it 

up and then mop it with white vinegar and water to give it a nice polishing shine. 

 Clean marks and fingerprints: Use a Magic Eraser to remove scuff marks and 

fingerprints from baseboards and walls. 

 Declutter: Next, start sorting out your guest room to remove any clutter and unused 

items so your guests have enough space. Your guest bedroom is probably where you 

store extra and unused items, and thus it can be a mess. It is best to start sorting and 

donating extra items from the guest room before the holiday season. 



 Make the beds: You should wash your sheets and pillowcases with unscented 

detergents to prevent any allergies, and make the bed as warm and cosy as possible 

for your guests to snuggle up in. 

 Create a storage area: Create space in your closet and shelves for your guests to 

keep their clothing and shoes, especially if they plan on staying for a while. 

 Holiday decor: Lastly, hang some wreaths of ivy and holly around the room to give it 

a festive look. 

1 Week Before: Deep Clean The Main Areas 

The holidays can be stressful due to all the cleaning, cooking and baking. And to add to that, 

you must spend money on gifts and decorations. You can make your festive season stress-

proof by budgeting your expenses and spending more time with your loved ones. 

 

If you are stressed about all the cleaning you have to do, you can ease some of this stress by 

preparing in advance. Start deep cleaning the main areas of your home, like the kitchen, 

bathroom and living area, a week in advance so that you can start decking the halls with 

boughs of holly. 

Bathroom 

 According to reports, over 200 million bacteria per square inch, like salmonella, 

E.coli and norovirus, are lurking in your bathroom. Therefore, scrub your bathroom 

to get rid of this bacteria before your guests arrive. 



 Professional bond cleaners in Perth suggest you clean the toilet bowl, sink and 

shower with vinegar and baking soda to remove hard water stains, bacteria and 

germs. 

 Scrub the bathroom floors with vinegar and water, and use baking soda to remove 

the grout. 

 Keep a fresh stock of toilet paper and extra rolls in your toilet cupboard. 

Kitchen 

 You should then deep clean your kitchen to eliminate germs and allergens so you 

can prepare holiday treats like Christmas cookies, cakes and pavlova. 

 Dust and wipe all your surface areas. 

 Vacuum and mop your kitchen floors. 

 Wipe your appliances. 

 Get rid of expired food from your fridge so you can make space for yummy holiday 

treats. 

Living Room 

 Spot-clean your carpets and vacuum them regularly to eliminate dust, mites and 

allergens. 

 Dust from top to bottom, and bond cleaning experts in Perth recommend removing 

cobwebs and crown moulding. 

 Vacuum and mop your floors. 

 Start putting up your holiday wreaths and boughs of holly. 

 You should also set up your Christmas tree and sweep pine needles that fall from the 

tree. 

 Lastly, arrange your Christmas lights to illuminate your home for the holidays! 

1 Day Before: Refresh And Spot Clean 

It is almost time for your guests to arrive, and you should do a speed cleaning of your house 

for Christmas in the following steps: 

 Dust and wipe all your surface areas. 



 Vacuum and mop all your floors to add polish and shine. 

 Add some holiday throws and festive pillows in your bedrooms and living room. 

 Clear the front porch and set up a space for your guests to hang their coats and a 

container where they can place their shoes. 

 

5. Keep Your Party Guests Entertained 

 

A last-minute party might sound like a good idea—until you realize that, after setting up the 

logistics of the gathering, the task of keeping all the guests entertained falls to the host. 

(That little chore might have fallen off the party planning checklist.) To host a party well, 

you'll need to create a comfortable atmosphere and energized ambiance using everything 

from the music to how the guests interact. The goal is to make guests comfortable and 

familiar with one another; once that happens, they'll be able to entertain each other, leaving 

you to enjoy yourself, too. 

Need a little help? Try these tips, and pick up a few party games and activities to have on-

hand for the next soiree. With this guide, your guests are sure to have a ball. 

Pick Your Playlists 

Music-streaming services make it simple to keep a playbook of playlists. DJ Taiga of 

Remixologists, an events company in New York and Philadelphia, recommends the playlists 

"Indie Dinner Party," "Jazzy Dinner," and "Feel Good Dinner" on Spotify. You could also try 



Pandora stations like "Hipster Cocktail Party," "Classic Soul BBQ," and "Brunch Cafe." Spotify 

even has "The Cleaning Playlist," which is full of sing-along classics that make pre- or post-

party cleanup more bearable. If you don't have time to queue up a playlist, ask a willing 

guest to play DJ, suggests Michael Smith Boyd, an Atlanta-based designer and the star of 

Buying It Blind on Bravo. 

Break the Ice 

Help get the conversation started by setting out some games. A deck of trivia cards left on an 

ottoman can spur discussion. "Someone will draw a card and ask, 'Who was the 40th 

president of United States?,' and then it just draws people in," says San Francisco designer 

Allison Pickart. 

Your smart home hub may also have crowd-pleasing games to choose from. On the Google 

Nest Hub Max ($229; store.google.com), try a classic such as Truth or Dare or a trivia game 

such as I'm Feeling Lucky. Or check out Alexa's true-crime games (for mature audiences), in 

which your group solves a murder together. Bosch: A Detective's Case is exciting and just 

challenging enough. 

Seat Smarts 

 

When it's time to eat, don't be afraid to ask people to sit next to or across from at least one 

person they don't know well. The directive feels impromptu, but guests will appreciate the 

opportunity to branch out. 

For party games and activities for all ages, try one of these entertaining finds: 



Ridley's Classic Backgammon Set 

For quieter parties, a low-key board game offers easygoing fun that can entertain a group of 

almost any size. Anyone who doesn't know how to play can take the opportunity to learn, 

too, helping guests build rapport while having fun (and letting you focus on pouring drinks). 

Ridley's Games Room Tumbling Blocks 

Rowdier guests will love turning this compact game into a friendly challenge. The tension of 

the game will captivate everyone in the vicinity, and extra rules—the first person to knock 

the tower down must return to the kitchen for the next round of drinks, for example—can 

be added depending on the audience. 

Ridley's Bizarre Facts Quiz 

As a game or an ice breaker, nothing works quite as well as trivia cards. Best of all, this type 

of party activity can easy be paused, resumed later, or added to, so guests can come and go 

as they please without disrupting the game too much. 

Alma Teal Domino Set 

Casually placing an accessible game in a pretty container—like this domino set, which comes 

in a decorative birch box—out in the open is a low-pressure way to offer guests an activity. If 

they'd rather chat, they won't feel obligated to play; if they're dying to busy their hands, 

they can start up a game without needing to ask permission. 

Switch Board Game 

 



An extended, complicated game can suck guests in, keeping everyone from mingling 

together or enjoying the full spread of tasty party foods available. A quicker, non-intense 

game, like this colorful twist on Connect 4, lets people stop by, play a few rounds, and move 

on to chat with someone across the room.  

Sun Squad Lawn Sports Bocce Ball Set 

For a party that drifts outdoors or a backyard party, bocce is a fun, classic game that nearly 

anyone can play. Best of all, it's a one-handed game (for casual players, at least) so guests 

can keep their refreshments close by. 

 

Conclusion 

Throwing a party is a great way to get all your favorite people in one place for music, 

conversation, and, of course, food. There’s nothing better than socializing at a party while 

chowing down on a delicious meal, but when you’re the one planning the party, it can be 

stressful to prepare that food for guests with all different preferences. Not to worry; your 

planning will be a breeze if you plan ahead of time and take the process course by course, 

from appetizers on down to desserts. By reading this guide, now you have a better idea 

about throwing a party at your home in Perth. 
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