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Everyone loves a good party—and Harmons can help you plan a great one. In addition to providing delicious food 
for your next gathering, we’ve got some simple tips to make your get-together even better. 

HARMONS FOOD for THOUGHT

Available at Harmons

CHEESEBALL
Available at Harmons

PUB CHEESE DIP

Available at Harmons

CRAB CLAW &
SHRIMP TRAY

Available at Harmons

DEVILED EGGS

THREE-MEAT MEATBALLS

DIFFICULTY

3:00 6

10 oz ground pork
10 oz ground beef
4 oz ground prosciutto
2 t salt
2 t hot red pepper flakes
1 t fennel seeds
1 T dried oregano
2 onion, finely diced
1 clove garlic, minced
4 bunch fresh flat-leaf parsley, minced
3 oz grated Parmesan cheese, plus more for garnish
2 lb good-quality Italian bread, crusts removed 
and cubed

q c ricotta cheese
4 c milk
3 eggs
Salt and freshly ground pepper
Olive oil

Braising Liquid
1 qt pureed tomatoes
1 c low-sodium chicken broth

Preheat oven to 400°.

In a large bowl, combine pork, beef and prosciutto by hand 
and season with salt, pepper flakes, fennel seed and 
oregano. Add onion, garlic, parsley and Parmesan cheese 
and mix by hand. 

Put bread cubes in a food processor and process into fine 
crumbs. Add breadcrumbs, ricotta and milk to the meat 
mixture and continue to mix by hand. Add eggs, stirring 
until barely incorporated. Form mixture into 24 (1 2") balls 
and place in an oiled roasting pan. Bake until browned, 
about 15 min.

Reduce heat to 300°. Drain fat off of meatballs and add 
braising liquid. Bake for 2 2 hours. Sprinkle with Parmesan 
and olive oil before serving.

GET THE PARTY STARTED
• Plan on 10-15 hors d’oeuvres per person for a 2 2 to 3-hour party. 
• Select an odd number of items for better presentation.
• Offer an assortment of selections (proteins, vegetables, fruits, desserts).
• Choose a variety of hot and cold options as well as items with differing textures.



PLAN THE PERFECT DINNER
• Choose a theme, plan the date and determine the number of guests and style of party. 
• Take an inventory of supplies needed (tables, chairs, dinnerware, tablecloths, decorations).
• Decide on a menu serving style (tray-passed hors d’oeuvres, buffet, seated, family style): 
 ˚ If offering pre-dinner hors d’oeuvres, plan on 1-3 appetizers.
 ˚ If hosting a sit-down meal, offer bread and small portions of salad or soup. Main entrée can be 
     5-7 oz, with 2-3 sides (vegetables, grains, legumes).
 ˚ Choose beverages that complement the menu (water, soda, alcoholic).
• Get organized—make shopping lists, order supplies (rentals, floral arrangements) and clean house. 



1 package puff pastry, thawed in refrigerator
1 egg
1 T water
1 c grated Parmigiano-Reggiano
2 t coarse salt
1 t dried basil
2 t dried oregano
2 t dried thyme
4 t garlic powder

Preheat oven to 375°. 

Line a baking sheet with parchment paper or a silicone mat. On a lightly floured 
surface, roll out 1 sheet of puff pastry to a 12" x 12" square. 

In a small bowl, beat egg and water. Brush puff pastry with egg mixture.

In a small bowl, combine Parmigiano-Reggiano, salt and herbs. Sprinkle half of 
cheese mixture on puff pastry. 

Cut square into 24 (2") strips. Twist each strip and place on prepared sheet pan. 

Bake until golden brown, about 15 min. Repeat with remaining sheet of puff pastry.

ITALIAN HERB CHEESE STRAWS

DIFFICULTY

15

MORE CHEESE, PLEASE
Each Harmons location has a cheesemonger who can recommend 
cheeses that would complement one another. The goal is to vary 
textures, milk types and tastes. 

• Plan on 6 oz of cheese per person. Serve less depending on the time 
of event, other food served and type of celebration. 

• Serve 3 or 5 cheeses—odd numbers make the best presentation.
• Choose cheeses made of different milks (goat, sheep, cow), different 

textures (soft, semi-soft, hard) and different ages (young, aged).
• Serve a variety of items to complement the cheeses, including fruit, 

nuts, bread and spreads.
• Remove cheeses from refrigerator 2-3 hours before serving and 

unwrap to bring to room temperature.
Available at Harmons

CHEESEMONGER’S
PICK PLATTER

Available at Harmons

SWEET & CHEESY TRAY

Recommended cheeses online

SAMPLE CHEESE PLATTER



LET’S MAKE A TOAST
Follow this guide to keep your guests refreshed. Adjust up or down, 
depending on the time of day, food served and type of celebration.

Cocktails: 2 2 per person
Wine: 1 bottle for every 2-3 guests
Liquor: 1 liter for every 10-12 guests
Beer: 1 bottle for every 2-3 guests
Water: 1 liter for every 2 guests
Soda: 1 can per guest 

2 oz Cointreau or orange juice
3 oz cranberry juice
Champagne, sparkling wine or ginger ale

Pour Cointreau and cranberry juice in a chilled champagne flute. Stir and add champagne to fill.

CRANBERRY CHAMPAGNE COCKTAIL 

DIFFICULTY

1

2 qt apple cider
1 2 c orange juice
w c pineapple juice
1 T brown sugar
2 t lemon juice
2 sticks cinnamon (3")
Pinch ground cinnamon
2 cloves
1 c rum, optional

In a large saucepan over high heat, 
combine all of the ingredients except 
rum. Bring to a boil, reduce heat to a 
simmer, cover and cook, 20-30 min. 
Discard the cinnamon sticks and cloves. 
Add rum, if using. Serve hot in mugs.

HOT WASSAIL

DIFFICULTY

10-12



SAVE ROOM FOR DESSERT
For the average party, plan on 3-5 mini desserts per person. Vary menu selection 
by color, taste and texture. For example, choose something chocolate, citrus, 
light, crunchy, etc.

6 sheets frozen phyllo dough, thawed
4 T butter, melted
4 T sugar plus 4 c, divided 
2 T instant espresso powder
1 T unsweetened cocoa powder
2 c cold heavy cream
4 T coffee liqueur, such as Kahlua, optional
Pinch of salt
8 oz bittersweet chocolate, plus more for garnish

Preheat oven to 325°. 

On a work surface, lay out 1 phyllo sheet. (Cover other sheets with a lightly damp towel.) 
Brush phyllo with 6 of the butter and sprinkle with 6 of the 4 T sugar. Repeat the process 
and stack 3 phyllo sheets. Cut stacked phyllo into 6 equal pieces. Using a small glass, gently 
press each square into a cup of a standard muffin pan, crimping edges as needed so phyllo 
sits flat in bottom of cup. Repeat the entire process with remaining phyllo sheets. 

Bake until golden brown, rotating pan halfway through, about 12-15 min. Cool completely.

In a medium bowl, combine espresso and cocoa powders, cream, 4 c sugar, coffee liqueur 
(if using) and salt. Whisk until firm peaks form. Refrigerate until ready to serve. 

Meanwhile, in a small saucepan, bring 2" water to a boil over high heat. Reduce heat to low 
and place a medium heatproof bowl over saucepan. Add chocolate and melt, stirring 
occasionally. Dip top 3 of phyllo cups into melted chocolate. Let harden.

When ready to serve, fill phyllo cups with mocha mousse and sprinkle with chocolate.

MOCHA MOUSSE CUPS

DIFFICULTY

12

Available at Harmons

MINI ECLAIRS

Recipe available online

CHOCOLATE PEPPERMINT
COOKIE BARK

Available at Harmons

MINI CREAM PUFFS
´
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