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1. Mona D®Ambrosia & 0Cookie Table Design Tipso
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By: Mona D’Ambrosia, Owner/Event Decorator
Mona’s Unique Boutique, LLC, Johnstown, PA 1590+
Cell: 814.242.5661 / Email: monasuniqueboutique@aol.com
1. Preview the venue where the event will be held. Determine the
AN best location for the cookie table. Is electricity available if needed?
% Are there any obstructions on the wall that may interfere with your
design such"as&a light switch, fire alarm/extinguisher, pictures, or signs. (Ask for
permission to remove items that can be taken down and return when done.) Consider
~ incorporating a backdrop as part cf your design to hide items.
2. Confurm if your venue will provide table clothes, skirting, cookie plates and tiers, plates and

napkins, and an attendant to plate and refill cookies, and box leftovers.

3. Work from the ground up. Before adding cookie plates and décor, be sure

your table is centered on the wall and the tablecloth and skirting are on
straight. 1t's hard to adjust once the table is set.

4. Your table can be whatever you want it to be, ;‘:}‘ :
simp[e or involved, there is no right or
wrong! Consider it to be a y i o

decoration and allow it to be an extension of the event design.
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5. Add tulle/colored netting to the top of your table before placing your cookie plates/tiers to
soften the design. 1t also helps hide tablecloth wrinkles and can help camouflage twinkle

light cords and is relatively inexpensive.

6. “Height & Light” are your friends!!!...
A. Height - Take proportion and scale into consideration when designing your table. You
want your table to reflect the size of your space. You don’t want your design to get lost in a
huge space, likewise, you don’t want it to over-power a tiny space. Décor, such as florals and
signs, placed at varying heights, bring interest to your table. Positioning empty boxes under
your tablecloth can provide the extra height youneed. Try to create movement on your table

by drawing the eyes up and across the design.

B. Light - Add fairy lights, LED candles, or colored puck lights to brighten the table. Once
your table is completely set, the fairy lights are the last items added to the table. 1fyour table
is set in advance of event, place battery packs where they can easily be found. Appoint a
person to turn on the lights and hide the battery packs behind cookie plates and décor.

7. Before plating cookies, place paper doilies on plating surfaces. Attach a few small pieces of
rolled scotch tape between the doily and plating surface (this will help minimize the doily
from shifting). Doilies can be purchased from the Dollar Tree.

8. If possible, allow a plating surface for each type of cookie to avoid flavors blending into each

other.
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9.

10.

1.

12.

13.

14.

1ts helpful to have a “work” table placed next to the cookie table that you can place the
containers of the cookies on. Decide the cookie placement by putting one cookie of each type
on its own plating surface to ensure you have a spot for each type of cookie. Once each surface
has a cookie on it, complete plating all of the cookies, paying attention to position the “pretty”

cookies near the focal point of the table.

While you are working on the table, prepare a separate plate of cookies for the newlyweds to
take with them at the end of the evening. They will greatly appreciate having their favorites to

snack on at the end of a long day or to wake up to.

Try to use different plating methods such as placing your cookies in rows, on the diagonal, or
stacked in pyramids to be visually pleasing. You want to put out as many cookies as you can
but keep in mind that you want the placement to be neat and consistent. Do not over-stack

cookies on a surface.

Have a small hand-held sweeper or whisk broom available to remove any crumbs.

Once your table is set, take a picture to see if there are any changes that need to be made. 1t is
much easier to spot something that might be out of place or needs adjusted by viewing in a

picture. Be sure to take additional pictures to share with your cookie ﬁ'iends!

Have trays available for leftover cookies. (Dollar Tree platters work great.) The family will love

having cookies to share the following day for brunch or dinner.
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