
How to Throw a Spring Celebration
No matter what the occasion, a spring celebration is the perfect way to welcome sunshine  

and blue skies. Our bird-themed party – complete with decorative songbirds – sets a  
beautiful backdrop for having fun and creating lasting memories. It’s a festive and  

affordable option that works just as well for Easter brunch as it does for a bridal shower.  
And with this multifaceted guide – plus our vast selection of entertaining items –  

we’ve made it easy to coordinate.
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Mary’s Bloody Marys 
Serves 4

The tried-and-true brunch standard gets a new 
twist when your favorite Bloody Mary mix meets 
Clamato, a zesty tomato juice lightly infused with 
clam broth. You can also trade in the classic celery 
stalk for a tart dill pickle spear, a pickled green bean 
or a stalk of pickled asparagus.

Ingredients:

2 cups Bloody Mary mix

1½ cups Clamato juice

2 tablespoons fresh lime juice

2 teaspoons Worcestershire sauce

freshly ground pepper

2 teaspoons celery salt

lime wedges for salting rims

8 ounces vodka

4	celery	stalks	with	leaves

Preparation:

Combine the Bloody Mary mix, Clamato juice, lime 
juice and Worcestershire sauce in a medium pitcher. 
Season with pepper to taste. Refrigerate if time 
permits. Put the celery salt in a shallow bowl. Rub 
the rims of four glasses with a lime wedge and dip 
them into the salt. Fill each glass with ice and two 
ounces vodka. Pour in the Bloody Mary mixture, 
and garnish each with a leafy celery stalk. 

Mary Corpening Barber and Sara Corpening 
Whiteford have shared these great brunch 

recipes from their book, Bride & Groom First 
& Forever Cookbook. Each is delicious, easy to 

make and perfect for enjoying with guests at any 
brunch occasion. Watch our video with Barber 
and Whiteford for great ideas on choosing the 
right foods to please a crowd and organizing a 

party that’s enjoyable for everyone.

recipes
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Smoked Salmon Platter  
Serves 8–10
This deceptively simple dish will seem like it took 
hours to prepare. Look for pastrami-cured salmon 
in the deli section of your grocery store. Its peppery 
flavor adds unforgettable nuance to the traditional 
smoked salmon platter.

Ingredients:

¼ cup honey mustard

¼ cup sour cream

1 teaspoon chopped fresh dill, or ½ teaspoon dried 
dill weed

½ cup dried capers

½ cup finely chopped red onions

1 pound pre-sliced smoked salmon, preferably 
pastrami-cured, cut into two-inch pieces

16 cocktail-sized pumpernickel bread slices

1 lemon, cut into wedges, seeds removed

fresh flat-leaf parsley sprigs for garnish

Preparation:

1. Mix together the mustard, sour cream and dill in a 
small bowl.

2. Select three demitasse cups. Fill one cup with the 
capers, the other with the red onion and the last with 
the mustard-dill sauce. Place the cups on a medium 
platter and arrange the smoked salmon around them.

3. Stack the pumpernickel slices and cut on the 
diagonal, creating triangles. Artfully arrange the 
bread slices and the lemon wedge on the outer edge 
of the platter. Garnish with parsley.

4.	Place	a	spoon	in	each	of	the	condiments	and	
present the salmon a small serving fork, preferably a 
three-pronged one.

Presentation Tip: 

Cut a lemon in half horizontally, creating a straight 
or a zigzag edge. Then cut a thin slice off the bottom 
of each half so that the halves sit upright on a surface 
without tipping. Use each lemon half as the base for 
a small flower arrangement, inserting the stems of 
sturdy, attractive herbs and flowers like rosemary, 
thyme, lavender, parsley and any small flowers like 
nasturtiums, baby roses or pansies. 
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Sausage & Cheddar Cheese Strata 
Serves 8–10

This recipe is sure to get rave reviews for its creamy, 
soufflé-like texture. A staple for Saturday brunches, 
you can also freeze any leftovers in squares for 
weekday breakfasts. 

Ingredients:

1½	pounds	ground	breakfast	sausage	(12	ounces	
heated)

4	eggs,	beaten

2½ cups half and half

1 teaspoon dried sage

¾ teaspoon kosher salt

¼ teaspoon freshly ground pepper

6 potato bread or other soft white bread slices, crusts 
removed

2	cups	(6	ounces)	grated	extra-sharp	cheddar	cheese

2 tablespoons chopped fresh chives, flat-leaf parsley 
or green onion, both white and green parts

Preparation:

1.	Preheat	oven	to	350	degrees.	Butter	a	9	x	12	x	3"	
baking dish.

2. Heat a large skillet over medium-high heat. 
Put the sausage in the skillet and cook, stirring 
occasionally,	until	it	is	thoroughly	browned,	5	to	7	
minutes. Using a slotted spoon, transfer the sausage 
to a paper towel-lined plate to drain.

3. Whisk together the eggs, half and half, sage, 
kosher salt and pepper in a medium bowl. Layer 
the bread in the prepared baking dish and top with 
the sausage. Pour the egg mixture over the sausage 
and top with the cheese. Bake until the strata is set 
in the middle, about 30 minutes. Be careful not to 
overcook.	Let	cool	for	15	to	20	minutes.	Garnish	with	
the chives just before serving.

Roasted Asparagus  
Serves 2
We’re big fans of roasting because it concentrates the 
vegetables’ flavors and intensifies their natural sugars. 
When asparagus is in season, try roasting it until 
tender when pierced with a knife.

Ingredients:
16 asparagus spears, trimmed and peeled if necessary
1½ teaspoons extra-virgin olive oil
Kosher salt and freshly ground pepper
lemon	wedge	or	dash	of	balsamic	vinegar	(optional)

Preparation:
1.	Preheat	oven	to	450	degrees.
2. Put the asparagus in a large baking pan. Drizzle 
with olive oil and season with kosher salt and pepper 
to taste. Toss to coat. Roast until the asparagus 
is	tender-crisp,	8	to	15	minutes,	shaking	the	pan	
halfway through the cooking time. Season with a 
squeeze of lemon or a dash of vinegar, if desired. 

How to peel asparagus:
If the stalks are thick, peeling is a must, as the base of 
the asparagus can be tough and unpalatable. To peel, 
use a sharp vegetable peeler and peel the stalks away 
from the tips, about two-thirds of the way down. It’s 
not necessary to peel pencil-thin asparagus spears. 
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Butter Lettuce with Mango, Goat 
Cheese and Mighty Mint Vinaigrette 
Serves 2
Perfect for a springtime brunch, this salad puts the 
light, bright feel of the tropics on the plate. If you’re 
in the mood for some additional crunch, top with 
a handful of banana chips for a whimsical, great-
tasting garnish.

Ingredients:

Vinaigrette

¾ cup olive oil

½ cup firmly packed fresh mint leaves

¼ cup white wine vinegar

1 tablespoon plus one teaspoon Dijon mustard

1 tablespoon plus one teaspoon honey 

¼ teaspoon kosher salt

freshly ground pepper

Salad

4	cups	lightly	packed	torn	butter	lettuce	leaves

Kosher salt and freshly ground pepper

½ cup roughly chopped mango

¼ cup macadamia nuts, roasted, salted and roughly 
chopped

2 tablespoons crumbled goat cheese

2 tablespoons finely chopped green onions, both 
white and green parts

3 tablespoons mighty mint vinaigrette

Preparing the Vinaigrette:

Combine the olive oil and mint in a blender and 
blend	until	pureed,	about	15	seconds.	Add	the	
vinegar, mustard, honey, kosher salt and pepper 
to	taste	and	blend	until	just	incorporated,	about	5	
seconds. 

Preparing the salad:

Put the lettuce in a large bowl and season lightly 
with kosher salt and pepper to taste. Add the mango, 
macadamia nuts, goat cheese and green onions, 
and toss with enough vinaigrette to coat. Serve 
immediately. 
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Puckery Lemon Parfait with 
Summer Berries  
Serves 6
Fresh, beautiful and a cinch to make in advance, 
these charming parfaits can be served straight out of 
the refrigerator when entertaining. Present them in 
the Schott Zwiesel Goblet.

Ingredients:

Lemon Curd

5	eggs

3 egg yolks

1 cup granulated sugar

¾ cup fresh lemon juice

a pinch of kosher salt

½ cup cold, unsalted butter, cut into ½-inch cubes

1 cup cold heavy cream

3 tablespoons powdered sugar

Berries

2½ cups fresh blueberries, picked over

2½ cups fresh raspberries

3	to	4	tablespoons	granulated	sugar

6 mint leaves for garnish

Preparation:

To make the lemon curd: 

1. Whisk together the eggs, egg yolks and granulated 
sugar in the top pan of a double boiler or in a 
medium metal bowl until well mixed. Set over a 
saucepan filled with two inches of simmering water 
over medium heat. Add the lemon juice and kosher 
salt.	Cook,	whisking	constantly,	until	thickened,	7	to	
10 minutes. Remove from the heat and whisk in the 
butter until smooth. 

2. Using a rubber spatula, scrape the mixture into 
a medium-mesh sieve set over a bowl.  Strain the 
mixture into the bowl, pressing with the back of the 
spatula. Cool slightly at room temperature, then 
refrigerate until firm, at least one hour.

3. Combine the cream and powdered sugar in 
the bowl of a stand mixer fitted with the whisk 
attachment. Beat on high speed until soft peaks 
form, about one minute. The cream should slowly 
fall forward when lifted with a whisk. Alternatively, 
use an electric hand mixer. Fold half the whipped 
cream into the chilled lemon curd, then fold in the 
remaining cream. Refrigerate until ready to assemble.

To prepare the berries:

Just before assembling the parfaits, gently toss the 
blueberries, raspberries and three tablespoons 
of the granulated sugar in a medium bowl. Add 
the remaining tablespoon of sugar if necessary, 
depending on the sweetness of the berries.

To assemble the parfaits:

Fill six 8-to-10-ounce Schott Zwiesel goblets with ¼ 
cup of the berries, followed by a heaping 1/3 cup of the 
lemon mousse. Repeat the layering process. Distribute 
the remaining berries on top of the parfaits. Garnish 
each with a mint leaf just before serving. 

Note: The lemon curd can be prepared in advance 
(without	the	addition	of	whipped	cream)	and	
refrigerated for up to one week. Parfaits can be 
assembled	3	to	5	hours	ahead	of	time,	covered	with	
plastic wrap and refrigerated. 




