
 
Garde n Par t y Planner  

 

 
 

Welcome to youÕre Garden Party! Let the fun begin. 
I  know when it comes to planning a party it can be very 
overwhelming and you may be thinking why would I   want 
to attempt to plan a party, it would be easier  to head to the nearest 
kids party place and pay someone else to do it.  But one of the 
reasons not to is because with my party plans walk you r ight through 
your  party step by step, from the invitations to the party favors.  And 
the best part is that your  Òparty gir lÓ can get involved with the party 
planning also.  So donÕt worry I  will be with you and your  party gir l  
every step of the way. 
 

LetÕs get star ted 
 

When it comes to planning a party there are a couple things we need 
to determine before we can start planning. 

 
 Why 
 When 



 Where 
 

When you have determined that then the planning can begin. 
 

One Month Pr ior to the Party 
 Create guest list 
 Wr ite your  Invitations and mail them out 
 I f you decide to include the summer garden adventure into your  

     party then you will want to order  it at this time. 
 Determine what decorations, par ty supplies, serving trays, linens 

     and glasses you have on hand and what you will need to order . 
Then order  them. 

 Determine if you will be preparing the menu in this party 
     planner  or creating your  own and if you are creating your  own 
     then decide now what you will be serving. 
 
One week pr ior to the Party 

 Pr int off the shopping list and go through your  pantry, 
     cupboards, refr igerator and freezer  and check off what 
     you already have. Then go shopping. 

 Decide how you will set up the party area.  (The backyard is a 
per fect place for this party) And make sure you have enough 
seating for your  guests. 

 Plant the tabletop garden centerpiece 
 

     *Container  *Potting soil *Wh eat grass seed 
 

  Instructions 

Add a drainage hole to the container  if it does not have one 
already. Fill with potting soil. Plant grass seed about 1/8 inch 
deep, and then water . Place container  in sunlight and water  every 
two days. Grass should be ready in 5-7 days. 

 Pr int off the summer garden adventure and make enough copies 
for your  guests.  Put the adventure together . 

 1 days pr ior to the party 
 Shop for any last minute items 
 Bake the lemon cream desser t cake (You can wait to frost and 



decorate it the day of the party). 
 Mix together  the chicken salad and store in refr igerator. 
 Cut up the fruit and vegetables needed for the party and 
refr igerate. 

Morning of the party 
 Make the punch (do not add 7-up yet) 
 Make the frosting and finish the cake 

Two Hours before the party 
 Decorate your  party area (you will find my party decor ideas on 
the garden party page of the website.  
http://www.theme-party-and-event-ideas.com/garden-party.html 

 Set your  party table 
 Get yourself ready 

30 minutes before the party 
 Put together  the vegetable and dip tray 
 Mix the fruit together  
 Put the chicken salad in a serving bowl 
 Make the flower , butter fly or/and toast points for the party and 
put on a serving plate 
 Add the 7-up to the punch 

 
I f you have enough room to set your  food out on the party table do so 
now if not you could set it on a table in the house and have your  
guests fill their  plates in the house and then take their  plates to the 
party table.   I  would suggest doing it this way because then you have 
more room on the party table. 

 
Garden Party Menu 

 
Strawberr ies, lemons and butter flies is the inspiration for this party.  
L ittle gir ls will feel so grown up with this grown up garden party 
menu. 

 
Strawberry Punch 
Serves 12 

 
Ingredients 

 1 (6 ounce) cans pink lemonade 
 1/2 (6 ounce) can orange juice 



 1/2 (10 ounce) package frozen strawberr ies 
 1 !   cups water  
 1/2 (2 liter ) bottle 7-up , chilled (lemon-lime soda) 

Directions 
 Mix all ingredients, except lemon-lime soda, together  and keep 
chilled in the refr igerator.  Add 7-up r ight before serving.  Serve 
cold. 

 
 

Lemon Cream Desser t Cake 
Serves 12 

 
Ingredients: 
For Cake 

 1 (18 ounce) package white cake mix 
 1 cup water  
 1/3 cup cooking oil 
 3 egg whites 
 3 egg yolks 
 2 TBSP lemons, r ind of finely shredded 
 3 TBSP lemon juice 
 2-3 drops yellow food coloring 

 
For Frosting 

 1 cup confectioners' sugar , sifted 
 1 (8 ounce) package cream cheese , softened 
 1 (9 ounce) package frozen whipped topping , thawed (Cool Whip) 
 1 (3 ounce) package vanilla instant pudding mix 
 1 cup milk 
 1 tablespoon lemon, r ind of , finely shredded 

 
For Garnish 

 strawberr ies , sliced 
 1 lemon, r ind of , cut in short thin str ips 

 
Directions 
For Cake: 

 Grease and flour  a 10-inch tube pan. 
 In large mixing bowl, beat cake mix, water , oil and egg whites 
with an electr ic mixer  on low speed until moistened. 



 Beat for 2 minutes on high speed. 
 Set aside 2 cups of the batter . 
 In a small bowl, beat egg yolks on high speed for 2 minutes. 
 Stir  in the 2-cups reserved batter , the lemon peel, lemon juice and 
food coloring. 

 Layer  batters alternately in prepared pan, beginning and ending 
with yellow batter . 

 Using a narrow spatula, gently swir l through batters to marble. 
 Bake in a 350¡F oven about 45 minutes or  until it tests done with 
toothpick. 

 Cool on wire rack for 15 minutes; remove from pan and cool 
completely on wire racks. 

For Frosting: 
 In large mixing bowl, beat powdered sugar and cream cheese 
until smooth. 

 Fold in the frozen whipped desser t topping. 
 In a small bowl, mix vanilla pudding mix and milk with electr ic 
mixer  on ow speed for 2 minutes. 

 Stir  in 1 tablespoon shredded lemon peel. 
 Fold the pudding into the cream cheese mixture. 

To Assemble Cake: 
 Cut cake horizontally into three layers. 
 Spread some of the frosting between layers. 
 Frost entire cake with remaining frosting. 
 Garnish with sliced strawberr ies and small pieces of lemon peel. 

 
Butter fly and/or flower  toast points 

 
 One loaf of your  favorite bread 
 !  stick of Butter  

 
Directions: 
Melt the butter  and cut out the bread with the cookie cutters.  Toast 
the bread and brush on the melted butter  with a cooking brush. 

 
Vegetables and dip 

 Dill dip 
 Veggies (carrots, celery, broccoli and cauliflower ) 

 
CHICKEN SALAD WI TH LEMON-HERB DRESSING 



Serves 12 
 
Ingredients: 
 

 1/4 cup mayonnaise 
 1/4 cup plain yogur t   
 1 tablespoon chopped fresh dill   
 1/2 teaspoon grated lemon zest   
 2 teaspoons lemon juice   
 1/4 teaspoon salt, or to taste   
 2 cooked whole boneless, skinless chicken  breasts, cut into 1/4-
inch dice 

Instructions:  
 Combine mayonnaise, yogur t, dill, lemon zest, lemon juice and 
salt in a medium-size bowl. Add chicken pieces. Toss with 
dressing. 

 
Mixed Berr ies 
Serves 12 

 

 
 
       Ingredients: 
 

 2 containers of fresh Strawberr ies 
 2 containers of fresh Blueberr ies 
 2 containers of fresh Raspberr ies 

 
      Instructions: 
 

 Mix the ber r ies together  
 

    Enjoy your  grown up garden par ty! 



 
 
 

 
 

Grocery L ist 
 
Produce 
 

)°  1 large bag baby car rots 
)°  1 large bag celery 
)°  1 large head broccoli 
)°  1 large head cauliflower  
)°  3 containers strawberr ies    
)°  2 containers blueberr ies 
)°  2 containers raspberr ies 
)°  3 lemons 
)°  fresh dill 

 
Meat 
 

)°  1 package chicken breasts 
 
Dairy 
 

)°  1 - 8 oz package cream cheese 
 
 



 
)°  1 Ð !   gallon milk 
)°  1 Ð 8 oz container  dill dip 
)°  1 Ð 4 oz container  plain yogur t 
)°  1 small car ton eggs 

 
Spices 
 

)°  Salt 
)°  Yellow food color ing 

 
Frozen 
 

)°  1 Ð 9 oz frozen whipped topping, thawed 
)°  1 Ð 6 oz can pink lemonade 
)°  1 Ð 6 oz can orange juice 
)°  1 Ð 10 oz frozen strawberr ies 

 
Bread 
 

)°  1 loaf of your  favor ite bread 
 
Misc. 
 

)°  1 small jar  mayonnaise 
 



)°  1 (2 liter) bottle 7-up, chilled  
)°  1 Ð 18 oz package white cake mix 
)°  1 small cooking oil 
)°  1 bag confectioners sugar  
)°  1 Ð 3 oz package vanilla instant pudding    
       mix 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

  
 
 

 
 
 

  
 
 
 
 
 


