
ÒTropical BBQÓ Party Planner 

 
Welcome to your ÒTropical BBQÓ Party! Let the fun begin.   
I know that when it comes to planning a party it can be very  
overwhelming and you may be thinking why would I even want  
to attempt to throw a party? The reason is because I walk you 
through your party step by step to ensure your party will be a total  
success and you will be the talk of the town.  So donÕt worry I will be  
with you every step of the way.  Okay I may not be there to help with  
dishes after the party but I will be there before and during guiding you  
through.   
 
Whether you decide to use this theme for hanging out with a lot of  
friends in your backyard or hosting a murder with your closest 
friends and family then I have tons of ideas in the party  
planner to help with whichever type of party you choose.   
 
When it comes to planning a party there are a couple things we need to  
determine first; 

• Why  (why can be as simple as wanting to reconnect with 
your friends and family) that is the easy one. 

• When 
• Which type of party you want to host. 
 

BBQ Party  
• Make sure you have enough seating for all of your guests. 
• Place your food and cocktail stations around the outer edge of  
     party area and not in busy traff ic areas. 
• Set up a table by the door for the guests party gifts 
     so they are not forgotten. 
• Keep the decorations simple and just decorate the food  
    station, cocktail station and party gift station.  
 

Murder  Mystery Party 



• If you decide you will be hosting a murder mystery for your  
    party then you will need to order it at this time.  
    Hosting a murder mystery does have some extra prep work.    
    You will need to determine which guest will be playing which 
    character and that information will be mailed to them along with 
    their invitations.  Also www.host-party.com has a great online 
    feature that allows you to build the excitement of your party by 
    creating an interactive web site fi lled with party information, clues, 
    photos, character research and more. If you need any help at all 
    with the prep work on that please let me know on my contact me 
    page and I would be happy to help out.   
 
• The BBQ party menu works great for this type of party.  The 

casual atmosphere will get your guests up  
    mingling to solve the mystery.   
• Decorations for this type of party should be simple.  Remember  
     you will also be using props from the mystery game to decorate. 

   
No matter what type of party you go with you can use the below timeline 
to keep your party running smoothly.   
 
One Month Pr ior to the Party 

• Create guest list 
• Write your Invitations and mail them out 
• Determine what decorations, party 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 going with one of the menus in the 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 
 
 

• Print off the shopping list and go through your pantry,  



    cupboards, refrigerator and freezer and check off what 
    you already have. Then go shopping.  I would hold off on  
    getting the ice until the day before or the day of party. 
• Order flowers for the centerpiece and have them delivered  
     the day before the party so they are fresh for the party. 
• If you are having a cake then call in your order to the bakery  
     so it will be ready to pick up the day before the party. 
• Look around your party area and decide if you have enough  
     seating for all your guests and that there is enough room for 
     them to walk around comfortably.   
• Determine how you will set up the area for the party. 

 
1-2 days pr ior  to the party 

• Shop for any last minute items  
• Pick up the cake  
• Bake the wonton cups for the zesty crab salad 
 

Night before 
• Mix together the crab salad and store in refrigerator 
• Go through your decorations and decide where you want  

everything. 
• Mix up your marinade for your chicken and beef kabobs  
    and marinate the chicken and beef overnight. 
• Cut up all of the fruit needed for the party and refrigerate.  

 
Morning of the party 

• Set up cd player for the background music you will be playing 
   at the party and start playing it.  It will get you in the mood  
   and calm your nerves. 
• Decorate the food and gift stations. If you will be having 

a cocktail area where the guests can make their own drinks  
then set that up also at this time.  Make sure you have enough 
glasses for your guests set out on the station. 

• If youÕre hosting a murder mystery then display the 
    props in the party area. 



• Put together your meat kabobs and refrigerate until grill time. 
 
TI P:  DonÕt forget the special touches on the cocktail station table and the 
  gift table.  Add shells, tr opical flowers and/or  tr opical fruit.  
 
4 hours pr ior  to the party 

• Get yourself ready physically and emotionally prior to preparing the 
food.  This is when the time gets away from you so take this time  

    to get yourself ready. 
 
2 hours pr ior  to the party 

• Make up a your pitchers of the cocktails and refrigerate.   
• Submerge wooden skewers in water and let soak to prevent 

them from burning when you put them on the grill.  Reserve 24 for  
the fruit kababs. 

• Put together your fruit kebabs and mango coulis and refrigerate.   
 

Tip:  Serve them like the below picture.  No serving platter  needed 
    just serve them poked into a pineapple sliced down the middle.   
          very tr opical and inexpensive! 
 
1 !   hours pr ior  to the party 

• Set up your coffee pot with coffee and water and if you have a timer  
    have your coffee start 3 hours into the party otherwise start your  
    coffee about 3 hours into the party for those guests who like coffee  
    after the meal. 
• Mix up the marinade for the coconut shrimp skewers. 
• Mix up the tomato citrus salsa and store in refrigerator 

 
!  hour  pr ior to the par ty 

• Finish making up your crab salad wonton cups with the garnish and 
arrange on one of the blue fish serving platters and set on the food 
station table.  

• Grill the Coconut Shrimp and Pineapple Skewers and arrange on  
another one of the blue fish platter and set on the food station table. 



• Put your tri-colored tortilla chips onto the last blue fish platter and the 
tomato citrus salsa into a small dip bowl with a bamboo disposable 
spork set out on food station table. 
 

 
 
http://www.amazon.com/gp/product/B000MMHV6C?ie= 
UTF8&tag=theparandevei20&linkCode=xm2&camp=1789& 
creativeASIN=B000MMHV6C 

 
• Set out the cocktails and also the other beverages you purchased  
    (beer, wine, soda) donÕt forget to add the ice to the pitchers and  
    party tub to keep them cold.   
 

TI P: Purchase a galvanized par ty tub pr ior  to the party  
and use it to keep your beverages cold. 

 
• Take a deep breath, grab a beverage and admire your work.   

                 Your ready for the party! 
 
TI P:  A week pr ior  to the par ty start picking up your  house and  
          doing any major  cleaning that needs to be done so your   
          not rushing around doing last minute cleaning pr ior  to the party.   
         That will put less str ess on you the day of the party.   
 
Dur ing the par ty  

• make sure that everyone has a drink and that the appetizers are filled.   
• You will want to start grilling the chicken and beef kabobs about  
    a half hour or 45 minutes into the party.  Grill them up and put  
    them on platters on the food station for your guests to get when  



    they are ready to eat.   
• When you see that your guests are ready for dessert bring out  
    your fruit kebabs and key lime pie (store bought).  Serve your 
    key lime pie on individual plates on the food station table.   

 
BBQ Menu Recipes 

 

Coconut Shr imp and Pineapple Skewers   

Makes 18 skewers 

Ingredients:   

1/2 large fresh pineapple, cut off top and bottom of pineapple  

1 Tbs. red curry paste   

1/4-cup canned coconut milk   

1 !  dozen large shrimp, peeled and deveined 

Instructions: 

• Remove meat from pineapple by running a knife along the 
skin to peel it, quartering the fruit lengthwise and then 
cutting close to the core of each piece to remove the flesh. 
Cut the pineapple into one-inch cubes.  

 
• In small bowl whisk together curry paste and coconut 

milk. Set aside.  
 

• Thread one shrimp and one pineapple chunk on to each 
skewer.  

 
• Baste with curry sauce. 

 



Cook about 4-5 minutes per side until shrimp is opaque. Turn 
frequently and continue to brush with sauce. 
 

Zesty Crab Salad in Wonton Cups 

Makes 25 cups 

Ingredients: 

25 wonton skins  

5 6 oz. cans cooked crab meat, drained  

1/3 cup minced red onion  

1/2 cup finely chopped cilantro  

1/2 cup olive oil  

1/4 cup fresh lime juice  

4 tsp. fresh orange juice  

1 Tbs. seasoned rice wine vinegar  

1 tsp. minced ginger root  

1/2 tsp. salt 

Ingredients for Garnish: 

1 avocado 25 thin silvers  

red onion 25  

cilantro leaves, rinsed 

Preparation: 

• Use a round cookie cutter to size the wontons to fit into mini 
muffin pans. Spray pans with non-stick cooking spray. Set 



wonton skins in cups so that wonton forms a cup. 

• Bake cups at 350F (175C) for 8 minutes until crisp. Cool 
completely. (Store unfilled cups covered in plastic wrap at room 
temperature for up to 3 days.) 

• In a large bowl mix together crab, onion, and cilantro until 
thoroughly combined. In another bowl whisk together olive oil, 
lime juice, orange juice, seasoned rice wine vinegar, minced 
ginger root, and salt until combined. Pour over crab mixture and 
toss until thoroughly combined. (Crab mixture may be made 
one day in advance if covered in airtight container and stored in 
the refrigerator.) 

• Just before serving, prep avocado garnish by cutting avocado in 
half lengthwise and removing the pit. Gently peel away skin and 
place avocado half flat side down on cutting board. Slice 
lengthwise to 1/16-inch thickness. Cut slices into 1-inch long 
wedges. 

• Spoon 1 tablespoon crab filling in wonton cup. Garnish with 
avocado wedge, slivered red onion, and cilantro leaf. Serve 
immediately. 

Serves: 25 appetizers 

Tip: Avocado will brown very quickly when exposed to air. Cut 
avocado just before assembling hors d'oeuvres. Brush avocado with 
fresh lemon juice to keep from browning too quickly.    
 

 
 
 
 



 
Tr i-Color  Tor ti lla Chips with Tomato Citrus Salsa  

Ingredients: 

8 cups fresh tomato salsas (grocery store prepared; usually found in 
plastic container in refrigerated section)  

1 !  cup small pineapple chunks (canned)  

1 !  cup coarsely chopped mandarin oranges (canned)  

2 large bags of Tri-Color Tortilla Chips 

Preparation: 

Add all ingredients into a bowl and stir to combine. Cover salsa and 
let stand for 1 hour at room temperature before serving so flavors 
blend. Serve with tortilla chips. Store in an airtight container in the 
refrigerator.   
 
 
To make the drinks ahead of time get two Kufra Pitchers with Ice 
container. 
 

TI P:  I f you decide to make the sunset 
cocktail up a head of time you could add fr esh lemon slices and 
orange slices to the pitcher  to give it a tr opical twist.  And for  the 
Key Li me RickeyÕs add lime slices.  I t is the littl e inexpensive 
touches that your  guests will noti ce. 



 
http://www.amazon.com/gp/product/B0000DE3SE?ie=UTF8&tag=th
eparandevei-
20&linkCode=xm2&camp=1789&creativeASIN=B0000DE3SE 
 
 
Sunset Cocktail 
 
Per drink: 

1 ounce light rum 

1 ounce dark rum   

1/2 ounce passion fruit syrup   

1 ounce lemon juice   

3 ounces fresh orange juice 

Combine all ingredients and serve over ice. 
 
 
Key Li me Rickey 
 

Per drink: 

2 ounces gin   

1 ounce key lime juice   

1 tsp. simple syrup  (sugar and water) 

soda water (mineral water) 

lime to garnish 

Combine all ingredients and serve in ice-fi lled glass. 



 
 
Chicken and Mango Kebabs 
  
Makes 24 small kebabs 

Ingredients: 

24 bamboo skewers   

3 lbs. boneless, skinless chicken breast cut into 1-inch cubes   

3 slightly under-ripe mangos cut into 1-inch cubes 

For the marinade: 

3 Tbs. chopped shallots   

3 cloves garlic   

3 Tbs. chopped fresh ginger   

1 1/2 tsp. ground cumin   

1 1/2 tsp. salt   

3 Tbs. peanut oil   

3 Tbs. fresh lime juice 

Instructions: 

• Soak the skewers in water for at least two hours before 
grilling.  

• Combine marinade ingredients in food processor and 
puree.  

• Place chicken cubes in bowl and add the marinade, tossing 
to coat chicken.  

• Cover and refrigerate for at least 3 hours.  
• When ready, discard marinade and alternately thread 



pieces of chicken and mango on the skewers.  
 
Grill over medium heat, about 5 minutes per side or until chicken is 
opaque. 
 
Sesame Ginger Beef & Pineapple Kabobs 
Makes 12 Kabobs 
 
INGREDIENTS 
1 !  cups Lawry's̈  Sesame Ginger Marinade With Mandarin Orange 
Juice 
2 (16 ounce) cans pineapple chunks, reserving liquid 
3 pounds sirloin steak, cut into 1 1/2-inch cubes 
4 red bell peppers, cut into chunks 
4 medium onions, cut into chunks 
12 wooden skewers, soaked in water for 15 minutes 
 

 
 
DIRECTIONS 
• In small bowl, whisk together Sesame Ginger Marinade and 1 

tablespoon pineapple juice; reserve 1/4 cup. In large Ziploc¨  
bag, combine steak and 1/2 cup marinade mixture. Marinate in 
refrigerator for 1 hour, turning several times. 

• Remove beef from bag, discarding used marinade. On skewers, 
alternate steak with vegetables and pineapple chunks until all 
are used. Place kabobs on grill, about 4 inches from heat source. 
Cook to desired doneness, turning and brushing with reserved 



marinade mixture. 

Fruit Kabobs with Tropical Mango Coulis 

Makes  
24 kabobs 
 
  6 cups bite-size pieces assorted fresh fruit (pineapple,  

watermelon and cantaloupe) 
1 cup green grapes 
1 cup blueberries or red grapes 
3 small star fruit, cut into 24 slices 
2 large mangoes, peeled, seeds removed and cut into large pieces 
"   cup pineapple preserves 
•  Thread 4 to 6 pieces of fruits (except mangoes) on each of  

twenty-four 6-inch skewers. Place skewers on large serving platter; 
set aside. 

 In food processor, place mango pieces and pineapple preserves.  
Process until smooth; pour into small serving bowl.  
Serve kabobs with mango coulis. 
 

     Have a wonderful Par ty! 
 

  
 
 
 


