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How to throw a fabulous shower on a tight budget! 
October 15, 2011 
By Ashley Aronson 
 

Being a college student, I’ve learned to live off of a tight budget. Since many of my close 
family and friends have been starting their new lives, I have been consistently in the 
bridal/baby shower circuit. 

I am very pleased to announce that my best friend had her brand new baby boy on August 6, 
2011. Her baby shower was July 9, 2011. Here are some tips I’ve learned to keep your overall 
budget low, while hosting a fabulous party! 

Number One: Choose your games wisely 

Shower games can easily swallow most of your budget without warning. Instead of choosing 
games with costly supplies, think of low-cost games where its supply is only a fraction of your 
budget. 

For example, Bottle Chugging. Each guest attempts to drink a beverage out of a bottle the 
fastest (trust me, it’s harder than it sounds). The host would need to supply one bottle per guest 
and beverages to fill each bottle. Since bottles are a costly supply, this game would be unwise 
for a woman on a tight budget. 

A wiser choice would be Baby Bump. The only supply that this game demands is a simple roll of 
twine, string or ribbon. To play, measure the mommy-to-be’s stomach with the string. Then allow 
each guest to guess how long the string is by cutting his or her own piece. The guest closest to 



the to the actual length, wins! WARNING: Be sure to run this game by the guest of honor prior to 
the shower, some may feel uncomfortable with this game. 

Baby Bump allows easy and fun entertainment at a reduced cost. Here is a list of some 
cheap(er) baby shower games. 

Number Two: Low-cost prizes 

Prizes are generally awarded to the winner of each game. Popular prizes consist of candles, 
soaps and plants. Instead of burning a hole in your wallet buying expensive brands like Yankee 
Candle or Salt City, go to cost-friendly stores like Wal-Mart or Target. Prizes at these stores will 
reduce your expenses in half. 

Number Three: Elegant décor 

 Sure, your first thought of décor may be signs, napkins and streamers with “Congrats,” 
“Mommy-to-be,” and “It’s a girl!” coated on them. Instead, buy one or two theme- like 
decorations then keep the rest simple. Decorate with tablecloths, flowers and your left over 
glitter from Halloween. Trust me, this will reduce your cost and give your shower a sophisticated 
look. You can even give the bouquet of flowers to the guest of honor after the party! 

Commonly, we trade "white-wear" (all the plates and food displays) with our neighbors 
for  events. Reusing tablecloths, decorating fabric, white-wear and candles will allow you to 
throw numerous events, without having to purchase décor each time. 

Number Four: Timing is everything 

When planning food, the timing during the day is key. If you plan the shower at a time when 
normally a meal is served, a good host is expected to provide the missing meal. Instead of 
choosing a time during lunch or dinner, for example, 12 p.m. or 5 p.m., plan the event at an in-
between time like 2 p.m.  This way, all that is necessary is sweets, snacks and/or beverages. 
Saving money on food can greatly reduce your overall budget. 

If you have any catering skills, it is always a wise idea to make desserts and/or snacks yourself. 
Chocolate covered strawberries range between $2-5 each at a dessert store. However, will a 
little skill and practice you can create homemade chocolate covered strawberries at a 
fraction of the cost. 

Happy planning! 

Ciao, ashley a. 

 

 

 

 



 

Keeping Your Guests Happy 
October 25, 2011 
By Ashley Aronson 

With every event, the spotlight pertains to the event's purpose. For example, weddings typically 
highlight the bride and the groom, while fundraisers accentuate the cause. But it's those who 
show up on the day, who we often neglect their importance. Event guests are possibly the 
most important part of an event. After all, who wants to celebrate alone? 

Therefore, while planning an event, it is important to think about what would make guests 
happy. Here are some tips to keep the good times rolling. 

One: Select a reasonable time. 

Your guests are busy, just like you. Try to choose a time where they won't have to rush from work 
or church. Allow them to enjoy attending your event without a large rush to get there. I 
typically like to stay away from Fridays, unless it is a late event (8pm or later). 6pm Friday events 
are awful for those coming home in rush hour traffic. Saturday typically has a much higher 
outcome. Those who don't work on Saturdays have the day to prepare for the event and find a 
sitter if need be. 

Two: Don't make them wait. 

Lines, lines, lines. Everyone hates them. Even more when they are trying to have a good time. 
Do what ever possible to avoid countless lines. There is nothing more annoying than waiting in 
line to get in to an event, then waiting in line to get food, then waiting in line to get a drink. 
Obviously, some lines are unavoidable. Just try to keep them in mind while deciding the layout 
of your event space. Try to put food in areas accessible to everyone, where guest don't have 
to stand in an overly long buffet line to get a taste. 

Three: Overnights. 

If you are planning an event in the evening, in a location far from your guests residence, it is 
always a good idea to provide options for accommodations. Look up hotel rates prior and 
keep guests up to date with this information. For a special touch, provide other exciting things 
to do in that area like, restaurants, clubs and tourist attractions. Trust me, your guests will 
appreciate your research. 

Four: Small details. 

It really is the small details that make a difference. This article from Bonjour Events, they share 
the idea of bathroom toiletries. This is always a hit. No one likes to use an unsanitary, disgusting 
bathroom, so why not add a personal touch. It is also always a bonus to customize things. Add 
your guests name to various objects, allowing them to feel invited and welcomed, for example, 
their glass, chair and take-home item. 

 
Five: Parking and transportation. 



I understand that some venues have awful parking. It's inevitable. Please try to arrange proper 
parking before the event and make it clear to your guests where to go. Parking can be stressful 
and annoying so having this task arranged before hand will save your guests from a head 
ache. If you are planning an event that switches venues throughout the evening, provide easy 
directions for your guests. Always include a phone number on the direction sheet in case 
anyone gets lost. 

Six: Keep them informed 

Let your guests know exactly what they are getting into. Keep them informed of event planning 
the process by making a website updating new information. Let them know what time to be 
there (if it is different than when the event starts), what to wear, what to expect etc.  It is also 
nice to keep them informed during the event. Itineraries keep everyone on track and your 
guests will know what time everything is scheduled to begin. 

Please check out this awesome post from www.beinkandescent.com, if you are seeking more 
guest friendly advice. 

Ciao, ashley a. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Catering Companies with a Kick 
November 3, 2011 
By Ashley Aronson 

 

Living in Portland, Ore., and need some top-notch advice on catering companies? I've got you 
covered. These mouth-watering catering companies all come highly recommend. I have no 
doubt that they will fulfill your needs. 

Crave Catering- This sustainable catering company offers a wide variety of options. Crave 
Catering is able to adjust to various themes, to match your event perfectly. I mean, how 
awkward would it be to eat ribs at an elegant dinner? Or caviar at a picnic? Crave Catering is 
able to match your food to your theme, making the event flawless. 

Seafood Delight- Hands down, Salty's is one of the greatest seafood restaurants in Portland, 
Ore. My family has attended Salty's for numerous special events and has loved it every time! 
There catering services is also highly ranked. If your eating seafood, eat it at Salty's! 
 

Very Vegetarian- This next catering company makes me hungry just thinking about it. Voila 
Catering, is a healthy vegetarian cuisine. All of their hot food is cooked on site! This eliminates 
the, "cold food by the time the last guest gets through" stage. Viola Catering offers a wide 
variety of food on their menu. This is helpful because as a vegetarian, you know that sometimes 
options are limited. 

Organic Cravings- "Portland's premiere local, organic and sustainable caterer."- Artemis Foods 
is one of the best in town. Providing delicious foods, while keeping your health in mind.  

Delightful Desserts- I hold no reservations in endorsing The Divine Cupcake. This Eugene, based 
dessert heaven creates, organic, vegan, gluten-free and sugar-free cupcakes. This high-quality 
cupcake company composes beautiful cupcakes, that can be adjusted to match your events 
theme. 

I hope these fabulous catering companies will help at your next event! 

Ciao, ashley a. 

	  


