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Summer Hosting
Tips from the Pros

Don’t let leftovers ruin the
memory of a great party.
When in doubt, throw it
out. Any proteins or
mayo-based salads that
have been sitting in the
summer heat are better
tossed than risked eaten
the next day.

The best party food is
held in one hand;
Nobody wants to
navigate a plate, while
holding their drink,
standing in uneven grass.
Think sliders, skewers,
tacos, and hand pies -
easy to hold, easy to
enjoy.
 

Corrie Pennington,
Catering Director

Our catering team shares summer party
tips to make your event shine.

Did you know our Savour mobile app lets
you reorder your favorites in seconds?

Simply choose your order date & time, tap the clock
icon at the top of the screen, and voilà—your
previous orders pop up. Click ORDER, add it to your
cart, and you’re off to fast checkout!

THE FALLS

FOOD HALL

SPREAD

Hall Talk
Pro-tips to make
ordering a breeze

Kitty Mason,
Catering Manager

TRENDING FLAVORS
This season’s biggest flavor trends bring
bold heat, fresh acidity, and tropical twists
to summer entertaining.

A sweet heat that pairs

perfectly with chicken, pizza,

and appetizers

Bright combinations like

lemon basil and orange

thyme add a fresh summer

touch to proteins, veggie

sides, and water infusions

Mango, pineapple, coconut,

and chili-lime are showing

up in cocktails, desserts, and

sauces

HOT HONEY

CITRUS HERB 

TROPICAL 



June 18

June 9-11

June 11

Spicy Mango Vinaigrette

     Samples in the cafe on 6/10!

scan for recipe

W H A T ’ S  H A P P E N I N G
VISIT GO/FLIK TO SEE OUR MENU

Let's Talk
FLIK

Scan the QR

Code and Submit

Your Feedback

TRY OUR RECIPES

June 2

Fresh

Unique

Delicious
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