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Fred Tibbitts Jr. is a global wine consultant based in New York and Bangkok. He assists some of the top hotel
and restaurant chains in the U.S. and Asia Pacific, developing their wine-by-the-glass programs, leading
educational trips to wine producing countries and hosting VIP industry dinners in New York and across Asia.
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For Glamorous Events & Celebrations

Always Go with the Flow!
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“Go with the Flow” is always the most natural approach to life:
To surrender to Mother Nature and let life take you where it will....to
become ONE with the Energy of the Universe; to melt into The All,
without hesitation. To be open to all that comes your way, leaving
your judgmental biases behind and welcoming all that is Love. And if
someone comes against you, as with the art of Judo, let the negative,
aggressive energy of the other work to his disadvantage.

And when you want to entertain your 100 nearest and dearest,
most beautiful Souls, you must spread the word by white dove on
high; fill your refrigerated wine chest, man or woman wine cave, wine
cellar or wine storage cabinet with only the finest of Champagnes
from any of the world famous twenty-four Champagne Houses in
the “Club des Grandes Marques” (Such as Krug, Bollinger, Dom
Perignon, Moet & Chandon, G H Mumm, Perrier-Jouet, Pommery,
Louis Roederer, Ruinart, Taittinger or Veuve Clicquot-Ponsardin);
call the caterer (Unless you have blown your bank account on your
unlimited supply of the finest Champagne, in which case YOU are
the caterer); ask the most-savvy Interior Design friend you know to
help you do a 24 hour make-over of your place; board the pets; and
tell everyone to dress “fit to kill”, because everybody will be in a party
mood after their first glass of bubbly!

Now, if YOU are the caterer, no worries, because | am going
to tell you how to be the “Host or Hostess with the Mostest”. It
is probably best to offer a combination East-West gourmet buffet
to ensure that everyone finds the comfort foods that make them
happy. “Finger foods” are always the most practical for casual, hip
gatherings, so everything | recommend will require nothing but your
fingers: No chop sticks or cutlery needed. So, here is a very easy
to prepare offering or if you prefer, purchase at the local specialty
markets, by one of Asia Pacific’'s most respected chefs, Rudolf Muller,
Executive Chef, Hong Kong Disneyland Resort:

East Meets West
Comfort Finger Foods Guaranteed to Please
That Go Perfectly with Champagne
East Cold
Chilled Pork Knuckle Aspic Cubes with Melon Cube and Dark Vinegar
Dip
Chilled Eggplant and Shrimp with Sweet and Sour Sauce
Cold Bean Curd with Ginger Paste
Sliced poached Chicken strip with Cucumber on a Peanut Sauce

East Hot
Tandoori Prawn with Raita in Curry Cone
Vegetables Tempura
Vietnamese Sugar Cane with Minced Shrimp
Roasted Mini Tomato stuffed with Cod Fish in Dark Vinegar

West Cold
Smoked Duck with Mango Coulis on Brioche Toast
Tuna Tartar with Shallots and Mille Feuille
Smoked Salmon with Caviar on Pumpernickel
Roulade of Parma Ham and New Potato with Sour Cream and Chives

West Hot
Bacon Wrapped Scallop Brochettes
BBQ Chicken Wing Lollipop
Warm Cauliflower Mousse with Salmon Roe in Savory Shell Tart
Mushroom Frittata on Pesto Crouton with Truffle Oil

Sauces & Spices on the Side
Sweet Thai Chili sauce
Curry Lime Mayonnaise
Soy Vinegar Sauce with roasted Sesame seeds
Smoked BBQ Sauce

Sticky Rice & Rolls
Vegetarian California Rolls with Mango Papaya and Avocado
Vietnamese Cold Spring Rolls with leafy Vegetables Bean Sprouts and
Shrimps
Sweet Sticky Milk Rice Sushi’s topped with sliced Papaya and
Strawberries
Thai Sticky Glutinous rice with Mango and Coconut cream

And now, all that’s left is the entertainment. Ah, but what to
do? If you have a healthy budget, hire a duo: A singer-guitarist and
a keyboard player with a very cool, portable sound
system to serenade your guests with the music they're -
all about. If you have no entertainment budget, just F f
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play the most popular iTunes your crowd prefers on
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your home sound system. And do politely warn the
neighbors you're throwing an outrageous party and ask
for their forgiveness in advance (Of course, if you're '
smart, you'll invite the neighbors, so there’ll be nobody
to complain). On the other hand, if your neighbors are
from another planet (i.e. They just don’t understand =
you), just ask for their understanding and make an @
advance “peace offering” of a bottle of Champagne:
And while it may be painful to gift someone with
whom you sense no connection as generous a
tribute, it's far better than having them beat down
your door at 2:00am, demanding you turn-off the
music and send the guests home.

So, now you have the perfect formula for
a glamorous event your friends and enemies
will long remember as perhaps the party of the
century. And who knows, if it IS the party of the
century, you just might find that partner for whom
you've been searching all your life? But | leave
THAT to you. | am Red Owl, over & out.
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