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e all know how important it is 
to make time for our friends, 
but sometimes leaving our 
homes (and our families!) for a  

girlfriends’ getaway just isn’t in the cards. 

Fortunately, you 
don’t have to travel far. 
“What counts is being 
together — no matter 
where you are — and 
making the time together 
memorable,” says Darcy 
Miller, author of Celebrate 
Everything! Fun Ideas to 
Bring Your Parties to Life.

Enter the girlfriends’ 
brunch. “When it comes 
to spending time with my 
closest girlfriends, you 
can’t beat an intimate 
gathering at home,” says 

Camille Styles, lifestyle 
blogger and author of 
Camille Styles Entertaining: 
Inspired Gatherings and 
Effortless Style.

The most important 
thing to remember 
about hosting? “It does 
not have to be perfect,” 
assures Erin Smalley, 
co-author of Grown-Up 
Girlfriends: Finding and 
Keeping Real Friends 
in the Real World. “As 
women, we long for that 
connection.”

Who says you need an elaborate  
girlfriends’ getaway to stay connected? 

MIX & MINGLE
 

Don’t let a lack of a cohesive group 
stop you. “As our life stages evolve and 
our interests expand, we often find 
ourselves with a large, disparate net-
work of girlfriends who don’t know one 
another but should,” 
says Ellen Miller, 
author of The One Year 
Book of Inspiration for 
Girlfriends. “I’ve hosted 
parties designed to 
bring my friends from 
the far corners of my 
life together, and it 
was easy to get into a 
rhythm because each 
person had heard 
something wonderful 
about the other.” IL
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Connecting 
is more im-
portant than 
impressing 
with your 
entertaining 
prowess, 
says Shasta 
Nelson, CEO 
of girlfriend 
circles.com.
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    IDEAS TO  
    HELP YOU        
    CONNECT

More important 
than impressing 
with your enter-
taining prowess 
is simply connect-
ing. “I’ve watched 
far too many 
women either 
not invite people 
over because they 
are intimidated, 
or women who 
get so caught up 
throwing a perfect 
event that they 
end up not really 
being present to 
the relation-

ships,” says Shasta 
Nelson. “It’s way 
more important to 
create meaningful 
conversation.”

CREATE A  
PLAYLIST. “A 
custom playlist 
adds a signature 
sound to the party, 
whether it’s songs 
from high school 
or college, or one 
put together by 
each guest send-
ing one song,” 
says Darcy Miller. 

PLAY GAMES. 
Games are a 
great way to start 
conversation and 
bond. Prepare 

some reconnection 
questions like, 
“What’s the best 
thing (or the most 
challenging) that’s 
happened in the 
last year?” says 
Erin Smalley, who 
also encourages 
women to share 
what they’re 
grateful for. Nelson 
recommends 
games like Two 
Truths and a Lie.

PAIR WOMEN  
TOGETHER. 
Another way to get 
people talking is 
to pair them up to 
help with kitchen 
duties, suggests 
Ellen Miller.

MAKE SOMETHING 
TOGETHER. Noth-
ing brings people 
together like a 
group project. 
“One group 
of my friends 
used to convene 
every December 
to make hot fudge 
sauce together for 
Christmas gifts,” 
says Smalley. Ellen 
Miller recalls a 
memorable Easter:  
"I had our guests 
decorate bunny 
cakes for our kids; 
you would have 
thought we were 
in preschool based 
on the squeals 
of delight at our 
handiwork." 

PLAN FOR NEXT 
TIME. If meeting 
regularly, Darcy 
Miller recommends 
filling out predic-
tion cards (i.e., 
Will she get that 
promotion? Take 
that trip?). “Each 
time, it will be 
easier to get the 
conversation flow-
ing as you read the 
predictions, laugh 
and tell stories,” 
she says. 

PICK A THEME
 

Let whatever your 
friends have in 
common inspire 
the tone of the 
gathering, suggests 
Darcy Miller. For 
example, if you all 
studied abroad in 
France, serve crepes 
and croissants. Or  
be more casual, 
suggests Smalley, 
whose get-togethers 
had themes such as 
Lebanese, Chinese 
and fondue. For 
Shasta Nelson, CEO 
of girlfriendcircles.
com, a friendship 
community, and 
author of Frienti-
macy: How to Deepen 
Friendship for Lifelong 
Health and Happiness, 
a slumber party 
theme stands out.  
“It was so fun to 
see (the host) open 
the door wearing 
her slippers and 
handing us a hot 
cup of coffee.”

When it 
comes to 
spending 
time with 

my closest 
girlfriends, 
you can’t 
beat an 
intimate 

gathering 
at home." 

 — Camille Styles, 
lifestyle blogger and 

author of Camille 
Styles Entertaining: 
Inspired Gatherings 
and Effortless Style

Shasta 
Nelson, 
second from 
left, connects 
with friends 
in May at 
her San 
Francisco 
home. 

PREP THE NIGHT BEFORE 

“It’s no fun for anyone if the hostess 
is wigged out about what’s bubbling 
over in the oven,” says Ellen Miller. 
So plan for dishes that you can eas-
ily prepare the night before or that 
can be served at room temperature, 
such as breakfast casseroles, 
quiches, frittatas and pastries. Or 
consider buying pre-made dishes 
such as salads, fruit trays and 
crudités platters to reduce time and 
labor. “When my budget allows, I 
opt for catering — my guests feel 
like royalty as the servers pass trays 
and fill glasses," she adds. 

EMBRACE THE 
POTLUCK 

Even better than 
prepping everything 
yourself the night 
before is making 
the brunch a group 
effort. There are 
ways to make it feel 
more special than a 
tired potluck — try 
creating a challenge, 
such as everyone’s 
dish must have red 

in it or must include 
a locally grown item, 
suggests Nelson. 
“Giving everyone a 
role helps them feel 
more shared owner-
ship in the event.” Or 
ask guests to bring 
their favorite pies, 
says Darcy Miller. 
“This way you’ll have 
a nice mix of sweet 
and savory, and your 
buffet table will look 
totally decadent.” 

BATCH THE 
COCKTAILS 

Mix up a pitcher 
or punch bowl 
of your favorite 
cocktail in 
advance (and 
stash a backup 
in the fridge) 
so you don’t 
have to play 
bartender all 

day, says Styles. 
“A self-serve 
bar doubles as 
a beautiful focal 
point when 
stocked with 
pretty carafes.” 
Sangria, bloody 
marys, Irish 
coffees and 
mimosas 
are great for 
brunch.

KEEP IT CASUAL

“There’s something about let-
ting guests help themselves to 
the food that creates a relaxed 
vibe,” says Styles. A buffet 
setup or family-style platters 
is a great informal icebreaker 
for friends who haven’t seen 
one another in a while — or 
are just meeting  — to mingle 
and chat, adds Darcy Miller. 

KEEP THE  
DÉCOR SIMPLE 

If you feel the need to 
decorate (which absolutely 
isn’t required), pick a 
color and use it in flowers, 
napkins and dessert, 
such as pink tulips and 
strawberry ice cream, 
suggests Darcy Miller. The 
same goes for favors. “Get 
a few potted plants that 
you can incorporate into 
your tablescape and give 
to friends as a takeaway.” 
Styles recommends  
mini succulents in  
terra-cotta pots. 

DO A DIY BAR 

A fun twist on potluck meals is a do-it-
yourself bar. The host can make the base, 
like pancakes, and guests can bring toppings, 
like chocolate chips or fruit. A DIY pizza, 
breakfast taco or salad bar works the same 
way, says Darcy Miller. 
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STRAWBERRY  
AND BANANA  
SMOOTHIE BOWL
Serves 2

The smoothie bowl is 
a colorful brunch idea 
that’s as easy as set-
ting out toppings and 
letting everyone build 
their own.

BLT BRUNCH FRITTATA 
Serves 4

A frittata is every savvy hostess' 
secret weapon. A few sautéed veg-
gies, eggs, a sprinkle of cheese on 
top, and then it all magically melds 
together in the oven while you’re 
freed up to hang out with your 
guests and drink mimosas. 

Ingredients

5  eggs
3  egg whites
  Leaves from 4 sprigs  

of fresh thyme
2  T. milk
¼   cup plus 1 T. goat cheese, 

divided
1  tsp. extra-virgin olive oil
3   green onions, sliced on 

diagonal
1  garlic clove, minced
2   heirloom tomatoes and a few 

cherry tomatoes, the more 
colorful the better!

6   slices cooked bacon,  
cut into ½-inch pieces

1   bunch basil, half julienned,  
half whole leaves

 Kosher salt and freshly   
 ground black pepper, to taste

Directions

1. Preheat broiler. In a medium 
bowl, whisk together eggs, whites, 
thyme, julienned basil, milk, salt, 
pepper and ¼ cup goat cheese. 
Set aside.

2. In a large cast-iron or non-stick 
skillet, heat olive oil over medium 
heat. Sauté onions and garlic for 
about 1 minute until it becomes 
fragrant, then add egg mixture.

3. Use a spatula to gently lift edges 
of egg and allow runny part to 
make contact with the pan. When 
the edges start to feel set, add 
tomato slices in concentric circles 
and top with bacon and remaining 
tablespoon of goat cheese.

4. Place under broiler and let cook 
until puffy and golden brown. 
Serve warm or at room tempera-
ture, topped with torn basil leaves.

Ingredients

2 medium bananas, frozen and sliced
1 cup frozen strawberries
1 large spoonful of almond butter
1½ cups almond milk

Directions

In a blender, add the bananas, strawber-
ries, almond butter and almond milk. 
Blend until smooth and pour into bowls. 
Top with fruits, nuts and seeds of your 
choice. Try hemp seeds, granola, edible 
flowers and honey, too. 
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‘WHAT’S UP 
DOC?’ CARROT-
GINGER COCKTAIL 
Serves 1

Ingredients

1½   ounces  
coconut rum

½  ounce silver rum
1   ounce fresh 

squeezed carrot 
juice (or Odwalla 
carrot juice)

½   ounce fresh 
squeezed lime 
juice

¼   ounce simple 
syrup (or agave 
syrup)

2   slices of peeled 
ginger (size of a 
nickel)

Directions

1. Muddle ginger 
in the bottom of a 
cocktail shaker mixing 
glass. 

2. Add remaining 
ingredients and shake 
hard with ice. Double 
strain (to remove 
ginger) into a highball 
glass over ice and 
garnish with carrot 
greens, lime zest or 
carrot ribbons.

Non-alcoholic 
version: Replace the 
rum with 11/2 ounces 
lemonade and 1/2 
ounce Coco Lopez 
coconut milk. Top off 
with 3/4 ounce of soda 
water. 

MAKE IT A 
MOCKTAIL 

This drink is just 
as good sans 
alcohol, says 

Camille Styles, 
who adapted 

the recipe from 
one that expert 
mixologist Kelly 
Dallas concoct-

ed for her at 
Solbar in Napa 

Valley, Calif. K
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E 
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