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I don’t know about you, but this past
winter felt like the longest winter of
my life! Summer is officially here,

and absolutely nothing would make me
happier than celebrating its arrival. A trop-
ical themed party is the perfect way to do
this, and where is there a place more trop-
ical and festive than Hawaii? Luau parties
bring a taste of the exotic, a relaxing,
stress-free atmosphere and are a step away
from the ordinary. Here are some great
tips for throwing your own authentic luau
in celebration of the coming summer
months.

While you don’t have to send out
invitations, they’re a nice personal touch
that helps to get your guests in the mood.
Hand-made invitations do require a little
extra effort, but they are always better
than store bought ones. If you have access
to tropical plants, try pressing a few large
leaves between books to dry them out.
Write your invitations, or print them on
the computer, and cut them down to size.
Glue them onto the leaves and ask the
younger kids in your family to decorate
them by drawing flowers or adding their
own personal touches. Make sure to let
your guests know any additional informa-
tion, like if you want them to come in
tropical attire or if it’s a party just for
adults.

It’s never too early to start planning
your menu. If you plan to cook authentic
cuisine for your luau, I would begin scout-

ing out ingredients as much as three
weeks in advance. A few of the main tra-
ditional luau dishes include poi, lomi
salmon, lau lau, Kalua pig, Huli-Huli
chicken and lu’au. Recipes for these pop-
ular dishes can be found on the Web and
most well-known caterers should know
how to make them. Traditional desserts
are Haupia (a coconut-flavored stiff pud-
ding), guava cake and coconut cake. Make
sure to have lots of tropical fruits at your
buffet. A platter filled with big chunks of
pineapple is found at every authentic luau.

Drinks should also be a big focal
point for your party. Frozen drinks like
piÒa coladas and different flavored
daiquiris like strawberry, mango, peach,
lemon and raspberry are always big hits
with adults and kids. If you’re looking for
traditional Hawaiian drinks, try a mai-tai
or lava flow. Lava flows are my favorite
and taste just as good without the alcohol.
To make this drink mix 1 oz light rum, 1
oz Malibu coconut rum, 2 oz of strawber-
ries, 1 small banana, 2 oz of pineapple
juice and 2 oz coconut cream. Blend the
rum and strawberries together until they
form a paste and pour into a tall glass.
Wash the blender out and then blend the
pineapple juice, coconut cream, banana
and crushed ice until smooth. Slowly pour
this mixture on top of your strawberry and
rum combo and it should create a lava-like
effect. Garnish with a slice of pineapple
and a paper umbrella pick.

To officially set the luau mood, deco-
rations are essential. Use tiki torches to
adorn the outdoors, especially along path-
ways, and pick up a few potted palm trees
to place around your seating area. If you
find that real plants are too expensive,
plastic blow-up palm trees are lots of fun
and add to a more casual theme. Colorful
paper lantern garlands are beautiful when
they’re hung from trees or between torch-
es. For a nice centerpiece idea, try putting
candles that are made inside of a coconut
shell and tropical flowers like orchids and
hibiscus inside a large woven platter or
wooden bowl. Don’t forget to buy some
candles with citronella oil to keep the bugs
away.

Dressing in tropical attire is an easy
way to add an authentic Hawaiian feel to
your party. Ask your guests to come in
Hawaiian shirts and look into buying sets
of hula grass skirts and floral head and
wrist bands. Leis (Hawaiian necklaces
made from flowers) are a must at a luau
and are traditionally presented to guests
upon arrival or departure as a welcoming
gesture or symbol of affection and respect. 

Making your own lei is easy, and it
can be done with real or artificial flowers.
I would recommend artificial flowers
since you they are the more wallet-friend-
ly choice and can last forever. To make
your own, all you need is a long needle
and some dental floss. Pierce the center of
the flower through the front and out the

back, and then pull onto the floss. Keep
doing this until you have about two inch-
es left on each end of the necklace. Tie
both ends together in a secure knot and cut
away the loose ends.

If you follow these easy tips, you’ll
find that you’re well on your way to a suc-
cessful and fun luau that your guests
won’t want to leave. With the combination
of delicious food, gorgeous drinks and
relaxing Hawaiian atmosphere, you’ll find
the heavy burden of winter woes quickly
becoming a thing of the past.�

Nicole Harding is a freelance writer liv-
ing in Malden, Massachusetts. Readers
with entertainment questions should send
emails to nicolewharding@gmail.com.

in good company

Bring in the summer with a Luau
Nicole Harding

AMERICAN CUISINE AMERICAN CUISINE

Ichabod’s Café
166 GREAT RD. (RTE. 2A) ACTON, MA
978-635-9269
www.ichabodscafe.com
Breakfast, Lunch, Dinner

Try Our Kabob Combo!

Breakfast - Mon. - Fri. 7:30am - 11:00am
Sat. - Sun. 8:00am -12:00pm

Lunch - Mon. - Sun. 11:00am - 3:00pm
Dinner - Mon. - Sat. 4:30pm - 10:00pm

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X X

X

X

X

Savoury Lane
251 ARLINGTON ST. ACTON, MA
978-263-8743
Deli/Caterer
Lunch & Dinner, Free Music, Tues, Fri, Sat.

Monday - Friday 6:30am - 9:00 pm
Saturday 10a.m. - 9p.m.
www.savourylane.com

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X X X

X

X

Try our Roast Turkey!Kimball Farm Country Store & Cafe
400 LITTLETON RD. WESTFORD, MA
978-486-3891

Lunch, Dinner

www.kimballfarm.com

menu                          breakfast     lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X

X
X

X

BARBECUE

AMERICAN CUISINE

BREAD

Cafe La Mattina
1 NASON ST., MAYNARD
978-897-1516, FAX 978-897-1517
Mediterranean, Middle Eastern, American Food
Breakfast, Lunch & Dinner

Open 7 days a week, 
8:00am to 8:00pm

Panera Bread
90 DRUMHILL RD, CHELMSFORD
978-654-7990

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X

X

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X
X

XXX

X

ITALIAN CUISINE

Vintages
53 COMMONWEALTH AVE, W. CONCORD, MA
978-369-2545

Mon.-Fri. 10:00am-8:00pm
Sat. 10:00am - 7:00pm

West Concord Liquor Store, Inc.
1216 MAIN ST., CONCORD, MA
978-369-3872

Mon.-Sat. 9:00am - 10:30pm
Sun. 12:00pm - 6:00pm

Il Forno
508 NAGOG PARK. ACTON, MA
978-263-5311
Italian Restaurant
Lunch & Dinner

Lunch -  Tue. -Fri. 11:00am - 2:00pm
Dinner - Tue.. - Thurs. 4:00pm - 9:00pm

Fri. - Sat. 4:00pm - 10:00pm
Sun. 4:00pm - 9:00

Try The Cheese Cakes!

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly X

X X

X

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendlyX

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendlyX

Concord Prime & Fish
97 THOREAU ST., CONCORD
978-451-4197
WWW.CONCORDPRIME.COM

Mon.-Fri. 10:30am-8pm
Sat. 10:30am-6pm

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

Sweet Bites Bakery & Cafe

5A SPRUCE ST.
978-263-2233
www.sweet-bites.com

Monday-Friday 6:30am - 6pm
Sat 7am - 5pm
Sun 8am -3pm

TRY OUR DONUT MUFFINS

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

XX

X

Slowpokes Barbecue
978-902-2633
Barbecue and Clambake

Call For Hours
www.slowpokebbq.com

CATERER

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendly

X X

CHINESE CUISINE

Teriyaki Station
124 MAIN ST., RT. 27., ACTON
978-264-1990

NO MSG

Mon - Thurs 11:00am - 9:00pm
Fri - Sat- 11:00am - 10:00pm

Sun 11:30am - 9:00pm
Try our Teriyaki Chicken!

menu                          breakfast       lunch      dinner

atmosphere          family           fast-food
adult       kid-friendlyX

X

X

X

BAKERY

MEDITERRANEAN

LIQUOR

LIQUOR SEAFOOD
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