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AMERICAN CUISINE BBQ FARMSTAND

The Melting Pot

$
Parking

92 WORCESTER RD. (RTE. 9)
FRAMINGHAM, MA
508-875-3115
Dinner

Mon. - Fri. 5:00pm - 11:00pm
Sat. - Sun. 4:00pm - 11:00pm

www.meltingpot.com

Atmosphere Attire Price per plate

Try Our
Cheese
FondueF

Redbones

$
Parking

TRI-BORO PLAZA- ROBERT TONER BLVD.
N. ATTLEBORO, MA
Great Food Fast
Lunch & Dinner

Atmosphere Attire Price per plate

Try Steak
& Turkey

TipsF

Acapulcos

$
Parking

694-698 BOSTON POST RD.
SUDBURY
978-443-3970
Lunch, Dinner

Atmosphere Attire Price per plate

Try Our
Burritos

and NachosF

Nick’s Pizza and Seafood

$
Parking

87 MAIN STREET
ASHLAND
508-881-2431, 508-881-2436
www.nickspizzaandseafood.com

Sun. & Mon.: 11:00am - 10:00pm
Tues. - Sat.: 11:00am - 11:000pm

Atmosphere Attire Price per plate

Greek, Italian

and American

CuisineF

food & dining guide

Agostino’s

$
Parking

23 WASHINGTON ST., NATICK, MA
508-655-6643
Lunch, Dinner & Take out

Private Function Room

Atmosphere Attire Price per plate

F

Out Post Farm

$
Parking

216 PRENTICE ST., HOLLISTON
508-429-5244
Lunch, Dinner

Atmosphere Attire Price per plate

F

ITALIAN MEXICAN PIZZA

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
tropical themed party is the perfect way
to do this, and where is there a place
more tropical 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 com-
ing 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 information, 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
scouting out ingredients as much as
three weeks in advance. A few of the
main traditional luau dishes include poi,
lomi salmon, lau lau, Kalua pig, Huli-
Huli chicken and lu’au. Recipes for
these popular 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 pudding), 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 strawberries, 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, dec-
orations are essential. Use tiki torches to
adorn the outdoors, especially along
pathways, and pick up a few potted palm
trees to place around your seating area.
If you find that real plants are too expen-
sive, 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 torches. For a nice center-
piece idea, try putting candles that are
made inside of a coconut shell and trop-
ical 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 neck-
laces 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 affec-
tion and respect. 

Making your own lei is easy, and it
can be done with real or artificial flow-
ers. I would recommend artificial flow-
ers since you they are the more wallet-
friendly 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 inches 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
successful and fun luau that your guests
won’t want to leave. With the combina-
tion 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


