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Throw a lemonade party! Celebrate warm 
summer sun, and refresh your entertaining style

with vintage touches.

When Life Gives
You Lemons…

B Y  H A N N A H  H A G E N

P H O T O G R A P H E D  B Y  B R E T  G U M

S T Y L E D  B Y  S Y L V I A  A S M U S S E N

“USE COOKIE
CUTTERS, MELON
BALLERS AND 
POTATO CUTTERS 
TO MAKE FOODS 
VISUALLY INTERESTING
IN THEIR TEXTURES
AND SHAPES.”

Since lemonade is the star of
the show, provide multiple
options. Try a few new tricks 
like dropping fresh fruit, such 
as blueberries or raspberries,
into the pitchers. For classic
lemonade, add a slice of fresh
lemon to the glasses. 
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HERE ARE FEW THINGS
more classically summer than
a lemonade stand on a hot
day. And now is a great time
to create one that both kids

and adults will enjoy. Stylist Sylvia
Asmussen has some wonderful tips on
how to jazz up this usual street-corner
affair with a few vintage elements 
and simple summery touches. As the 
proprietor of and designer behind Madam
Palooza, a vintage prop rental company,
Sylvia is a pro at using stellar vintage finds
to create a memorable gathering. She 
typically uses her expertise to help 
craft beautiful vintage-style weddings.
But, for her, any event is worth a few 
wow moments. 

When styling this lemonade stand,
Sylvia reminisced about the summer 
picnics her family used to have. Vintage
accents work well because they are a 
celebration of history. “Use items you are
familiar with and that have meaning to
you,” she says, “because if guests ask
about your treasures, you can share the
story behind them, which is what your
guests will remember.”

t

Opposite | This vintage stand
is rustic, simple and charm-
ing. Each element of décor
serves to enhance and draw
attention to the main event—
the lemonade itself. The 
yellow and pink roses reflect
the pink and yellow lemonade.
And so do the pink linens on
the table. Make sure each
item you choose to adorn your
stand has a purpose. Keep it
simple and summery.

Left | When choosing
linens, select ones with lots
of different patterns, colors
and textures. In this photo,
a bright solid and a polka
dot pattern are layered
together. The only rule here
is to keep it rustic. Use
natural-looking fabrics that
will tie in with the vintage
vibe of the lemonade stand,
while also keeping with
your color scheme.
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When preparing an event, it is always
good to offer options. Popcorn, cookies,
berry cake and chocolates are just a few of
the goodies Sylvia prepared to accompany
the lemonade bar, which was stocked with
multiple fruity takes on the summer staple.
Sylvia recommends pairing salty with
sweet. “I love the two flavors together,” she
says. She also likes creating food that is
attention grabbing, and since food will be a
big part of your lemonade party, why not
use it as décor? “Use cookie cutters, melon
ballers and potato cutters to make foods
visually interesting in their textures and
shapes,” she suggests. Also, add brightly
colored fruit and greenery from your 
backyard for some simple summer touches. 

“I love the nostalgia,” Sylvia says, “We’ve
all been to a lemonade stand, and to see it
still being used by children today brings me
back to simpler times.”  

Using vintage elements
is a must. Classic glass
lemonade bottles, 
red-striped décor, caramel
corn and old-fashioned 
candies are just a few
options. Placing these 
elements atop the stand 
will help emphasize the 
vintage theme.

Sylvia’S TipS 

Summer Party
MAKE SURE YOU HAVE ENOUGH
FOOD AND DRINKS FOR YOUR
GUESTS. it sounds obvious, but don’t
forget that there might be extra guests
who show up at the last minute. it’s
always better to have extra food you
can send home in care packages than
to run out.

A GOOD VARIETY OF FOOD IS
ESSENTIAL, REGARDLESS OF THE
OCCASION. your food choices don’t
need to be gourmet, expensive dishes.
finger foods are always a crowd favorite
but can sometimes look boring on a
plate. add to the presentation of your
dishes by using fruit or flowers as 
garnishes to mix in pops of color.  

MAKE SURE TO INVOLVE YOUR
GUESTS. play music, bring out board
games or set up an ice-cream station
with a variety of candy toppings, like
when you were a kid, and watch 
the crowd gather around and share
their memories.
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