
Dessert-only parties sound decadent — and they are. What's less obvious is that it's also Kollysphere Events one
of the smartest formats you can pick for a birthday.

Why does it work? Without a main course there's no timing pressure. No one anticipates a seated meal. People
arrive, graze, and drift off whenever they please. And the food itself becomes the entertainment.

What follows is how to put one together that feels generous rather than sparse.

Start With Structure

The Grazing Table

One long table, covered end to end with cakes, tarts, cookies, fruit, chocolates. Guests help themselves and return
as many times as they like. This format suits groups of twenty up to sixty.

The Dessert Station Approach

Three or four themed stations — a chocolate station, a fruit and sorbet station, a cake and pastry station, a coffee
and digestif corner. Guests move between them and the room keeps moving.

The Plated Flight

Three or four small desserts brought out in sequence at a seated table. More formal, more controlled, and it
works beautifully for intimate gatherings of ten to twenty.

Build Across Textures
A dessert table made only of cake becomes boring quickly. You need contrast: something creamy, something
crunchy, something fruity, something rich, and something light.

Aim for four to six categories at the very least.

Creamy

Panna cotta, crème brûlée, mousse cups, cheesecake bites.

Crunchy

Cookies, biscotti, tuiles, praline.

Fruity

Fresh fruit, fruit tarts, sorbet, a fruit pavlova. This is what stops the table from feeling heavy.

Rich

Brownies, chocolate truffles, a flourless cake, anything salted caramel.

Light

Macarons, meringues, madeleines, a plain sponge.
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The Cake Itself

Still the centrepiece, but smaller than usual. With everything else on the table, a two-tier cake is more than
enough.

How Much to Make
People eat more dessert when it's the only food available. Budget four to six individual pieces per guest across
the entire spread — not the two or three you'd allow after a full meal.

For a party of thirty, you're looking at around one hundred and fifty pieces in total.



How Long It Should Run
Dessert parties usually run shorter than dinner parties. Two to three hours is about right. Start with drinks and a
few savoury nibbles — cheese, nuts, olives — so guests aren't hitting sugar straight away.

Bring the desserts out roughly an hour in. Serve coffee and tea alongside.

Pairings
Coffee and tea are non-negotiable — dessert without coffee feels unfinished. Then add something sparkling, a
dessert wine, or a sweet liqueur. For the non-drinkers, a proper loose-leaf tea selection beats a sad tea bag every
time.

Staging the Table
Height is your friend. Use cake stands, tiered trays, risers so the table has depth. Group by colour or by category.
Leave some empty space — an overcrowded table reads as messy.

Label everything. People want to know what they're eating — particularly with allergens.

Practical Considerations
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Temperature
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Ice cream needs a plan. Either serve it from a freezer nearby or switch it for sorbet or gelato, which hold up better
at room temperature.

Allergens

Dessert is where allergies cluster — nuts, dairy, gluten, eggs. Have at least one option in each category free of the
major allergens. Label clearly.

Leftovers

There will be leftovers. Have containers ready. Send guests home with boxes — it's charming and it cuts waste.

Turning It Into a Celebration
Dessert-only can tip into a tasting session if you're not careful. Add music, a photo corner, a signature drink, and
one clear moment for singing and candles. That's what turns the evening from a spread into a celebration.
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