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STYLE

Sinen stﬂ:‘liﬂnﬂl‘? is the fiesl infrochection fo yowr wedding
bauilding im a sense of citrus gives guests 2 glimpse of the labulows
thinpgs te came, Karen Bartalemei of Boston-hased Grapevine sugpgests
o e Wy la liEry Lag pur slaficmery sk

The Fruit Spectram: A oeal lime rarges from the charteuse pulp b the
|;-|.:5|||_ gaeen r||'\.;|I fo conthing pepcr in swsiill 1% aliaded af Ay eibrid
calor for added deplh and contrast.
i Maade: Riek '.|Iir||.-|'rl.|l|l_ [HpEr B sl |||J|!l':||'|i 1#1 wilsrasit
calers adds & beuch of diegance and tradition b a citrus
theme, wilich is alten mee an the whimsical, casual side,

Fin in Mace; Pin Aat escoet cards to a bed of real
grirug Truds

ivle & Mics:

Eeie Jolinson

2

Grapevine, E'.J[.u'ri:luwu;]r.linl_.:s.-:.-'.lrll, Boorgag-17ag

Favors are an easy way to b in lhe style af
the occasion, Try these ideas with a citrus hoent:
Chocolate Indulgence: Candied arange slices dipped
in chocolale make for a sweet, decadent breal.

Marad Twist, Retro Candy: For a kitschy badst on

a perernial favoste, create & candy buffel

stacked with Lemonheads,

Coming Up Lemons: Packets of leman tree
seeddlings let puests bring the themse bame.

Colar is Berally at the center af 51..15111 ralls. Mz ee-your-tven slations,

commiplate wals a suski chaf gn land 1o halp, will et puipits irealved i gl
day's detaits in a fun way, For a citras calor scheme, Junji Sok, bead ched

at Hesl of Bostan 2007 winnes Sushi Island in Wakefickl, Mazsachuseits,
recommends salman or tuna sinde beth have a sibiant redeish ar arange
cedor Hre also suggests adding roe (fish eggs] to your faverite sushi re!l
simce fhey're available in & vanety of caloes, including erange and green

Sushi lsland, sushiisland.ws, sRzaq-479



