
ay hello to a new entertain-
ing season! Chinoiserie-  
inspired details on the table 

and a menu fresh as a spring day team up to create a polished 
lunch that kindly ushers away winter. Spiced with an upbeat  
palette that fuses lively apple green, coral, and ivory, it sparks 
hopeful anticipation—like a newly budding garden—for beauti-
ful moments to come. 

Linens take the lead with light, fresh layers—a floral linen 
tablecloth, giraffe-print and geometric-embroidered napkins, all 

in coral and ivory. Cocktail napkins 
embellished with embroidered parasols 
pop in additional Asian flair. 

Chargers boast the same bamboo look as the classic flatware, 
but, in a fun twist, they’re made of metal. Bone china dinner and 
salad plates share organic scalloped edges. While the dinner 
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Seasoned with Spring

Kim Seybert’s “Indochine” charger rendered in metal and Juliska’s bamboo 
flatware. DeVine Corporation’s “Carlton” dinner and “Cherry Blossom”  
salad plates with scalloped edges by Royal Crown Derby. Linen tablecloth 
made of Vervain’s “Nova Pachora.” 
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The change of season brings not just a fresh 
palette to the table but also a slew of fresh 
ingredients to the menu. Baby carrots, new 
peas, and tiny asparagus spears burst with 
color and spice. Spring greens show off their 

refined flavor. Serve roast chicken on a 
“Classic Bamboo” platter from Juliska. 
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Clockwise from top left The handcrafted L’Objet 
Gold “Spice Jewels” salt and pepper set 

complements the scalloped gold edges of the 
dinner and salad plates. White ceramic 

candlesticks and a green glass vase with coral 
roses form a simple yet elegant centerpiece; 

Godinger’s “Rondo” highball glasses are from the 
Novo collection. Kim Seybert’s “Patina” white 
linen napkins embroidered with contemporary 

blush geometrics pair with napkins made of 
Fabricut’s “Capetown.” A white lacquer tray 

enhances the luxurious Asian mood and presents 
World Market’s “Moroccan” double old-fashioned 

glasses with gold detail in green and bronze. 
Homemade crêpes are simple to make ahead and 
provide a gracious base for deep red sweet baby 

strawberries and farm-fresh goat cheese 
lightened with crème fraîche. Green glass tea 

lights scattered across the table create a warm 
ambience. Guests can take a seat in Frontgate’s 
“Langston” Louis-style armchairs and side chairs 

upholstered in pale gray with nailhead trim.  
Kim Seybert’s “Indochine” cocktail napkins 
embroidered with classic chinoiserie motifs 

brighten the bar setting. 



plate is classic white, the salad plate bursts with tiny flowers and 
seasonal colors of coral and green. Filigree-style salt and pepper 
shakers in an antiqued gold finish serve both functional and 
decorative purposes as they are passed around the table. 

A menu filled with spring ingredients completes the setting. 
Roast chicken sprinkled with herbs de Provence nestles in a medley 
of wild rice, peas, asparagus, baby carrots, and spring garlic. For 
dessert, strawberries and fresh goat cheese top airy crêpes. +

Clockwise from top Tender spring greens take the starring role in this bright 
salad. Mâche, with its tangy-nutty flavor, pairs with peppery watercress. Toss 
in delicate new fava beans, the puckery citrus of fresh Meyer lemons, and a 
sprinkle of feta cheese for a lively first course. Juliska flatware juxtaposes 
bamboo and stainless steel. Hail the return of the classic gin rickey, a breezy 
concoction of gin, lemon or lime juice, and soda water. It’s been a cocktail bar 
standard since the 1880s, but this version has an aromatic dash of lavender 
simple syrup for a springtime accent. 

menu
Lavender Gin Rickey

Watercress, Mâche,  
and Fava Bean Salad;  

Creamy Lemon Dressing

Roast Chicken  
with Wild Rice and Spring 

Vegetable Medley

Strawberry and  
Spring Goat Cheese Crêpes

RECIPES BY CHEF MARY PAYNE MORAN

For recipes, a complete menu, and a shopping list, 
visit TraditionalHome.com/SpringGathering
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