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Merriman with her son, Nico, at their Manhattan apartment
Below: Merriman keeps an inspiration book filled with
motivational pictures and idess
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expert entertainer

Growing up in London, Serena Merriman attended a seemingly
endless assortment of parties, roasts, and dinners. Inspired by the
warm and relaxed way the Brits entertain, Merriman discovered
a passion for planning fantastic affairs, and was known for
throwing raucous parties and intimate dinners for her friends

in New York City during her twenties. Last year, when she was
pregnant with her son, Nico, she founded Merriman Events in
response to her friends’ requests to create unigue parties to
celebrate different milestones and occasions. “My party planning
consists of quirky little touches like personalized paper fortunes
instead of place cards, a faux-diamond ring hidden inside a cake,
and parlor games that ignite the whole table,” says Merriman.
“These are the things I love and my clients appreciate.”

At Merriman's SoHo apartment, decorated by her friends
Dolores Suarez and Caroline Grant of Dekar Design, parties
happen regularly. For a casual dinner celebrating the colors

of spring, Merriman’s tabletop and color palette were inspired
by her favorite black, white, and blue Isabel Marant jacket.
Merriman created the look using graphic black-and-white-
striped napkins, a deep indigo table runner, and midnight blue
glass tumblers, while the table’s rainbow of blooms provided
an extra dose of vibrant color. The bright and healthy menu was
crafted by her friend Melia Marden, and included a traditional
British dessert, Eaton Mess, inspired by Merriman’s childhood
favorite treat. “I wanted the meal to be easy to eat, light, and
colorful to complement the beautiful table and apartment,”
she says, “by taking advantage of fresh spring ingredients like
pea tendrils, asparagus, and haricots verts.”




MERRIMAN’S
ENTERTAINING TIPS

Cook Something
Make It Ahead
Light It Up

Make It Personal
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Games

Dynasty in indigo
y ¢ Chatham
in indiyo by Serene & Lty
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Chef Melia Marden is known

for the fresh and appraachable

foad served at The Smile, har
tvhsh downtown Manahattar
restaurants. Inspired by
seasonal ingredients and the
colars of spring, Marder
crafted a menu you'll want

to make on repeat
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PLATE black-and-
white slipware,
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BEET AND ALMOND DIP

serves 8 to 10

1 pound beets 1 cup blanched almonds

2 teaspoons kosher salt, 1 cup extra virgin clive oil

divided 1 tablespoan orange juice

Z teaspoons red wine

1 tablespoon lemon juice
vinegar

Place the beets in a pot and cover with cold water. Add
2 teaspoons of salt and the vinegar. Bring to a boil and
cook until tender, about 15 minutes

Drain the beets, let cool sligntly, and rub off the skins
using a dish towel. Chop in 1-inch pieces and let cool
completely.

place the almends in a food processor and pulse until
coarsely ground. Add the beets, olive oil, orange juice,
lemon juice, and remaining 2 teaspoon of salt and pulse
until smooth. Refrigerate
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FREEKEH WITH ASPARAGUS,
ZUCCHINI, FRESH HERBS, AND
GRILLED MANOURI CHEESE

serves 6

For the freekeh
1% cups dried freekeh

15 teaspoon kosher salt

For the vegetables

4 sunces manouri cheese, sliced
into Y-inch-thick rounds

3 tablespoons otive oil

2 garlic cloves,
oressed in a garlic press

1 medium zucchini,
diced into 2-inch pieces

1 bunch asparagus, woody ends
trimmed, sliced into '2-inch pieces
on a bias

15 teaspoon kosher salt
freshly ground black pepper
4 cup roughly chopped parsley

14 cup roughly chopped dill

Combine the freekeh, salt, and 3 cups
of water in @ medium saucepan and
vring to a beil. Reduce the heat to
low, cover, and cook for 25 minutes,
or until the water is absorbed. Turn
off the heat and leave covered for
another 10 minutes. Remove to a
large serving bowl. Fluff with a fork
and let coal while you prepare the
rest of the dish.

Heat a grill pan over high heat for 1
minute. Rub both sides of the manour!
cheese rounds with 1 tablespoon of
olive oil. Place tne cheese on the grill
pan and cook until grill marks form,
about 30 seconds. Flip and repeat,
Remove to a plate.

Heat the remaining 2 tablespoans of
olive oil in a sauté pan over medium
heat. Add the garlic and cook for 30
seconds. Add the zucchini and cook
until just getting soft, about 1 minute.
Add the asparagus and salt and cook
until just soft but still bright green,
about 1 minute. Turn off the heat and
season with black pepper. Add the
vegetables to the freekeh and toss
to combine. Let cool slightly. Add the
parsley and dill, then toss to combine.

Break the grilled manouri apart with
your hands, scatter over the freekeh
mixture, and serve.

HARICOTS VERTS WITH
PARSLEY OIL, PICKLED ONION,
AMD ALMONDS

For the haricots verts
serves 6

12 pounds haricots verts,
stem ends trimmed

1 tablespoon butter

Y4 teaspoon kasher salt

2 tablespoons parsley oil (see recipe)

1 tablespoon pickled red onion
(see recipe)

2 tablespoons raw almonds,
roughly chopped

black pepper, to taste
sea salt, to taste

2 tablespoons roughly chopped
parsley

Bring a large pot of salted water to
a boil. Add the haricots verts and
cook until just tender but still crunchy
and bright green, about 2 minutes,
Drain and rinse with cold water,

In a small saucepan, melt the butter
and % teaspoon of kosher sait. In a
serving bowl, combine the haricots
verts and melted butter, then toss to
coat Drizzle witn parsley oil, then
add the pickled onion and roughly
chopped raw almonds. Tass until well
coated. Season with freshly ground
black pepper and sea salt tc taste.
Sprinkle with chapped parsley.

For the parsley ol

makes 1 cup

1 bunch parsley, stems removed,
rinsed

1 cup extra virgin olive oil

Vi teaspoon kosher salt

Make a small bowi of ice and water.
Bring a small saucepan of water to
5 boil. Drop in the parsley and cook
for 30 seconds. Remove immedi-

ately to the ice bath. Let sit until
completely cool, about 30 seconds.

Drain and sgqueaze out the excess
water from the parsley with your
hands.

Combine the parsley, olive oil, and
salt in a blender and blend on high
until smcoth. Keep refrigerated.
Far the pickled onron

makes 1 cup

1 small red onion

Y2 cup cider vinegar

Y3 cup water

2 tablespoons brown sugar

V2 teaspoon kosher salt

% teaspoon crushed chili flakes

4 teaspoon fennel seeds

Peel and halve the onion. Then thin-
iy slice through the reot end inta

about Vi-inch-thick wedges and set
aside.

Combine the remaining ingredients
in a saucepan and bring to a boil.
Add the onion wedges. Cook 1minute
and turn off the heat

Let cool completely, transfer to @
clean container with a tight-fitting
lid, cover, and refrigerate. Keeps for
up to two manths
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“L.am always on the hunt for biue china and |
discovered these plates from 1882 Ltd. at the most
aquing gl;ap in Amagansett.” says Merriman.
“They are My favérite discovery of the year!”
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serves 6 4
i

& large egg whites pox strawk 3
1.5 cups caster sugar 1 box ras r
| pinch sea salt Box black
O Crear }
1
r ¥ |
ipr 5] 4
!
T |
preheat the oven Lo I00°F Separate tl 3¢ whit 1 |
whisk at medium speed until they farm firm peaks |
With the mixer runmnd, siowly addt jar ar : :
Turn the mixer up to the highest e | whisk for at least v 1
more until the meringue Is White, gies=y and smoaoth t rng
grainy when pinched between two fingers, whisx T ther
Line two baking trays with parchmen Yvide t r b
evenly between tham and shape €& e r 1

n diameter. Put both trays into the ¢
ringues look slightly golden and are fiuffy In t
Meanwhile, hull and halve the strawberries, raspherrie
then toss them in a powl to macerate with “« Ui f zast

Whip the cream with 2 tablespdons of caster sugar
Place one meringue disc ona serving plate, thern 1of
cream and one-third of the mixed berres driz
liguid over the

remaining cream and berries

e s

bernes if desired Top with t



