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AN ENTERTAINER AT HEART

Colin Cowie didn’t set out to become the world’s preeminent event planner. But one step led to another,  

and before long he had carved out more than a niche to suit his skill set. Today, he is an acclaimed interior 

designer; well-known television personality and host; author of nine books on style weddings and how to be, 

with another in the works; and, of course, at the helm of Colin Cowie Celebrations, his party-planning business 

 that caters to A-list stars, brides, private clients, and companies the world over.
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“I GREW UP IN SOUTH AFRICA, in the height of the apartheid 
era, and I knew I didn’t want to spend my life in a place built 
upon a political system that I didn’t believe in, so I set my 
sights on California. The weather, the language, the glamour 
of the lifestyle—I was completely intrigued. And so I headed 
there, with $400 in my pocket and a head full of dreams, and 
I was able to make a very successful business for myself. But 
first, I had to realize that this world of stardust and make-
believe was mostly just that. Behind each actor is a team 
of writers, editors, directors, and stylists who make them 
as impressive as we are led to believe they are on the silver 
screen. Looking back, while I probably didn’t know it at the 
time, that reality check set the stage for me to eventually do 
what I do now. I was completely disappointed in what I saw. 
I had clients with walk-in refrigerators who ate in restaurants 
five nights a week and could not put an outfit together 
without a stylist!

In a fairly short period of time, I started cooking and entertaining for a lot of celebrities. For my first 
chapter, I was a one-man show, arranging the flowers and setting tables and chopping, slicing, and 
dicing, and then serving the meals too. Having spent time in Europe, I was privy to a host of new 
ingredients in the kitchen. I had a simple approach to food. I always believed in finding and buying 
the best ingredients and doing as little to them as possible. I was using arugula, radicchio, and 
Belgian endive at a time when most people thought raddichio was the name of a small island off the 
coast of Italy! I served branzino and angel-hair pasta with tomato sauce when “California cuisine” 
consisted of marinating a piece of chicken for 24 hours, beating it, frying it, smothering it in sauce, 
and presenting it on a bed of something. I soon became the go-to guy for parties and events. 

My first real break was doing Hugh Hefner’s wedding. I had only been living in L.A. for two years, 
and I was teaching cooking classes in Beverly Hills to supplement my income. There, I met the wife 
of the president of Playboy magazine. I came on board as a food consultant but ended up designing 
and producing the entire event in just 12 weeks. To this day, it probably remains one of my best 
productions ever! I knew this was my big chance, and I was unrelenting in making it the best it 
could be.

THE BEVERAGE SERVER
“Having sold more than 150,000 pieces on 
the Home Shopping Network, I believe it 

takes as much time to make 40 beverages 
as it does to make one! Now you get to 

set the bar up in advance and your guests 
can help themselves. Great for year-round 

entertaining of both large and small groups.”

13-PIECE MODULAR APPETIZER SET
“The best way to serve food for a brunch or 
a tapas-style cocktail hour. The dishes are all 
rectangular. They can go from oven to table, 
are dishwasher proof, and allow you to make 

a great statement with chic and ease!”

SILICONE SPHERE ICE MOULDS
“I use these ice moulds all the time. They 

take a cocktail from drab to fab in moments.  
Sometimes I add fruit or flowers for some 

added pizzazz. The great thing is they keep 
a cocktail super cold without diluting it 

too quickly, allowing for a better drinking 
experience.”

HAMMERED METAL BEVERAGE TUB
“This is such a useful piece when it comes 

to entertaining. Clearly it’s great for chilling 
large quantities of bottle formats. I have 
used it as a ‘beer bar’ and as a seafood 

buffet  for oysters and shooters, as well as 
for magazines and poolside, filled with a 

stack of rolled up towels.”

ENTERTAINING STAPLES

>
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There was no name for the kind of business category I was creating back then. I began advising 
my clients on not only what to eat but also what to wear, how to set a table, and where to travel. 
And so in 1985, I coined “Colin Cowie Lifestyle.” What had originally started, I thought, as a 
small catering concept blossomed into my own industry because I was doing so many things and 
there was such a demand for my skill set. I did television appearances and started showing up in 
newspapers and magazines. At the end of the ’80s, a magazine called InStyle started up. Given 
my relationship with celebrities, I was one of their first contributing editors and helped them get 
A-listers to agree to be on the cover. At the same time, I ventured into designing crystal and china, 
silverware and linens, creating entire signature home collections for them as well. I also started to 
write books about lifestyle and wedding concepts.

The company started to grow and develop, and I soon realized that to build up the media aspect I 
should move to the East Coast. And so I did, keeping an office in Los Angeles that I maintain today.

I fell in love with New York! My clients were a totally 
different breed. They didn’t want anything that was 
fabricated, and they didn’t want anything done 
on the cheap. They wanted the real deal and they 
were willing to pay for it. And it was then that my 
business took on a global initiative. 
I started to travel. The Middle East wasn’t as developed as it is today, and so I spent a tremendous 
amount of time working with the “sheiks and shakers,” designing weddings and parties for them. 
My business took me to Europe and I found myself planning destination weddings all over Italy 
and France. Then I headed to South America and all over the Caribbean, and back home to South 
Africa—and before you knew it, I was traveling 200-plus days a year creating the most memorable 
and magical celebrations all over the world for an extraordinary roster of the most unbelievably 
happy, grateful, and amazing clients. 

Part of the philosophy around the journey on which we take each client is how innovative, fresh, 
and original we can be. Over the years, we have revolutionized many of the areas in which we do 
business, and I have set many trends. For example, when I first started out, you could only rent 
tables for catered events in very specific sizes and heights. I started questioning that: Why is every 
party table round? Why can’t we have square ones? So I started to build them myself. If I wanted my 
bar to be higher, I hoisted it up on PVC piping so a bar was 36” high instead of 30” high. I went 
to antique stores and took fabulous consignment furniture to the events. All of a sudden, we were 
creating these incredibly residential environments. It looked like you were having the party in your 
own home, and it added a very personal dimension, which started a trend we continue to see today 
with the most fabulous rentals available in every color, style, and genre.

All the feedback was good. People liked our ideas. And I think the reason we have such a great 
reputation is because those ideas ended up in print and on television. As a result, I became widely 
respected by my peers. This, in turn, has led us to do some of the world’s largest, most extravagant 
and talked-about projects. However, whether it’s a wedding for $250K or one for six figures, we 
get the same pleasure and feel so blessed, both personally and professionally, to be able to say we 
get paid to spend other people’s money making everyone happy. I do believe that makes me a 
priviledged man.

Because of what I have witnessed and what I have learned, I’ve had some amazing positions and 
jobs outside of ‘party mode’. I was commissioned by NetJets as their Creative Director, focusing 
not only on the chic new uniforms, plane interiors, menus, dishes and stemware but on creating a 
memorable and meaningful customer service experience. I also served as Creative Director for the 
Mira Hotel in Hong Kong: 18 floors, 600 rooms, three restaurants, a spa, and a fully integrated 
ballroom program that I initiated there. These and many other chapters in my life have allowed me 
to build a unique skill set that I now get to leverage in a big way.

I have seen the world and learned so much 
from each new experience overseas—not just 
the unique ability to travel almost 12 million 
miles and visit almost 100 countries, but also to 
meet the most extraordinary people imaginable. 
This has been the most amazing journey so far. I 
sincerely know I am living the American dream. 
I arrived with nothing and I built the most 
extraordinary brand—and every day I feel like 
I am just getting started! The first 25 years have 
given me an incredible opportunity to build a 
platform, build an audience, and round out my 
personal abilities. 

Now I want to continue to make this a global 
business: to have Colin Cowie Celebrations 
based not only in three coastal cities, but also in 
many other places too. 

Our food and beverage concept, F.O.O.D. Inc., 
continues to grow. We are creating licensing 
programs and developing direct-to-consumer 
platforms. I am very focused on what needs to 
be done and how to stay ahead of the curve. But 
I cannot do this without my business partners 
and the talented and dedicated people I work 
with and surround myself with on a daily basis. 
For that I am incredibly and eternally grateful. 
I have always put 120 percent into everything 
I do, which is my passion, and I attribute that 
passion to my success. To this day, I am thrilled 
that I get to do what I love—which is to design 
and produce parties. I want every reader to be 
excited by what they see in the following pages. 
Whatever size your dream celebration may 
be, whatever your event is, we at Colin Cowie 
Celebrations would love the opportunity to 
create a celebration for you and your guests, and 
have some fun while we are doing it. 

Dinner After Dark: 
Sexy, Sumptuous 
Supper Soirées  
by Colin Cowie

Colin Cowie Chic: 
The Guide to Life 
As It Should Be
by Colin Cowie
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MEET THE CELEBRATIONS TEAM

ADMITTEDLY, COLIN COWIE IS A VERY BUSY MAN.  
“I travel 200-plus days a year, so I am not personally able to take on 
every event that comes to us with a hands-on approach. However,  when 
working with the team I still oversee the design and conduct weekly 
meetings about every single event we produce.” 

As Colin Cowie’s business continues to grow, he has come to rely on an 
extraordinarily dedicated team. Each person is hand picked and then 
vetted by every member of the team, an important process that when 
done together, helps foster a tight-knit family that comes to rely on one 
another. “It really is about the team of people you surround yourself 
with, because while the ideas are one thing, how they are assembled, and 
executed, and how well is another.” 

To  grow and scale the business, Colin and his partners make  good use of 
a skillful team of producers, some of whom have been with him for nearly 

two decades. “We have created a great working environment. We nurture 
and inspire the people who work with us. We really love and respect them 
and challenge them to be their best.” 

It’s not easy working flawlessly under intense pressure. “This is a business 
surrounded by A-type personalities. You can’t afford to be the timid chef 
in the background,” explains Colin, who has seen it all. “The only way you 
run successful events is to take a proactive approach to everything about 
it. You need to anticipate the unanticipated needs of the customer, and if 
something does go wrong, you need to be able to troubleshoot in a way 
that has zero negative impact on the guest’s experience. They should be 
completely oblivious to what could have happened!”

Colin looks for producers who are cool, calm, and collected in every way. 
“You have to possess the ability to inspire the rest of the team under all 
conditions, and never melt down or display weakness on the job site!”

“We operate like a business and work like a family. 
We rely heavily upon one another and work hard to 

set one another up for success.” 
—Colin Cowie
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SIGNATURE services bring the personal talent and 
passionate involvement of Colin to your party. Colin 
will personally spearhead the creation and design of 
your event, from concept to completion, and apply his 
signature five-senses approach throughout.

TEAM COWIE gives our clients the most talented, 
dedicated, creative, and passionate individuals with 
one common goal—ensuring that their events are 
memorable, meaningful, and magical by providing the 
unparalleled services for which we’ve become known.

AFTER YEARS OF PRODUCING SIGNATURE EVENTS, COLIN COWIE CELEBRATIONS NOW OFFERS CLIENTS  
THE OPTION OF WORKING WITH TEAM COWIE—A GROUP THAT HAS WORKED VERY CLOSELY WITH AND UNDER 
COLIN FOR MANY YEARS. THE TEAM MASTERFULLY BLENDS THE ART OF BEAUTY WITH BUSINESS TO PRODUCE 

SPECTACULAR CELEBRATIONS FOR A VARIETY OF EVENT TYPES AND BUDGETS.

“With offices on both coasts, we are fortunate to have two great teams that also come together from time to time 
to work on very large projects. Our team has produced events across the States from Maui to Miami and from 

Southern California to Northern Maine. Internationally, they’ve ‘partied’ on six of the seven continents.  
They work efficiently, effectively, and are trained to be, as I love to say, flawless. We have a full list of services,  

and our repertoire is on our website at www.colincowiecelebrations.com.”

A special thank you to our fabulous production team that includes Denise, Erin, Julie, Krista, Laine, Melissa, 
and Nina. And, of course, those who support them: Alia, Anthony, Blake, Lisa, Lorre, Marisa, and Rob.
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CELEBRATIONS TEAM MEMBER HIGHLIGHT: 

Laine Sutten

“I have tremendous respect for Laine Sutten. She is by far the most seasoned professional 
I have seen in this business and has worked with me for 13 years across five continents. 

She has produced everything from a modest barefoot-on-the-beach wedding to  
$25 million extravaganzas. She has a Zen approach to her work that is just phenomenal, 

which results in her always being cool under pressure.” —Colin Cowie

PERHAPS IT WAS FATE THAT DREW THEM 

TOGETHER. Laine Sutten was planning her own 
wedding when she got the itch to learn about the 
planning process. It was a friend of Laine’s who 
knew Colin that brought them together when he 
told her that Colin was looking for someone to 
freelance on a major wedding he was producing 
in Florence, Italy. She did it. Months later, Colin 
offered her a job as a full-time producer, and 
today, Laine , is his most trusted producer.

“I get to travel to amazing locations and work 
with some very talented people. No day is the 
same, so you can never get tired of working 
here,” Sutten explains about the perks. But there 
is also an emotional connection with which 
she identifies. “Whether it’s a wedding or other 
milestone celebration, you get to know your 
client pretty well and become invested in the 
process. You get excited for them as the big day 
arrives.”

But every “big day” requires Laine to prepare 
with a certain mindset: “The key to every event 
is to be organized—compose everything ahead of 
time. You actually want to be so prepared that 
there is nothing for you to do the day of, except 
conduct the performance. I have never been to 
an event where something hasn’t come up that 
needed my immediate attention, and knowing I 
have the time to deal with a crisis stops me from 
getting overwhelmed.”

As a producer, Laine does the groundwork and 
day-to-day client communications on an event 
she is handling, but she carefully relays all the 
information to Colin to review together in 
scheduled meetings, whether on the phone or 
in person. “Colin is a busy guy,” she admits, 
“and so I use my time with him wisely. Again, 
preparedness is the key.” She is grateful for his 
editing skills that also keep each project from 

>

taking on a larger-than-life of its own: “While it’s 
true there is a lot of information you can gather 
out there from social sites such as Pinterest, Colin 
has an uncanny ability to tell a client what he or 
she needs based on what they like and dislike, 
and he’s great at paring down the options so it’s 
not paralyzing.” Colin taught me a long time 
ago: ‘Great style comes from ruthless editing.’”

While Laine hits the ground running, it is always 
with Colin’s feedback in mind. “We talk about 
the initial design angle, what the client likes, and 
pick out the venue together. Colin comes up 
with the ‘big concept’ and then we go through 
the entire process, coming up with a vision, 
and then preparing a creative presentation that 
encompasses everything from floor plans to 
linens and flowers, and every minute detail that 
will blow them away.” While the client might not 
speak to Colin every day, Colin’s plan of action 
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is executed to precision by producers like Laine.

“Each one of our events tells a story.” She 
recalls a 35th wedding anniversary planned by 
the couple’s three daughters, who threw them 
a surprise renewal-of-their-vows party. “The 
inspiration was a photo from their honeymoon, 
taken at a certain spot in the Pacific Palisades 
on Santa Monica beach. We pinpointed the 
location and held the event there. All the guests 
dressed as if they were going to a wedding 35 
years ago. We found a replica of the VW Bug 
the couple used for their honeymoon road trip 
and that was their ‘getaway’ car. And, of course, 
we took the same shot of them, in their original 

wedding outfits, in the same spot they had  
 35 years earlier. On the other end of the scale, 
I have produced highly complex, multi-million-
dollar hotel openings across five continents.”

It’s easy for Laine to give examples of how the 
Cowie five-senses approach is applied specifically 
to each occasion. “For a wedding in Australia, 
we played up different food elements throughout 
the evening that were important to the bride and 
groom. Sushi was served during the cocktail 
hour, truffles were featured throughout the 
entire dinner menu, and we even served truffle-
flavored ice cream at the dance party.” And from 
the actual mechanics of an event down to every 

detail, Laine follows Cowie protocol and keeps 
the party moving. “Our events are well executed 
because we plan everything and we keep it 
flowing.” 

Although planning events can be stressful, Laine 
points out that Colin diffuses the tension by 
bringing the team together for fun and relaxing 
moments. “He always adds a fun element into 
our get-togethers, whether consciously or not, so 
that it’s not all work. I think it’s part of his nature 
and probably a big reason why he does what he 
does and loves it so much in the process!”
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classicpartyrentals.com
310.966.4900
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COLIN’S

Every great visionary has a mantra he or she lives by and 
works around, and Colin Cowie is no exception. Over the 
years, he has fine-tuned a set of skills shaped by each of 

the hundreds of event experiences he has lived. Add to 
this his accomplishments outside of the events business 
as a Creative Director for Net Jets and the Mira Hotel in 

Hong Kong; designing lines of home furnishings, holiday 
collections, and gifts for JCPenney and HSN; and author 

of 10 books as well as a TV personality. His secrets for 
his success not only make business sense, but also are 

applicable to his philosophy on everyday living.

SECRETS TO SUCCESS
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THE ABILITY TO EDIT  
AND ADAPT EFFECTIVELY

“When I first started out, there were only a handful of choices in the event-planning business, and you were known 
by the resources that you had. Now with the Internet, everyone seems to have access to everything so there is 
really no proprietary information anywhere. What makes us unique is how we edit, curate, style, and produce.”
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ATTENTION TO DETAIL
“My signature style is really about an acute attention to detail. For example, after an amazing night, expect 
to head to your hotel room now ankle deep in rose petals and magically find two bottles of coconut water 
and some aspirin on your pillow that can get you ready for the Bloody Mary bar the following morning. We 
leave no stone unturned in terms of the client’s needs and in creating the ultimate customer experience.” 
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DNA AND THE FIVE SENSES
“I look at the DNA of a couple, a product, or a building, or whatever it is that we might be launching, 
and that becomes the basis of the event. To that, I add the season and the venue, and then layer on 

the five senses and take you on a journey by manipulating, enhancing, and developing what you smell, 
touch, feel, taste, and hear—from the time you arrive to the moment you leave. And that is why no two 

of my projects ever look the same.”
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TIMING IS EVERYTHING
“We live in a jaded world where we’ve seen everything and it’s 20 minutes too long. Every movie and every show 
is 20 minutes too long. Most speeches are 20 minutes too long! And so is every dinner service. To keep the party 
and guests on schedule, we take a very proactive approach to the timing of the event. It’s what separates a good 

party from a bad party. If guests are looking at their watches–you have lost them, unless they were wondering 
where has the time gone! My rule of thumb is cocktails should last 45 minutes. It takes 15 minutes to move a crowd 

to the next destination. I serve dinner in 90 minutes and like to keep speeches brief.  
Good timing is the most important tool in the box, and it does not cost a cent!”
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A LIVING ORGANISM
“Our secret sauce is what we add to the mix. It’s that certain je n’ai sais quoi that’s there, but isn’t obvious. With 
the subtlety of a conductor’s wand, we decide how we move and how we produce. It’s not just about the lighting 

and the sound—I look at each event as a living and evolving organism. We’ve built this masterpiece that must have 
a conductor to keep it on course. We stay two steps ahead and continually ask: Do the lights need to be brighter? 
Does the sound need to be turned down? Or do the servers need to speed things up? A great producer sees the 

opportunities to make it better well before they ever happen.”
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MAKE THEM FEEL GREAT
“Always keep your eye on the ball and look for opportunities to live up to the promise and the dream. 

Because at the end of the day, as the famous American poet Maya Angelou once said, ‘People will 
forget what you said, people will forget what you did, but people never forget how you made them 

feel.’ I have used this, and quoted it daily even, for as long as I can remember. It’s what we do.  
It’s how we make them feel.”
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NO MISSION 
TOO IMPOSSIBLE

Add in the technical challenges 
of innumerous camera feeds, hundreds of 
members of media—some more privy to the 
behind the scenes than others—and throw in the 
Secret Service along with a bomb sweep or two 
to account for all the dignitaries in attendance. 
“This is high stakes. Producing an event for the 
most demanding and discerning audience in the 
world and being able rise to that level of elegance 
is not easy to pull off.”    

Meet the puppeteer—Emmy Award–winning 
producer J.B. Miller, president and CEO of 
Empire Entertainment, who founded the 
company in 1993. Miller, a veteran of the 
entertainment industry, had previously worked 
extensively in television and motion picture 
production and as a talent booker at MTV, 
NBC, and Ron Delsener Enterprises. “I started 
Empire Entertainment when I saw companies—
from private entities and branded corporations 

and even governments—trying to get into the 
event business without the benefit of an in-
house producer or someone with true access to 
entertainers.”

Today, Empire Entertainment produces some of 
the biggest and most exceptional events in the 
world, but they bring to the table a lot more 
than access to top-tier talent. “We not only know 
how to get to them, we know how to work with 
them,” explains Miller. “And then we coordinate 
and integrate them into the vision of the event.” 
From Alicia Keys to Bono, Jay-Z to Elton John, 
he has worked with them all. 

Empire Entertainment is unparalleled in 
its ability to handle the precision aspects of 
technological challenges. “Colin pushes the 
envelope in this area, and we deliver to achieve 
those visions. Three giant artists with huge setups 
on a small turntable stage: no problem.” Realizing 
Colin’s designs, stage managing it as a live show, 

Empire Entertainment
212.343.1645  |  empireentertainment.com

For the past six years, Empire Entertainment has produced the Time 100 Gala 
at Jazz at Lincoln Center. Envision not only a room packed with icons and 
innovators but a stage of top-tier entertainment: internationally acclaimed 
musicians, comedians, and keynote speakers. Now imagine pulling off such an 
undertaking—from design and decor, to the effortless coordination of the talent 
and guests, to the red carpet and stage.

and effectively animating his inspirations is what 
Miller aspires to: “We produce on the same 
bespoke level that Colin designs.”

With headquarters in New York and Tokyo and 
a Latin America division as well, its international 
capabilities are without compromise. “We have 
worked in 75 different countries, which is unique 
since most event companies are pretty specific to 
their neighborhood.” And from producing the 
teachings of His Holiness the Dalai Lama to a 
Sports Illustrated Swimsuit Edition launch the 
very next day, its versatility speaks for itself. “A 
lot of our clients got to be where they are because 
they are true perfectionists. If you need someone 
to produce your vision, as impossible as it might 
seem, to your level of expectation, that’s exactly 
what we’re here to do.”
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ROCK PAPER SCISSORS

Ellen Weldon has been crafting 
one-of-a-kind invitations for over 30 years. As a 
child, she only ever failed one class–handwriting–
and as a response dedicated herself to the art and 
tradition of calligraphy. She immersed herself in 
typography and lettering, designing the posters 
for her school’s drama club productions and 
handwriting her classmates’ names on diplomas.

After studying studio art at Smith College, 
Ellen took her portfolio and determination with 
her to New York and Cartier as their in-house 
calligrapher and illustrator. From Crane & Co. 
to Estée Lauder, she amassed a Rolodex of names 
and started her own company, Ellen Weldon 
Design, LLC. The rest, as they say, is history. 
Since her arrival on the scene, Ellen has been at 
the forefront of the invitation industry.  

Every great invitation creates the excitement 
around the event and will tell you everything 
you need to know, down to what shoes to wear. 
“I have a client who works in the digital world 
and always felt formal invitations were archaic,” 
says Weldon. “But he has come to realize that 

opening the envelope and placing that card 
on the mantle is as much a part of the event’s 
theatrics as putting on a tuxedo or the departure 
of the married couple at the end of the evening.” 

Ellen Weldon sources papers and decorative 
elements from around the globe to satisfy 
the tastes of her clients, whether for a social 
celebration or a corporate event. “I buy from 
Australia, South Africa, Nigeria, Thailand, Japan, 
and all throughout Europe. There are whole 
villages in Nepal dedicated to making paper.” 
She mentions a paper mill she recently toured 
in Germany. “It was fascinating: machinery 
over 200 years old, tucked on the side of a river 
complete with a watermill. It was so quaint, 
and yet they produce some of the most elegant 
papers.”

For Ellen’s clients, the balance of beauty and 
innovation combined with elegant wording and 
sophisticated design is the ultimate beginning 
to their event. From simply chic to spectacular, 
Ellen’s work is “beyond!”  

Ellen Weldon Design LLC
BY APPOINTMENT  |  222 FIFTH AVENUE, 4TH FLOOR,  NEW YORK CITY 10001  |  212.925.4483  |  INFO@WELDONDESIGN.COM

Unlike the game you played 
as a child, there is nothing 

left to chance with Ellen 
Weldon when it comes to the 
art of stationery and custom 

invitations. In fact, if you 
receive an invitation that she 

designed, don’t think twice—
RSVP “yes,” because given 

Ellen’s clientele list, it’s going to 
be a good one!

“Working with Colin is a 
dream come true. He gives 

me very concrete design 
instructions and is the most 
creative planner I have ever 

met. I love his understanding 
of aesthetic and design, as well 

as his sense of fun!” 
—Ellen Weldon
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MAIN EVENT
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“You totally amaze me! What I most appreciated was the fact that you 
were there the entire time–from start to finish–no matter how many times 
you have been over it all, and how many boring meetings you attend. But 
the big picture is the fact you were present in all phases with us–the entire 

enchilada! No one does that, and that is why you are rocking best!”
 —J. Goodman
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THE 

AN EVENT FOR EVERY OCCASION

Colin Cowie Celebrations 
repertoire runs the gamut. From a 

$25 million hotel opening boasting 
the world’s largest pyrotechnics 

display in the history of fireworks 
to an intimate wedding for 20 on 

the beach, the same principles 
apply. “We are a very motivated 
and dedicated team. The busier 

we are, the happier we are. There 
is no detail too small. And, most 
important, we can work with any 

reasonable budget, whether its A 
Team Cowie or a Signature event.  

I don’t believe there is anyone 
out there who can provide the 
same top-tier service with our 

range of services and budgets. 
Our approach and care is deeply 
rooted in our firm belief that we 

are only as good as our last event.”

MAIN EVENT
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For the GroomFor the Bride

Weddings 

Colin Cowie’s Wedding Planner & 
Keepsake Organizer: The Exclusive 

Edition: The Essential Guide to 
Planning The Ultimate Wedding 

Colin Cowie 
Wedding Chic: 1,001 

Ideas for Every 
Moment of Your 

Celebration

Colin Cowie’s Extraordinary Weddings: 
From a Glimmer of an Idea  

to a Legendary Event   

The Reward

Colin Cowie considers what he loves best about 
each event he produces. He pauses, lost in a 
moment: “It’s when the candles are burned 
halfway down, the wine has taken effect, and 
everyone has that all-telling smile wrapped two 
and a half times around their faces. That’s why 
we do what we do: we are in the business of 
making people happy. ”  

Careful Consideration

Every step of the journey is carefully considered. 
“The beginning is important because it sets 
the stage,” explains Colin. “When you have 
a well-set stage, you have a good show ahead 
of you.” At closing time, he wants the guests 
to wish they never had to go home. But that’s 
not where it ends for Colin and his team. “We 
want our partners to see we left the venue or 
facility meticulously clean, with not a zip tie or 
match in sight. And then we want to sit down 
with you and learn how we could do it even 
better next time. Because there is always room 
to improve. As long as you think that way and 
your arms are wide open, you will always learn. 
And that, I believe, is what keeps us ahead of 
the curve because we are always revisiting how 
to do it better next time.”

Creative Partners...

“I like to consider myself an architect. I do the 
principle design and come up with the concepts 
and then I find the right creative partners who 
have that specific skill set that will work best to 
enhance and complement the big picture.” Like 
an architect, Colin does not limit himself to one 
partner in each field. “If I worked with only one 
chef, all the food at my events would taste the 
same.” 

Destination Events

With 60 percent of his business set outside 
of the U.S., Colin readily admits that taking 
a production on the road really is “a different 
animal,” given the variables. “We have worked 
across six different continents, often, but not 
always, for a U.S.-based client who chooses to 
celebrate elsewhere. Every single situation brings 
a different set of circumstances.” He points to 
lists upon lists that define the parameters for 
each location: Anguilla versus St. Barths, Capri 
versus Venice. “It you are working on some 
small island in the Caribbean, there is limited 
infrastructure. You have to import many things. 
If you are working with some big, fancy hotel 
in the South of France who thinks they can 
do everything better than you can, you have 
to find a way  to be embraced so they listen to 
you and you get to take charge of the situation. 
Sometimes, though, it’s easier said than done!”

Destination events require not only creative 
infrastructure and a tremendous amount of 
preproduction, but also a sizable amount of 
client and guest handholding as well. “It’s one 
thing to get in a town car and drive 20 blocks. 
But to be asked to go to an airport, potentially 
change planes, or take a ferry to get to an 
island—who knows what state of mind you 
are going to arrive in! A well-informed guest is 
always a happy guest!” 

Working with creative partners like Absolute 
Travel allows Colin and his team to fashion 
private, customized journeys rich with exclusive 
moments and one-of-a-kind opportunities. And 
having a travel specialist on board who has been 
there, done that, allows for a certain peace of 
mind for the guest. They are in capable hands 
all around.

And the Winner Is . . .

His favorite event? Of course, Colin puts his 
finger on it. “It’s usually the next one,” he grins. 
“That’s the one I’m laser focused on: How 
should it look? Should I transition it to another 
space? What should we serve, and do the 
waiters’ outfits need to be custom-mized?” And 
then he’s off to animate his current vision. Sure, 
he’s a busy man—busy bringing to life some 
incredible magical moments for other people.

WEDDINGS

IDEAS AND INSPIRATIONS

Colin Cowie’s books on weddings 
are the ultimate source for tips 

and inspiration for planning your 
special day.
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Weddings

Arriving at a decision to get married is not something Colin or his team 
take lightly. They want to know all about the bride and groom. They want 
to understand who they are, where they came from, and what they are 
all about. 

From identifying their favorite color to their least favorite flower, what 
they like to do on a lazy Sunday afternoon to their ideal vacation 
destination—Colin’s team creates a window into their world. And to that 
they add the uniqueness of the venue. “Give us the time of the year and 
the time of the day together with the couple’s personality and the venue, 
and now we begin to have a really good idea of what to do!”

From there, they send the couple on a homework assignment: Pull 
together images of things they like and dislike. “Then we take all these 
ideas and put on our editing caps. This is how we tell each story, weaving 
the details of their lives into the very fabric of the gathering. “We usually 
find a place where we can incorporate most of the things that are personal 
to them. And then we bring it to life applying the approach that provides 
the sensory experience to our “living” production—scripting and 
dictating what you smell, touch, taste, feel, or hear.”

Weddings come in all shapes and sizes, and we have been fortunate enough to create a good variety. 
A wedding is such a personal experience that involves not only the couple, but both families. You have 
to be part planner, part negotiator, and part shrink! We have created everything from the simple barn 
wedding to the fully customized experience. We actually built an entire city in the desert once! We do 

them all with the same sense of style and sophistication that provides the Cowie touch.

The fragrance of the flowers, a band playing, a menu that is reminiscent of 
a favorite meal the couple once enjoyed together. “Besides the ‘spectacle’ 
we compose, we are  acutely aware of the service. People always remember 
the food and the service. It doesn’t matter how beautiful the tables are and 
how great the food is, if the service is not up to scratch, we fail on our 
overall promise—to deliver on all touch points.”

With a well-thought-out beginning, middle, and end, punctuated with 
careful nods to the senses that stir us, each wedding or party is a symphony 
of precision. “In an effort to keep things moving fluidly, we make a pact 
with each bride we work with that she will walk down the aisle no later 
than 15 minutes after the invitation time. We keep the cocktails to 
about 45 minutes, and then dinner to an hour and a half, including the 
speeches. That way, when you get to the dancing, no one has looked at 
his or her watch yet. No one is feeling bored or tired or drunk. Instead 
they are looking forward to the next couple of hours on the dance floor.”
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“Thank you for everything you did to make the wedding  
one of the most memorable events in my life. Your team  

was magnificent and the event and weekend was exquisite.  
I know how hard you all worked to make it so perfect.”

 —Victoria Monte
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Milestones

“Milestone events, like weddings, are extremely personal as well. Whether a bat or bar mitzvah, a 
major birthday, or any other date that is meaningful to our clients, we help navigate the script to create 
a spectacular occasion. A coming-of-age event is usually a once-in-a-lifetime experience that deserves 

a significant memory to go with it. Capturing that moment in time and creating an indelible etching 
is an art form. We work with you and your family to make this the most personal, meaningful, and 

beautiful moment to celebrate with family and friends.”
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Charity
“We do believe in giving back, and giving back for us means sharing our talents with those that work 

for a cause. Our services are available for larger nonprofit galas and our mission is simple: to apply the 
same sensibility, principles, and foundations as a retail business in order to create such an incredible 

event that even more guests will want to attend the following year. It’s a great way for us to help raise 
awareness and contribute to the cause.”

Colin is also personally committed 
to a number of philanthropic 
organizations supporting children, 
health care, and the arts, where he 
raises funds and awareness. He sits 
on the board of numerous charities 
and has acted as an ambassador, an 
auctioneer, a fundraiser, or simply a 
supporter who cares deeply about 
a cause.
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“You and your team have been an incredible support to Lalela Project in 
our fundraising efforts. Not only are all of you exceptional at what you do, 

producing beautiful, inspiring events that are perfectly orchestrated, but you 
also manage to work within our limited budget. On top of all that, your 

role as auctioneer has helped us raise more than we ever anticipated!” 
 —Andrea Kerzner
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“First, I have a whole new definition for what a ‘world class event’ really is… 
The difference between our event and every other I have ever experienced is 

summarized in one word:magic. I got the opportunity to see… a group of the 
most accomplished people I’ve ever met in my life come together… and build 
something great. For the rest of my career, anytime I get asked what made this 

one different, the answer will always be you.”
 —Rehan Choudry 

Director of Entertainment and Special Events 
The Cosmopolitan of Las Vegas
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Corporate Events 
and Grand Openings

A grand opening is something we have to come to specialize in. They 
usually take over a year to plan and are spearheaded by a project manager 
along with a team that we build. We assemble the right people and pieces, 
and manage the entire process every step of the way.

We also work with many corporations on incentive events, executive 
retreats, major partner or stakeholder functions, and companies looking 
to launch or re-launch a brand. Our ability to help identify key branding 
opportunities throughout the event and introduce subtle ways of 
messaging has helped a host of companies ranging from automobile to 
tech companies successfully brand their experience, whether for employees 
or customers.

Given their ability to operate on a top-notch level, Colin Cowie Celebrations  
has had the opportunity to plan some of the most spectacular events in the world.

Colin reminisces about being commissioned by Oprah Winfrey to do 
her Legends Ball in 2005 in Santa Barbara, three days of celebration in 
honor of 20 African-American female icons in art, entertainment, and 
civil rights. “I would say this was one of the greatest events I ever worked 
on—not just because of the production value that we put into it, but 
because of the providence behind it. I have never been surrounded by so 
much greatness before.”

Colin cites the opening of the Atlantis Hotel and Palm Island in Dubai 
as an epic moment in Celebrations’ history.  J.B. Miller, whose company, 
Empire Entertainment, worked closely with the Celebrations team for 
months on the launch, calls it “the event of the century.” There were 

>
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“I would say this was one of the greatest 
events I ever worked on, not just because of 
the production value that we put into it, 
but because of the provenance behind it.”
 —Colin Cowie

several days of activities involving huge international talent, the largest 
fireworks display in the history of pyrotechnics, and a monumental high-
definition projection on the facade of the Atlantis hotel towers. “I don’t 
know of anyone else in the world besides Colin and his Celebrations team 
who could have designed and created an event like this that was hosted 
by the UAE ruler Sheikh Maktoum and Sol Kerzer. It was attended by 
so many royal families and such a diverse range of celebrities, from the 
Rolling Stones and Oprah Winfrey to Michael Jordan and Robert De 
Niro.” Kylie Minogue performed, and Bollywood star and current Miss 
World Priyanka Chopra took on the role of the Queen of Atlantis.

With a host of partners and creatives in place to make it happen, 
production teams from the Middle East, and technical directors from 
London, Colin Cowie Celebrations and Empire Entertainment flawlessly 
pulled off the series of events without a hitch. “It’s a really good example of 
the kinds of things we have done together exceedingly well,” adds Miller.
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“Teaming up with Colin on F.O.O.D. was a natural extension for 
our brand. It was critical for us to find a partner that exemplified 
excellence and quality and was able to execute at the highest level.” 

 —Alfred Portale, Gotham Bar and Grill
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F.O.O.D. INC.

>

F.O.O.D. Inc. is one of the latest businesses to be introduced to the hospitality market by Colin Cowie 
and his partners Stephan Baroni, Stuart Brownstein, and David Berke. 

Chef Alfred Portale, Gotham Bar and Grill

Working with renowned licensed chefs to 
develop a catered line of food in step with 
his top-notch production efforts, F.O.O.D. 
is an acronym for Food of Overwhelming 
Distinction and aims to be additive to the 
Cowie experience by raising the guests’ culinary 
experience by refining it and personalizing it.  
The “F” stands for more than just food; it also 
represents Festivities, Fantasies, and Fun.

“Instead of saying this is my version of a Caesar 
salad or a crab cake, F.O.O.D. Inc. allows us 
to work with six or seven stellar chefs who are 
far better qualified than we could ever be at 
delivering a variety of authentic dishes. Plus 
with that kind of star power, we really are 
offering something that does not exist out there 
right now.” 

Celebrations recently produced a beautiful 
wedding in the Hamptons and through 
F.O.O.D. Inc., they were able to offer their 
client the cuisine of Alfred Portale of the famed 
Gotham Bar and Grill in New York.

The combination of the creativity from the 
Celebrations team and the line-up of chefs that 
F.O.O.D. Inc. can offer, allows the gastronomic 
adventure to seep into all aspects of the event—
not just through the food, but through the 
five-senses approach and service as well.

As F.O.O.D. Inc. evolves, it will conceive, 
design, implement, and operate or manage 
diverse properties serving the hospitality 
industry. “Our sole aim is to create an 
unparalleled experience that is so powerful and 
meaningful it actually has the ability to help 
change the way you feel—to impress a change 

so dramatic that the association and memory 
of the experience is only pleasurable—the 
ultimate calling card and reason for anyone to 
come back.” F.O.O.D. Inc. has partnered with 
a few highly select recognized and established 
brand leaders in the culinary world to provide 
and deliver an exceptional and diverse culinary 
experience to its clients. “Our clients can now 
experience the refined cuisine of our culinary 
partners in new environments with the added 
benefit of the Cowie touch.”
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With humble beginnings in the world of catering, Colin knows 
firsthand the importance of food and wine at any party. “We equate 
gastronomy to theater. When you go to the theater and the curtain goes 
up, you make up your mind in the first three minutes if you’re going to 
love the show or not. It’s the same with a meal.”

Sit down to the promise of a lavish dinner and 
now it has to live up to your expectations—
and fast! The first course comes out and it’s 
amazing. It’s three-dimensional; it’s got varied 
textures, a little crunch perhaps, with different 
temperatures in play. “There’s an opera taking 
place on your palate and your taste buds. You 
quickly decide you’re going to have a great meal, 
and so you do.”

The stage is set. How is the lighting—Dim 
enough? How is the plated presentation—Too 
playful? Should the second course be served 
family style or from a food station? “I’m not a 
fan of buffets,” explains Colin. “I think they 
bring out the worst in people: the vulture 
syndrome!” People pile their plates up high with 
every conceivable dish thinking it might not be 
there when they come back.  They end up with 
a mountain of different foods and mixed up 
flavors that do not serve the chef or client well.   
Instead, we prefer to showcase all those same 
ingredients by dividing them up into different 
food stations and pairing them with a particular 

wine or beverage.  “Imagine a delicious pasta 
station with a risotto and a choice of two other 
pastas paired with a wonderful white wine; a 
seafood selection with a bright sauvignon blanc; 
a chicken pot pie with a, heavy Chardonnay.” 
The idea of pairing specific beverages with 
three of four items changes the dynamics of the 
room. Now the guests get to explore the other 
five food stations, which takes your dining 
experience from 15 minutes to an hour. “You 
give your guests a thought-out gastronomic 
journey and a chance to socialize in between.”

It’s also an exciting time in the world of mixed 
drinks. Mixology is on the tongue of everyone 
who loves a well-crafted cocktail, and Colin 
Cowie Celebrations wants to make the most of 
this modern nod to the bar. “Instead of handing 
out the proverbial glass of Champagne or red 
or white wine, our amazing mixologists give us 
the ability to offer very exciting and inviting 
cocktails that kind of evoke a ‘Oh, I haven’t had 
one of those in a long time’ sentiment out of 
the guests. All of a sudden, the party is jump-

started, the decibel level in the room has risen 
just a little, and people are having a great time. 
Keep the guests well fueled and things usually 
work out rather well!

We like to serve wine in a large-format bottle. 
To decant, or not to decant? How is it presented 
to the table? These are all the questions we ask 
ourselves and then look to the DNA of the 
event for answers. On the dance floor, we might 
serve our signature 120 MPH shots: equal parts 
tequila, espresso, and coffee liqueur, topped off 
with a bit of chocolate and chili powder, and 
served in a test tube out of a block of ice. “It 
buys you at least another two hours of dancing!”

Even as the last dancers are still circling the 
floor, tomatoes hang heavy in muslin sacks, 
extracting juice to use for fresh Bloody Marys 
and sangritas the following morning. We are 
always one step ahead. “We always say you can 
make a ceremony out of a beverage. So given 
what we do, there’s plenty of opportunities to 
exercise that option!”
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TRENDING 
NOW

Colin Cowie has always been 
a visionary. Grounded in the 

classics, he identifies current 
trends and tastemakers and 

adapts his way of thinking 
to incorporate the latest 

and brightest with tasteful 
elegance. There is a reason 

classic becomes classic, but 
classic with a twist, anyone? 
And to fulfill his promise to 

execute on the highest level 
possible, he joins forces with 

creative partners who share his 
passion to excel at their game.
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“We are constantly looking for new talent 

and new ways to entertain, entice, and 

transport our guests, one magical journey 

at a time. We’ve done some amazing 

and fun combinations with music over 

the past couple of years. Working with 

musical producer Troy Curtis from Troy 

Curtis Group, we came up with an idea to 

use both a band and a DJ to create these 

amazing live mash-ups. Taking a song 

from the ’60s and mashing it seamlessly 

with a current top 10 song. The DJ plays 

the current tune and the band plays the 

vintage tune, and the audience gets to 

WE WILL ROCK YOU

enjoy a very cool, live mash-up right in 

front of their eyes. 

Another musical trend is to use a DJ; and 

layer sound with a violinist, percussionist, 

guitarist, and saxophone player. Add 

to that several vocalists and you have a 

unique sound that is led by the DJ and 

the original song. You get an amazingly 

authentic musical repertoire that you can 

find at the best and chicest parties in the 

South of France.”

—Colin Cowie
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NASTY PEPPER

2 oz Avion Tequila Blanco infused with hibiscus

0.75 oz fresh lime juice

0.5 oz agave nectar

0.5 oz fresh lemon juice

Shake and strain into a martini glass. 
Garnish with a lime wheel. 

RAISING THE BAR

The art of a well-made drink is at its zenith, and 
Cocktail Architect Yusef Austin points to new 
and interesting ways his clients are innovating 
the cocktail hour. “Everyone wants something 
a little unique, something with a twist. Color, 
seasonally inspired, not sweet, fresh citrus, 
interesting garnishes, infusions, foams, and ice 
cubes in all shapes and sizes are a few of the 
most current requests.”

120 MPH

1 oz Avion Tequila Blanco

1 oz fresh, cold espresso

1 oz Tia Maria

Sprinkle cayenne pepper

Sprinkle cocoa powder

Shake and strain into a shot glass.

EXOTIQUE

2 oz vodka

1 oz passion fruit

0.5 oz fresh lime juice

1 oz star anise and cardamom syrup (recipe below)

Shake and strain into a martini 
glass. Garnish with a dusting of pink 
peppercorn.

For syrup, add a handful of cardamom 
and star anise to 2 cups of sugar and  
2 cups of water. Simmer for 30 minutes. 
Cool before serving.

COLIN RECOMMENDS  
FOR THE MIXOLOGIST

CROWD-PLEASING COCKTAILS

These signature Colin Cowie cocktails 
are guaranteed to keep a line going at 
the bar, courtesy of Cocktail Architect 

Yusef Austin.

“What’s the very first thing you do when you meet someone? 
How do you traditionally welcome someone into your home? 

You offer them a drink. Well, it’s no different at a party.”  
—Colin Cowie

At weddings, Austin notes that drinks are no 
longer restricted to Champagne and vodka 
options. Many of the classics have been 
revisited, from Old-Fashioneds to innovative 
martinis. “Couples also love to make up their 
own drinks. Having a signature drink puts a 
personal stamp on the event.”
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TRAVEL TRENDS

OFF THE RADAR IN 2014 —Absolute Travel 

COLIN RECOMMENDS  
FOR THE TRAVELER

NEVER LEAVE HOME  
WITHOUT ONE OF THESE

The world is a smaller place thanks 

to the Internet, but to make a true 

connection in a country you would never 

think to call home, Colin Cowie highly 

recommends traveling with someone 

who has been there and done that—a 

travel expert. 

Absolute Travel is the leading tour 

specialist in luxury travel. They offer 

travelers the opportunity to venture 

on incredible journeys packed with 

unduplicated experiences to inspiring 

destinations, guided by seasoned 

professionals with insider access. 

Let them do the work—because they 

really will, allowing you to enjoy a 

customized experience like no other. 

They do the research, vet the hotels so 

you are not misled, and allow you to 

travel like a local. If you have a dream 

of soaring above the great migration in 

a private helicopter or sipping tea with 

a famous poet in Iran, Absolute Travel 

can make it happen with a contagious 

passion for what they do!

BOTSWANA: The 

quintessential Africa you 

dreamed about as a child, 

complete with wildlife, picture-

perfect landscapes, and 

thrilling local culture—with an 

eco-friendly plus: hunting has 

been outlawed!   

INDIA: From wellness 

retreats in the foothills of the 

Himalayas to the lush tropics 

of the south, street stalls to 

royal palaces; India offers a 

dazzling range of experiences 

that you’ll never forget.

VIETNAM: Witness the two 

faces of a country influenced 

by both modernity and ancient 

customs. Sublime rice paddy 

landscapes and exquisite 

temples and pagodas rival 

colorful markets and a vibrant 

urban spirit.

MOROCCO: Humming bazaars, 

mouthwatering cuisine, 

and olives in every color 

imaginable! Ride camelback, 

explore the Atlas Mountains, 

or go back in time to the 

medieval city of Fes, an exotic 

world just eight hours by air 

from New York.

People want to go to places they have never been before and 
stay in ultra-luxe properties. They want access to experiences 
they can’t create on their own with the help of an expert to 

ensure authenticity. They want adventures shared with friends 
and family that can be relived through social media. And they 

want to give back, if only by heading to meaningful, life-
changing, and awe-inspiriting places. 

“Both Colin Cowie and Absolute Travel share a similar company 
ethos of creating one-of-a-kind, jaw-dropping experiences that are 

seamlessly executed for our clients.”  
—Ken Fish, President and Founder of Absolute Travel
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ENTERTAINING FOR  
A HIGHER PURPOSE

Through our newly launched Party + Program, 
we offer our clients the ability to choose to 
donate a percentage of our fee for their event 
to a charity from our select list. They may 
select from a charity already enrolled with 
CCC or they may choose to submit one of 
their one for consideration.   

“Colin and his team have the ability to produce 
at a bespoke level. I have had a chance to work 
with many event designers, and there is truly no 

one quite like Colin Cowie Celebrations. It’s more 
than realizing a great idea; there is a magical 

element he brings to his projects that takes them 
to new heights, and I feel privileged that Empire 

Entertainment is a part of that.”  
—J.B. Miller, President and CEO of Empire Entertainment
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PAPER  
A CUT ABOVE  

BLIND EMBOSSED
THICK STOCK (UP TO 1/8 INCH)

BLACK, EVEN BLACK ON BLACK!

“Working with Colin is a dream come true. He gives me 
very concrete design instructions and is the most creative 

planner I have ever met. I love his understanding of 
aesthetic and design, as well as his sense of fun!”  

—Ellen Weldon, Owner of Ellen Weldon Design
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PARTING GIFTS

THERE IS NOTHING LIKE A PERSONALIZED 18KT GOLD BORDERLINE 
JEWELRY CHARM TO MAKE YOUR GUESTS FEEL WELCOME AND 
TO NEVER FORGET AN UNFORGETTABLE WEEK-END. Part of being 
a thoughtful and considerate host is the way we give certain creature 
comfort gifts to our guests. These are particularly appropriate to 
welcome guests who have traveled a long way to support and celebrate 
with you. From newspapers with customized headlines about the couple 
or product and a hangover remedy that includes coconut water and a 
poem of sweet dreams to amenity baskets in the bathrooms that will 
cater to any need or any emergency and a stack of pashminas or wraps 
for ladies when dining or partying outside where the weather might be 
too cool. Personalized flip-flops go a long way after a night of intense 
dancing. Or you might want to create an activity where guests flavor a 
local olive oil. To ensure prompt luggage delivery, a set of personalized 
luggage tags is well appreciated at a destination wedding. 

BERMUDA
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AN eNchANtiNg
            setting
A HIDDEN PARADISE. A WHISPER OF FOUNTAINS.
THE ICONIC SWAN LAKE. THE DELICATE SCENT
OF HIBISCUS. A SENSE OF SERENITY.
HOTEL BEL-AIR.
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