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Wishing for a little holiday magic?  

Table and Teaspoon puts the ‘Saint’ in ‘St. Nick’ 
 

San Francisco, Calif. (Dec. 13, 2017) – Are you ready to impress, but weighed down with 

holiday stress? You’re not alone! Lucky for us holiday hustlers, Table and Teaspoon has 

launched its brand-new winter menu to titillate those taste buds.  

This season’s winter warmers include cranberry popovers drizzled with a luxurious fluer de sel 

butter, creamy lobster bisque, beer braised brisket sliders, and (who could forget dessert?) a 

devilishly decadent gingerbread ice cream to top it all off.  

“This season I’m really into black and white stripes, accented with the bold colors found in 

plump red cranberries and fresh sage” said Liz Curtis, founder of Table and Teaspoon, “It’s the 

perfect mix of classic elegance and holiday flair!” 

These tempting recipes will soon make their debut on the Table and Teaspoon website, but 

culinary concoctions aren’t all this game-changer offers. Since opening Table and Teaspoon, 

Curtis has made entertaining easy, all on the principal of being effortlessly chic.  

It began with the simple design of bringing glamour and ease to entertaining. Table and 

Teaspoon began as a lifestyle blog and quickly evolved into a premier event planning, interior 

design, and private catering firm. Liz is a Bay Area native, and one day it hit her—in a land 

where we can order anything at the drop on a hat, why not a luxury table-scape service? Thus, in 

2015, nearly 6 years after the start of the popular culinary blog, Table and Teaspoon’s on-

demand entertaining sets were born. 

Each of the of six perfectly designed settings contain “an oversized luxury textile runner, dual-

sided napkins, dinner plate, salad plate, gold, rose gold or silver flatware, stemless wine glass, 

water glass, menu card, place card, paper straw, taper candles, and candlesticks.” All you have to 

do is tell Table and Teaspoon the date of your event and number of guests attending, and, voila! 

Let the festivities begin! 

What’s better than a stress-free dinner party? Not cleaning up afterward! The magical elves at 

Table and Teaspoon’s workshop take care of the rest for you-- simply toss all of the dirtied 

dishware back into its original box and send it back, mess free. 

The San Francisco based company can deliver holiday cheer on a silver platter…or any number 

of chic, pre-planned styles and color schemes anywhere in the U.S.  
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About Table and Teaspoon: Table + Teaspoon is an on-demand tabletop design service with 

the goal of making entertaining accessible for everyone. The company is the brainchild of Liz 

Curtis, a former successful corporate litigator who left the law to pursue her passion for 

entertaining and design.  Born as a cooking blog in 2009, Table + Teaspoon quickly established 

itself as a premier event planning, interior design, and private catering firm. In August, Table + 

Teaspoon re-entered the market with on-demand tabletop rentals. From textiles to flatware, each 

part of the six packages was designed by Liz. The San Francisco based company offers service 

throughout the United States. Learn more at tableandteaspoon.com 
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