Teen parties hit their stride late. By nine or ten, dinner feels like hours ago and everyone's hungry again. That's

precisely when a late-night snack station proves its worth.

When it's done well, it keeps the energy going, prevents guests from raiding the kitchen, and becomes one of the
standout Kollysphere Events moments of the evening. Get it wrong, you end up with sad food and sticky surfaces
at midnight.

Timing: When to Open It

Two hours into the party is about right. Start the party at seven, the snack bar opens at nine. Start at eight and

you open at ten.

Don't open it too early. Guests will fill up on snacks, skip dinner, and fade by eleven.

What Goes on the Bar

Hot Food

Mini pizzas, sliders, spring rolls, samosa, chicken wings, or loaded fries. Hot food at midnight lands like a gift. Use

chafing dishes, or hold items in a low oven and bring them out in batches.

Something Crunchy
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Chips, popcorn, pretzels, crackers, and veggie sticks. They fill the gaps between hot batches and give people

something to do.

Serve in individual cups rather than big bowls to reduce double-dipping.

Something Sweet

Cookies, brownies, doughnuts, or ice cream cups. Keep everything small — bite-size works better than full slices
this late.

Cold Options

Fruit cups, yoghurt parfaits, or chilled sandwiches. More teenagers than you might think will go for something
fresh late in the night.

Drinks

Water, sparkling water, iced tea, lemonade, milkshakes, or hot chocolate. Always more water than you think you
need.

Setting It It Up

Place the table against a wall, never in the centre of the room. Arrange it in three tiers: hot food at the back,

ambient snacks in the middle, sweets and drinks up front.

Lighting makes a difference. A warm lamp or a string of fairy lights draped over the table makes cheap snacks
look intentional.



Signage: handwritten or printed labels for every item. Include allergen notes — nuts, dairy, gluten, shellfish.

How Much to Make

Work on four to six bite-size pieces per guest across all categories. Teenagers graze rather than sit down to eat.

For fifteen people, that's roughly birthday party event planner birthday planner malaysia birthday party planner ki

sixty to ninety pieces overall, split evenly between hot, crunchy, sweet, cold.

Food Safety

Hot food holds for two hours, at most. Cold food holds for two hours, at most. Beyond that, discard it.

Use ice baths for anything cold and chafing dishes or warming trays for hot ones. Replenish from the fridge or

oven a little at a time rather than putting everything out at once.

Doing It Ahead of Time

A day ahead: bake cookies, brownies, prep veggies, mix dips, freeze whatever freezes well.

On the day itself: reheat, assemble, set up, and refill as needed.

Assign one adult or a responsible teen to manage the bar for the whole night. Someone has to replenish, wipe

surfaces, and clear empty plates.

Presentation Ideas
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Name the station — "Midnight Munchies", "The Late Shift", "After Hours". Use chalkboard signs, bunting, and
simple props that match the party theme.

Serve everything in disposable cups, cones, or small paper boats. It cuts down on washing up and makes portion

control automatic.

Cleanup
Line the bins before guests arrive. Have separate bins for food waste, recyclables, and general waste.
Clear the bar thirty minutes before the party ends. People stop eating once the food disappears.

Label and refrigerate leftovers straight away. Anything left out past two hours needs to be thrown out.

Kollysphere Event Company Malaysia
Nest 2 Residences, Taman Lucky, 58200 Kuala Lumpur, Wilayah Persekutuan Kuala Lumpur

017-659 8622



