
Plissé Thermo Insulated Jug
by Michele De Lucchi  

for Alessi
You’ll need durable serve-

ware for batchable barbecue 
cocktails and mocktails. This 

insulated jug ensures that 
your summery concoction 

within stays chill.

Petit Rond Stool by  
Troels Grum-Schwensen 

for Frama
Go ahead and throw a 

rager. Just be sure to have 
a stash of these stackable 

steel stools on hand:  
You’ll rest assured that 

overflow guests will have  
a place to park it.

Dreams Outdoor Kitchen  
by Miele

Why cook inside when the 
outdoor kitchen is even better? 
With Miele’s modular kitchen, 
you can cherry-pick the fea-
tures you want, like gas grills,  

a fridge, or more cabinets.

There’s something about open-air 
cooking and dining that reshapes 
the senses. The meals smell 
more rustic, the drinks taste more 
refreshing. Grills have long been 
the staple for cookouts, but these 
days, entire outdoor kitchen setups 
make preparing and plating entrees 
and appetizers on-site look easy. 
Complete the dining scene with 
beautiful lighting, and you’ll have 
the elements for hosting an enviable 
dinner party. Tell your guests to 
resist the urge to post—it’s time to 
enjoy the moment.

Phil Kitchen Sink Module 
by Gordon Guillaumier  

for Ethimo
This sink module allows  

you to wash produce  
or prepare cocktails all in 
one place. Serve drinks 
and appetizers atop the 

attached floating surface.

ALFRESCO 
ENTERTAINING

Ambient Sol by Gloster
This seven-foot-seven-inch 

wicker lamp splays out 
shade that rivals a beach 
umbrella during the day. 

Come nightfall, it provides 
a radiant glow that’ll have 
guests feting for hours.Belle Black Runner Rug 

by Pappelina
Roll out this runner rug, 
woven using strands of  

a durable PVC-polyester 
blend, to add some 

texture and warmth to 
the concrete.
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