Course:
01.466

Floral Design and Management

Unit 13:
Wedding Flowers
Lesson 4:

Receptions and Rehearsal Design

QCC:
 
Objectives: 

1.
Identify areas to be decorated.

2.  Create decorations for cake table and serving table.

3.  Create a floral cake topper.

4.  Identify miscellaneous reception hall decorations.

5.  Create design suitable for a rehearsal dinner.

Teaching Time:

3 hours
References:

Griner, Charles. Floriculture Designing and Merchandising. Delmar Publishers, Inc. Albany, NY. Current Edition.
Materials and Equipment:

Copies of wedding videos

Magazines

Wedding pictures

Teaching Procedure

Introduction and Mental Set

The reception area should carry out the wedding theme.  Show the videos and picture of the wedding reception to the class.  Encourage discussion about the type of reception seen and what they would like personally.
Discussion

1.
Areas to be decorated at the reception

A.
Servicing table

B.
Cake table (bride/groom)

C.
Punch and/or champagne tables

D.
Floating pool arrangements

E.
Reception hall decorations
2.
Identify areas for decorating during the rehearsal dinner.

A.
Guest table decorations

B.
Head table

C.
Banquet hall
3.
Activities

Design and decorate the following:

1.
decorations for cake and serving tables

2.
floral cake topper

3.
centerpiece for rehearsal dinner
Summary
Points to review:

What are the areas to be decorated at the reception?

Rehearsal dinner?
Evaluation
Designs will be graded based on basic design principles and techniques.
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