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How to Rendezvous
event planner CHRIStopHeR RoBBINS shares trICKs OF the traDe as the DuO rObbIns WOlFe  

OrganIzes thIs WeeKenD’s sOuthamptOn anImal shelter FOunDatIOn gala. by ALEXIS bENDJOUIA

Besides being a beautiful place to lounge beachside and embrace summer 
sunsets, the Hamptons is known for its epic events that keep the rosé flow-
ing. “Eventeurs” Christopher Robbins and Ken Wolfe, from Robbins 
Wolfe, have their hands in countless Hamptons summer affairs—including 
the recent Fresh Air Home American Picnic and this weekend’s 
Southampton Animal Shelter Foundation Gala—so it’s clear that the event-
planning duo knows a thing or two about throwing a successful bash.

“The host does not want to be stuck in the kitchen,” says Robbins, 
whose rule of thumb is serving food that can be set out and is easy to eat 
and replenish. Charcuterie and hummus have become the definitive 
go-to dishes. “If you want to have a nice, casual, summer dinner, then do 
things that let you be a part of it,” Robbins notes, adding that if the host has 
a grill, just put some fish, meat, and veggies on it, and call it a day.

An unexpected thunderstorm can be a challenge this time of year, so 
there should always be a plan A, B, and C; it’s important to think 
through the event logically to avoid panic and stress. “If you were going 

to grill and now it’s supposed to rain, don’t make it an oh-my-life-is-over 
moment,” says Robbins, who ensures that it’s perfectly acceptable to 
serve room-temperature food. He also stresses, “The least you do at the 
last minute, the more fun it is for everyone.” 

Featuring popular local wines from vineyards like Wölffer Estate and 
Bedell is preferable to colorful specialty cocktails. “Let the people drink 
what they want,” says Robbins, adding that mood lighting is under-
rated, and essential. “Nobody wants to feel like they’ve been caught in 
headlights at a dinner,” he explains. Thus, his advice is to find an electri-
cian to install some dimmer switches.

And when he’s not working out the logistics of a summer soirée 
(Bridgehampton Tennis and Surf Club is a favorite venue of his), 
Robbins’s decompression mode includes “sitting on a beach, wherever 
I can find one,” with a tasty cocktail—Myers’s dark rum “mixed with just 
about anything” is what he considers the ultimate pleasure. Agreed. 
537-1926; robbinswolfe.com H

At parties produced by 
Robbins Wolfe, delectable 
hors d’oeuvre s—such as 
lavender- and fennel 
pollen–crusted yellowfin 
tuna with sun-dried cherry 
relish—are served.
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