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W O N D E R  D I N N E R S 
G U I D E

BETHEL REDDING’S

 In Celebration 
  of Women



IT’S ALL ABOUT 
CELEBRATION AND 

CONNECTION.



There are incredible women that surround us 
everyday. Whole hearted women who bring 
life to all they touch and who run after fear 
and embody courage. Women who give their 
lives to nurture and raise up the next 
generation and women who use their gifts to 
impact and shape culture. My life has been 
championed and imprinted on by the women 
who surround me and who have gone before 
me. 

This spring, we’re challenging you to honor 
and celebrate the friends who have impacted 
your life. The heart for this night is simple. 
Gather and celebrate those you love, the ones 
who have inspired you, and have added value 
to your life. In this guide, you’ll find 
updated tips and tricks for hosting, spring 
recipes, invites, and moments of  
intentionality. 

To celebrating the women in your life!
Candace



HOW TO 
HOST A WONDER DINNER.

HOW TO USE THIS GUIDE

Here you’ll find recipes and resources to 
help you host your next Wonder Dinner. We 
hope it will inspire you as you gather women 
around the table this spring. Whether you’re 
hosting for the first or the 100th time, we have 
tips and tricks that will make hosting easy and 
stress-free. We can’t wait to hear about the 
stories and conversations that will happen!

1
Make 
your 
guest 
list.

2
Choose your 

style.

Grill out, 
Small Plates, 

or Brunch

3
Set a date 
and time. 

4
Invite 4 
friends. 

#WONDERDINNERSREDDING

Hosting a gathering? We’d love to see it. 
When posting on Instagram use



Prophetic or encouraging words.
Instead of  placecards at the table, place an encouraging 
word for each woman attending. 

Small gifts they’ll love.
At each place setting, give each woman a gift you know 
they’ll love. We love simple items like a piece of  jewelry, a 
favorite candle, or coffee. Wrap these items the same way 
to keep it visually cohesive. More than a gift, these will 
serve as tokens of  gratitude to the women who have added 
value to your life.

Capture it.
You’ve planned a beautiful evening, a meal, and stunning 
table. Set up a simple space in your home for women to 
take photos. We love using an Instax camera that prints 
out polaroids that you can take with you. 

IDEAS FOR
CELEBRATION & INTENTION.





WHEN DINNERS 
AREN’T YOUR THING.

KEEP THE CONVERSATION GOING. 
MEET FISHBOWL.

We get it, for some of  you hosting dinner parties just 
doesn’t work. Be inspired by the list below of  other fun 
ways to celebrate other women.
• Breakfast
• Ask a group of  friends for morning coffee.
• Grab lunch and meet at the Bridge.
• Meet a group of  friends for a morning walk.
• Game Night
•  Movie Night- a favorite film, snacks, and chocolate.
•  Have people over for dessert.

Once you’ve completed dinner how do you keep the 
conversation going? Place a bowl in the center of  the table 
with a variety of  questions. Each woman takes a turn 
drawing and answering a question. Feel free to use the 
questions below!

• What has been a high/low of  your last season?

• If  you could eat one type of  food forever, what would it be?

• Where would you like to travel next and why?

• Describe your ideal Saturday morning.

• What strength do you bring to this table?





GRILLED CHICKEN & VEGGIE PLATTER

Ingredients:
• 2 bunches asparagus
• 3 cloves of  garlic, 2 minced
• 1 lemon, zest and juice
• 3 T olive oil
• Salt and pepper
• 3 red peppers

Directions:
Clean asparagus and toss with olive oil, salt, and pepper. Toss with lemon zest, 
juice, and minced.  Place asparagus spears onto metal or bamboo skewers. (If  
using bamboo skewers make sure to soak in water 2-3 hours before grilling.) Set to the side.
Clean peppers and cut in half. Brush the skin with olive oil and season with 
salt and pepper. Repeat process with whole tomatoes. Rinse chicken breasts 
and brush both sides of  the chicken breast with olive oil and season with salt 
and pepper. Add 2 sprigs of  fresh thyme and 3 rounds of  lemon on top of  each 
chicken breast. Cut french baguette at a 45 degree angle with slices around 3/4 
of  an inch thick. Rub each slice with a cleaned garlic clove, allowing the flavor 
of  the garlic to permeate the bread. Place to the side.

Turn grill on to medium high heat and bring to temperature. Begin by placing 
your chicken, asparagus and peppers (skin side down) on the grill. These will 
take the longest to cook, with the chicken taking approximately 5 minutes on 
each side.  Place the slices of  bread on the top rack five minutes into cooking, 
allowing the bread to get a nice crunch. With around 2 minutes left to cook add 
tomatoes to the grill. Cook until all items are cooked through the center and 
chicken juices are clear. 

To serve, pull out your favorite large wooden cutting board. Place all of  your 
grilled veggies, toasted bread, and chicken on the board. Add a sharp paring 
knife, your log of  goat cheese, a butter knife for spreading, forks, and small plates 
to the board. Guest are now free to layer and dig in! Enjoy!

• 3 tomatoes
• 3 boneless skinless chicken breast
• 6 springs fresh thyme
• 2 lemons, sliced into rounds
• 1 french baguette
• 1 log of  goat cheese

With a budget of  $20 and everything made on the grill, this platter is perfect 
for casual weeknight gatherings!



GRILLED SHRIMP PIZZA

Ingredients:
For the pizza dough:
• 3/4 C lukewarm water, 
•  plus 1/2 C when mixing dough
• 2 C all-purpose flour
• 1 tsp active yeast
• 1 tsp sugar
• 2 tsp salt

For the toppings:
• 1/2 lb raw shrimp
• 1 round fresh mozzarella, cut into round slices
• 2 oz goat cheese
• 1/4 C fresh basil
• 1 green onion, chopped
• 1 heirloom tomato, cut in 1/4 inch slices
• 3 T extra virgin olive oil
• fresh ground salt and pepper

Directions:
Light grill and bring to high heat. Begin by blooming yeast in a small 
bowl with water. Let sit for 10 minutes. In a separate bowl, mix flour, 
salt, and sugar. Add in yeast and water mixture. Loosely combine 
dough with a fork, switch to mixing dough with your hands when 
necessary. Add a little bit of  water at a time until dough is formed into 
a ball. Place on floured surface and allow to rest. Meanwhile, clean, 
peel, and devein shrimp under cool water. Pat dry with paper towel. 
Thread on metal skewers and drizzle with extra virgin olive oil. Season 
with fresh ground salt and pepper. Prepare additional toppings and set 
to the side. Using a floured rolling pin, roll pizza dough out in a round 
shape, keeping it 1/3 inch. Brush with olive oil and transfer to cookie 
sheet. Cook shrimp skewers on the grill, approximately 2-3 minutes on 
each side, until pink in color and having slight char. Remove from grill.
Throw pizza dough on the grill over high heat. Cook covered for 30 
seconds. Brush top side with olive oil and flip. Cook for 30 more 
seconds. Remove from grill. Arrange toppings. Return to grill on low 
heat (you want your coals and fire to be super low if  you’re using 
charcoal.) and cover. Cook until toppings are heated through and 
enjoy!



Ingredients:
• 1 loaf  organic baguette
• 1/2 C balsamic vinegar
• 2 T organic raw honey, divided
• 8 oz cream cheese
• 4 oz goat cheese

Directions:
Preheat oven to 350 degrees F. Cut bread into slices and place on 
cookie sheet. Spread olive oil on top of  each slice. Toast in over until 
golden brown. Meanwhile, in small sauce pan combine balsamic 
vinegar and 1 T honey. Bring to boil and then reduce. The reduction is 
complete when it coats the back of  the spoon and falls in thin ribbons. 
In a  food processor pulse cream cheese, goat cheese, and honey.
To assemble: Apply a generous spread of  the cheese mixture. For the 
savory bruschetta, layer a thin round of  sliced mozzarella, prosciutto, 
and fresh basil. For the sweet bruschetta, add mixed berries and a dash 
of  cinnamon. Finish both the sweet and savory bruschetta with a 
generous drizzle of  balsamic reduction. Enjoy!

SPRING BRUNCH
Sweet and Savory Toast

Crustless Spring Vegetable Frittata
Ingredients:
• 1 carton egg whites
• 4 oz grape tomatoes, cut in half
• 8 oz cremini mushrooms, cut in slices
• 1/4 C feta cheese, crumbled
• 1 bunch asparagus, cut into 1 1/2 inch pieces
• 2 garlic cloves, minced
• 2 T extra virgin olive oil
• salt and pepper, to taste

Directions:
Preheat oven to 350 degrees F. In a cast iron skillet, add extra virgin 
olive oil. Bring oil to medium high temperature. Add minced gar-
lic cloves and cook for 1-2 minutes or until cooked through. Place 
chopped vegetables in skillet and cook for 5 minutes. Pour carton of  
egg whites. Sprinkle feta cheese on top. Season with freshly ground 
salt and pepper. Bake in oven for 15-20 minutes or until egg is cooked 
through. Enjoy!

• Fresh basil
• One ball mozzarella
• 1 T extra virgin olive oil
• 1 container raspberries
• 1 container blueberries



MORE THAN A DINNER

#WONDERDINNERSREDDING

Our heart for these nights is celebration and 
connection. We hope you have been able to 

express value to those who have  
impacted your life. This year may you  

continually gather women around the table 
who champion each other and inspire you to 

become all that God has called you to be. 
Have any questions? 

We’d love to hear from you at 
bethelredding.events@bethel.com.


