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ECADENT DETAILS
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ded wine glasses, v'mae
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na and'gn%'nogram ed linens
vated the feel of early
M ng Pem, m b er, while

high and low fl angements
of hydrangeas, tulips, succulents,
and roses filled the tables
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FEAST OF LOCAL FARE
Chef Tim Morton with RH
Catering prepared a three-
course menu stacked with
homegrown staples, starting
with a salad of Arkansas
heirloom tomatoes, fried
okra, and fresh Gulf shrimp
on a bed of micro greens.
The main course featured

a smoked prime Stone
Creek filet accompanied by
smoked Petit Jean bacon-
wrapped green beans and
Vidalia onions stuffed with
lump crabmeat and corn.
For dessert, guests enjoyed
a pan-fried pound cake.
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During a rehearsal
dinner slideshow,
women opened gifts
of embroidered
handkerchiefs with an
accompanying poem,
reading: “May you
have tears of joy, tears
of laughter, tears of

happily ever after!”
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RESOURCES

Event design: Shayla Copas,

Shayla Copas Interiors, Little Rock
Catering: Chef Tim Morton,

RH Catering, Little Rock

Floral design: Tipton & Hurst,
locations throughout central Arkansas
Paper goods: By Invitation Only,

Little Rock

Photography: Erica Payne
Rentals—chairs and tables: Hank's Fine
Furniture, locations statewide

Venvue: Private residence





