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20+ Wedding Trends to Look Forward to in
2020

What's hot and happening in weddings this year? Industry pros share the latest big ideas

in décor, food, drinks, guest experience, and so much more.
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Food & Drink

There's no question today’s brides and grooms are putting emphasis on serving guests a meal they’ll savor and
remember long after the wedding day. Fresh, local ingredients continue to take center stage at the table. Couples are
skipping the seated meal, opting for passed mini bites instead. Serving hearty fare like mini croque monsieurs allows
guests to mingle freely and still feel satiated.

Feast for the Senses: Couples continue to choose fresh, local ingredients to feature in their wedding menus, and many
times, they're having them cooked on full display for guests to see and smell, says Cheryl Stair, co-owner, Art of Eating
Caterers & Event Planning in the Hamptons, New York. "Brides are after the simple, natural, farmy’ menus, from hors
doeuvres through dinner, dessert and even the after-party,” says Stair.



