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COCRTAIL
CLASS

Make Drinks Like A Pro! Learn the
Basics and Beyond! ///

Pair Crafted Cocktails with | ;’"
Our Delicious Menu O,ot/ons\

o Classic Cocktails
« Modern Cocktails
o Crafted Cocktails
« Mocktails

RESERVE
TODAY
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HAND-CRAFTED
COCRTAILS DESERVE
HANDS-ON LEARNING.

Our in-person classes are interactive

and fun, designed to leave you

confident in your mixology skills and

ready to impress any crowd. Gregt’For:
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e Girls Night
o Corporate Team Building &
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o Birthdays

« Bachelor- Bachelorette
Partics
« Holiday Gatherings

o Client Appreciation

 Networking Events

e OI any reason 1o
cclebrate with a drink!
(mocktails or cocktails
thatis.. :)



WHAT'S
INCLUDED

o Guided, hands-on mixology
instruction

o All premium spirits, mixers, and F

& p ///

garnishes (or non-alcoholic /{/
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alternatives for mocktails) ,f
. Professional bar tools for use &
during the class |

» Fresh herbs, juices, and syrups %

» Glassware for serving (or use of ———

client’s if preferred)

» Custom printed recipe cards for
cach drink

e Ice, bar setup, and cleanup

» Signature welcome drink on
arrival (optional upgradce)

. Ask about our themed partics

options
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PRICING:

8+ guests: S105 a person for two
cocktails _,
S135 a person for 3 cocktails

Less then 8 guests S160 per person
Custom options start @ S50 and up
service charge, taxes and travel fees
not included if outside travel limits.



Mcet Your Instructor

kitty Barnes
CERTIFIED BOURBON

STEWARD, CERTS WITH GIN,
RUM. WHISKREY




