
RAISE A GLASS TO HAPPILY
EVER AFTER!

Unwind and Make
Memories with Our
Expert Bartenders

Let our us serve you the
finest cocktails while you
create memories that are

sure to last a lifetime.

Let’s drink to that! 
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Our Instagram Page

@mobiledrinkbar

Pomegranate 
Mojito

Blueberry Passion
fruit Margarita Palomas

Strawberry Margaritas

Vodka Strawberry
Fizz 

Always ready for guests 

Also Available as a Mocktail (non-alcoholic version)



Our Tiktok Page

@mobiledrinkbar

Vodka Raspberry
 Lemonade

Blackberry Bourbon
Ginder 

Mango Margarita

Dirty Martini and
Old Fashioned

Cucumber Tom Collins

Carajillo

Vodka or Gin
Raspberry Lemonde



Packages

 Bartending Only

1 Mixologist up to 60 guests

Mixed Drinks, Beer, and Wine

Sodas, Juice and Water for non-

drinkers

Supplies

 Mixers, napkins, lime,  premium

disposable cups, straws, 

2-3 lb of Ice per person

Beer, wine, and Champagne

Containers

Decor, bar menu, and lightbox

sign

Liquor list to client

Liability and liquor insurance

*Flower garnishes are NOT included

1 Mixologists up to 65 guests

3-4 Signature Cocktails, Mocktails
or combination. 

Mixer plus package: Olives, limes,
Ginber beer, Mint, Syrups. 
Mixed Drinks, Beer, Wine and

Champagne

Sodas and water for non-

drinkers

Fruit and Flower garnish on most

cocktails and mocktails

Supplies

Mixers, napkins, lime, premium

disposable cups 

3 lb of Ice per person

Beer, wine and Champagne

Containers

Decor, bar menu, and lightbox

sign

Liqour list to client

Liability and liquor insurance

“Bartending is where inspiration and fun meet”

Wedding Package

Bar Add-Ons:

Stand-alone bar rental $150
 One Bartender per every 65 guests at $45 per hour

$100-300 per additional Signature Cocktail depending on
the amount of guests

Discounts apply when bundling services together

Promotions:

Liquor order placed and delivery at no cost on
events over $2500 (Client to approve order and pay)

Water Station on us on orders above $1500

1 Mixologist up to 65 guests

2-3 Signature Cocktails, Mocktails
or combination.
Mixed Drinks, Beer, Wine and

Champagne

Sodas and water for non-

drinkers

 Fruit and Flower garnish on most

cocktails and mocktails

Supplies

Mixers, napkins, lime, premium

disposable cups 

3 lb of Ice per person

Beer, wine and Champagne

Containers

Decor, bar menu, and lightbox

sign

Liqour list to client

Liability and liquor insurance

Premium Package

Client  Provides the Alchol, that is it! We bring everthing else.
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 I’ll Drink To That! @mobiledrinkbar 

Our Google Reviews
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Customer Service for you and your guests
By focusing on exceptional customer

service, positive vibes, and personalized
touches, we aim to create unforgettable

experiences that leave a lasting impression
on our clients and their guests.

Why Signature Drinks
Offering signature drinks is a great way to

add style and color to your cocktail hour or
reception. It has a lot of practical benefits,
too. Signature drinks are faster and easier

to serve. This allows you to not over-
purchase different types of liquor and

liqueurs that you won’t use, saving you
money.     

Licensed and Insured
TABC Certified Mixologist, liquor and
liability insurance for peace of mind... 

No to do list for you!  
You'd rather not concern yourself with determining
the quantity of ice, figuring out the right amount of
alcohol to purchase, selecting the necessary mixers,
estimating the number of cups, deciding on
garnishes,  acquiring coolers, securing ice scoops,
ensuring your bar aligns with your theme, and, not to
forget, identifying individuals to set it up, maintain it,
and handle the cleanup afterward, right?

Faster Service
If you’ve got a lot of guests, lineups at the bar
could get long. If your bartenders can simply pour
wine, beer and signature drinks instead of mixing
individual drinks, the line will move a lot faster. 

Stress free
Bye bye stress, and hello, peace! Hiring a trusted
bartending service like I’ll Drink to That! will let
you go back and focus on the bigger picture and
actually enjoy your day. 

Establishing the ambiance: The Significance of the Bar

BENEFITS OF OUR MOBILE BAR  
SERVICES

Our promise to you
Attention to detail, personalization for

your event, always on time, quality, clean
presentation, fresh flavors, experience,

7 8
Do you need our references? We were
hoping you did...
Check out our Google reviews from our past
clients at the link below. 
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Ice
 Between 1-3 lbs per person

Spices for Rimming Glasses )if
applies): 

 
Salt or Sugar1.

 Tajin  2.
Cinnamon sugar3.

Bar Setup: 

Bar rail (for resting glasses)1.
Bar signage or menu display2.

Light box sign with a personalized
message 

3.

Coolers and Wine Chillers: 
 Ice chest or cooler for storing ice1.

Wine chillers or buckets for chilling
wine bottles

2.

Glassware and Disposable Cups: 

Disposable cups (if needed for certain
drinks or for convenience)

1.

 Glassware (cocktail glasses, highball
glasses, wine glasses, etc.) as an add-on

2.

Special Items for the event:
Specialty shot preparation1.

Fire shot items2.
Airplane flight shot3.

Tools and Equipment:

Portable Bar with table or1.
Trailer bar 2.

Personalized bar decor3.
Cocktail shaker4.
Mixing glasses5.

Bar spoon6.
Jigger or measuring tool7.

Muddler8.
Strainer (Hawthorne strainer and fine

mesh strainer)
9.

 Beverage dispensers for serving large
batches of cocktails 

10.

Bottle opener11.
Ice scoop/tongs12.

Straws13.
 Black Napkins14.

Towels (for cleaning spills15.
Server Trays16.

About 15 additional items17.

Mixers and Premium Ingredients: 

Fresh fruits (lemons, limes, oranges)1.
Simple syrup2.

Bitters3.
 Assorted fresh juices (orange, cranberry,
pineapple, etc.) for cocktails and mixers.

4.

Assorted sodas (Coke, Diet Coke, Sprite,
Tonic, Water, and Topo Chico) for

cocktails and mixers

5.

Florals and Garnishes: 
Cocktail garnishes (citrus twists, olives,

cocktail onions, cherries, etc.)
1.

Edible flowers (for garnishing)2.
.

OVERALL CHECKLIST DEPENDS ON THE MENU, SIZE OF
THE EVENT, AND TYPE OF PACKAGE
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Airplane Flight
Shots

Videos 

Customizable
Menus

One of our
Wedding Videos

One of our
Wedding Videos
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Champagne
Tower

Champagne
Wall with Acrylic

cups 

ADD-ONS

Crystal Glassware
Before proceeding, it's advisable to check with your venue as some

items may not be approved by them.

Light box sign with a  
Special Caption
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 REVIEWS FROM GOOGLE 


