HOW TO SET UP THE

UILTTHATE
PARTY BRAIR

serve table should be all depend f guests attending.
We recommend a 2m wide table for hg up to 100 guests.
Add another 2m table for every =f-' 2 after. Trestle tables
work best. : ‘

F (but not too close) to the
dance floor
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SPIRITS LICUERS

Scotch Cointrau
Vodka Grand Mariner
Tequila Campari

Bourbon WUNE
Gin ClPElR Red

Rum Cider White

HINERS

Coke / Cola Ginger Beer (Dry) Lemonade
Tonic Water Raspberry Syrip Orange Juice
Soda Water Grenadine

CARNISRES 2

Lime / Lemon Marashino Ice (cubed
Wedges Cherries / crushed)
Cucumber Oranges Sugar / Salt

/

GIFASSIHARE ASSESS RIS

Plastic Cups Cocktail Napkins
Wine Glasses Toothpicks
Shot Cups Straws

Cocktail Glasses Decanter

Beer Mugs Swizzle Sticks

IOOLS

. Bottle Opener - Ice Bucket . Knife
. Corkscrew - Peeler - Cutting Board

. Cocktail Shaker . Long Cocktail Spoon - Citrus Press

*

Rubbish &
Recycle Bins
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@ Scatter ice buckets filled with beer, cider, soft drinks & water
throughout your event for easy access to drinks for larger sized parties

@ Utilise black / dark table cloths to cover unsightly table tops

@ Apoint a "Bar Manager" to ensure the bar is always stocked with alcohol

@ Ensure your fridge has available space for BYO's and speciality drinks
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https://www.feelgoodevents.com.au/product/trestle-table-hire/
https://www.feelgoodevents.com.au/food-beverage-products/
https://www.feelgoodevents.com.au/product/trestle-table-hire/
https://www.feelgoodevents.com.au/product/trestle-table-hire/

