
Your With A Twist Bartender will bring:
• Wine/bottle opener
• Ice bucket and scoop
• Spill Mat
• Shaker

What do you need to have for your party?
Table or Bar to serve from
Appropriate garnishes - olives, lemons, limes, cherries
Ice - buy two more 20lb bags than you think you need
Bottled water - your guest need to hydrate as the night goes on
Sodas - Coke, Diet Coke, 7-Up
Mixes - depending on what spirits you are providing you may need Club Soda, Tonic, Cranberry Juice, 

Orange Juice, Grapefruit Juice, Sweet Vermouth, Grenadine, Roses Lime, and Ginger ale
Serving bins for your white wine and beer
Trash can for garbage and one for liquid waste
Glassware or clear plastic cups

What kind of beer and spirits are you going to offer your guests?
Wine and Beer Bar
Red Wine - usually on type of either Merlot or Cabernet
White Wine - typically a Chardonnay
Beer - Offer one light beer like Coors Light and some sort of microbrew like Fat Tire or Samuel Adams. 

This will cover nearly everyone’s tastes. We like bottled beer, kegs can be very slow to serve and 
sometimes require an additional bartender just to service the keg. Also any leftover bottled beer 
can be put in your fridge for your next event.

Basic Full Bar
Wine - Red/White
Beer - Light/Microbrew
Vodka - Kettle One, Grey Goose
Gin - Tanqueray, Bombay Sapphire
White Rum - Bacardi Silver
Bourbon - Jim Beam, Jack Daniels

You may also want to add
Triplesec
Scotch
Tequila
Spiced Rum(Captain Morgan)
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Just The Bartender
Host Checklist



If you would like to have some mixed drinks but don’t want to offer a full bar pick a couple feature drinks 
for your party. It’s a great affordable option because you only have to purchase the liquor for those specific 
drinks.

Margarita Night - Offer a couple of flavored ‘ritas
Latin Theme - Serve regular and strawberry mojitos
Classics - Vodka and Gin Martinis with Manhattans

Plan where you would like the bar to be set up. It’s best to have a spot that can be blocked off with the bar so 
guests won’t be walking behind the bar. Try to keep the bar off carpeted areas, there will be some spills.
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