
SPRING
EVENT GUIDE



MIMOSA BAR
Nothing says Spring like a beautifully curated mimosa bar!

 Fresh-squeezed juices, seasonal garnishes, and crisp
champagne come together to create a bright, interactive

experience—perfect for weddings, brunches, 
and celebrations of all kinds.



SIGNATURE DRINKS
Add a refreshing and personal touch to any spring

event with a signature cocktail or mocktail
featuring bright, seasonal flavors.

Lavender
Cocorita:
tequila, lavender,
coconut, orange &
lime

Honey Bee:
bourbon, iced tea,
honey syrup &
lemon

Pineberry Fizz:
gin, pineberry syrup,
lemon juice & soda
water

Spring Breeze:
rum, guava syrup,
lemon & fresca

Peach Blossom:
vodka, white peach,
lemon, & simple

Matcha Martini:
matcha, vanilla
vodka, simple syrup
& oat milk

SEASONAL



BACHELOR &
BACHELORETTE VIBES

Skip the standard bar crawl and take your bachelor or
bachelorette party to the next level. 

Whether it’s a private mixology class, a bourbon or tequila
tasting, or a lively cocktail showdown, we’ll make sure

your last fling before the ring is anything but basic.



COFFEE BAR
Introducing our seasonal coffee experience

Our everyday coffee bar already brings cafe-quality classics - hot
and iced coffee with vanilla, hazelnut, caramel - anywhere!  But

we’re taking it up a notch with artisanal handcrafted 
creations designed to wow your guests.  Perfect for 
weddings, corporate gatherings, and private events.

Pick 3:
Chocolate Pistachio  
Butter Toffee 
Toasted Coconut
Pear and Vanilla Bean
Elderflower Lemon
Apricot Ginger
Orange Honey
Toasted Almond
Raspberry Chai
Lavender Vanilla

Pick 3:
Lavender Buds
Vanilla Bean Cold Foam
Edible Flower Petals
Toasted Coconut
Honey Drizzle
Toasted Almond 
Dehydrated Pear
Cinnamon Sugar
Lemon or Orange Zest
Coconut Whip Cream

SPRING BREWS



CRAFT YOUR EVENT TODAY


