
C O C K T A I L  C O L L E C T I O N

Crafted for weddings, celebrations and remarkable events

BEDFORDSHIRE BASED  |  AVAILABLE FOR EVENTS ACROSS THE UK

07440 104383   |   info@themixlabcocktailbar.co.uk
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T H E  M I X  L A B

Where cocktails
meet creativity

We bring premium mobile bars and polished mixology to

weddings, private parties, birthdays and corporate

events. Every menu can be tailored to your occasion,

your guests and the atmosphere you want to create.

OUR SERVICE

Personalised mobile bars Expert mixologists

Signature cocktails and mocktails Dry ice and cocktail effects

Bespoke menus and taster sessions SIA-licensed security

E N Q U I R I E S  &  B O O K I N G S

07440 104383   |   info@themixlabcocktailbar.co.uk
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C H O O S E  Y O U R  E X P E R I E N C E

Three ways to celebrate

Every proposal is tailored to your date, venue, guest numbers and service
requirements.

CLASSIC BAR BESPOKE QUOTATION

Curated menu of up to four cocktails Professional mixologists

Glassware and standard garnishes Bar setup and clearing

SIGNATURE BAR BESPOKE QUOTATION

Up to six cocktails and mocktails One personalised signature cocktail

Premium garnishes and menu styling Enhanced planning support

LUXURY MIXOLOGY BESPOKE QUOTATION

Fully tailored cocktail collection Tasting session and menu refinement

Elevated presentation and effects Welcome-drink coordination

Package inclusions are shaped around your event and confirmed in your tailored proposal.
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M A K E  I T  P E R S O N A L

Your signature cocktail

A drink created around your story, event styling or brand - designed to be
remembered.

01
YOUR INSPIRATION

Share your colours, favourite flavours, theme and the feeling you want to create.

02
OUR CREATION

We develop a balanced cocktail or mocktail with a distinctive name and
presentation.

03
TASTE & REFINE

Add a tasting session so the final serve feels completely right for your occasion.

04
THE REVEAL

Present it with personalised menus, premium garnishes and optional branded
details.
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M O R E  T H A N  C O C K T A I L S

What we can provide

Build a complete mobile-bar service around the scale, style and atmosphere of
your event.

BAR & SERVICE

Personalised mobile
bars

Professional
mixologists

Bar setup and clearing

Premium glassware

DRINKS & DETAILS

Cocktails and mocktails

Fresh ingredients and
garnishes

Bespoke printed menus

Welcome drinks

EVENT SUPPORT

Tasting and planning
sessions

Venue coordination

SIA-licensed security

UK-wide event
availability

From intimate celebrations to large occasions - we bring the bar to you.
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E L E V A T E  T H E  E X P E R I E N C E

Optional upgrades

Select the finishing touches that make the bar feel unmistakably yours.

PERSONALISED BAR

Custom graphics and event styling applied
to the bar front.

COCKTAIL EFFECTS

Smoke bubbles, dry ice and theatrical
presentation where permitted.

FLAIR SERVICE

High-energy flair bartenders for an
unforgettable guest experience.

TASTING SESSION

Sample, refine and approve your menu
before the event.

WELCOME DRINKS

A polished arrival serve prepared for your
guest reception.

BESPOKE DETAILS

Custom menus, drink names, toppers,
charms and premium garnishes.

Effects and performance elements remain subject to venue approval and safety requirements.
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T H E  C O L L E C T I O N

Cocktail index

Pornstar Martini
MODERN CLASSIC

08

Espresso Martini
MODERN CLASSIC

09

Classic Mojito
FRESH & TALL

10

Strawberry Daiquiri
FROZEN FAVOURITE

11

Pina Colada
TROPICAL CLASSIC

12

Classic Margarita
CITRUS CLASSIC

13

Passion Fruit Mojito
FRESH & TALL

14

French Martini
MODERN CLASSIC

15

Cosmopolitan
CITY CLASSIC

16

Mai Tai
TIKI CLASSIC

17

Long Island Iced Tea
PARTY CLASSIC

18

Old Fashioned
SPIRIT FORWARD

19

Negroni
ITALIAN CLASSIC

20

Whiskey Sour
SOUR CLASSIC

21

Amaretto Sour
SOUR CLASSIC

22

Blue Lagoon
PARTY FAVOURITE

23

Sex on the Beach
PARTY FAVOURITE

24

Woo Woo
PARTY FAVOURITE

25

Bramble
BRITISH MODERN CLASSIC

26

Aperol Spritz
ITALIAN APERITIVO

27

Paloma
CITRUS HIGHBALL

28

Tom Collins
HERITAGE HIGHBALL

29

Dark 'n' Stormy
SPICED HIGHBALL

30

Lychee Martini
FLORAL MODERN CLASSIC

31

Nojito
ZERO PROOF

32

Berry Fizz
ZERO PROOF

33

Passion Fruit Cooler
ZERO PROOF

34

Tropical Sunrise
ZERO PROOF

35
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M O D E R N  C L A S S I C

Pornstar Martini

INGREDIENTS

Vanilla vodka

Passion fruit liqueur

Passion fruit puree

Fresh lime juice

Vanilla syrup

Prosecco, served alongside

THE SERVE

Bright passion fruit, soft vanilla and
a celebratory sparkle.

GARNISH

Half passion fruit

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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M O D E R N  C L A S S I C

Espresso Martini

INGREDIENTS

Vodka

Coffee liqueur

Fresh espresso

Sugar syrup

THE SERVE

Rich espresso, smooth vodka and a
silky coffee finish.

GARNISH

Three coffee beans

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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F R E S H  &  T A L L

Classic Mojito

INGREDIENTS

White rum

Fresh lime juice

Sugar syrup

Mint leaves

Soda water

THE SERVE

Crisp mint and lime lengthened with
sparkling soda.

GARNISH

Mint crown and lime wheel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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F R O Z E N  F A V O U R I T E

Strawberry Daiquiri

INGREDIENTS

White rum

Fresh lime juice

Sugar syrup

Fresh strawberries

Crushed ice

THE SERVE

Ripe strawberry, white rum and lime
with a clean, fruity finish.

GARNISH

Fresh strawberry

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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T R O P I C A L  C L A S S I C

Pina Colada

INGREDIENTS

White rum

Pineapple juice

Coconut cream

Fresh lime juice

THE SERVE

Creamy coconut and pineapple with
mellow Caribbean rum.

GARNISH

Pineapple leaf and wedge

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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C I T R U S  C L A S S I C

Classic Margarita

INGREDIENTS

Blanco tequila

Orange liqueur

Fresh lime juice

Agave syrup

THE SERVE

Clean tequila, orange liqueur and
lime with a fine salt edge.

GARNISH

Half salt rim and lime wheel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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F R E S H  &  T A L L

Passion Fruit Mojito

INGREDIENTS

White rum

Fresh lime juice

Passion fruit puree

Sugar syrup

Mint leaves

Soda water

THE SERVE

A vibrant twist of passion fruit, mint,
lime and rum.

GARNISH

Mint crown and passion fruit

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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M O D E R N  C L A S S I C

French Martini

INGREDIENTS

Vodka

Raspberry liqueur

Pineapple juice

THE SERVE

Silky raspberry and pineapple lifted
by premium vodka.

GARNISH

Fresh raspberry

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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C I T Y  C L A S S I C

Cosmopolitan

INGREDIENTS

Citrus vodka

Orange liqueur

Cranberry juice

Fresh lime juice

THE SERVE

Elegant citrus vodka, cranberry and
lime with an orange finish.

GARNISH

Flamed orange zest

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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T I K I  C L A S S I C

Mai Tai

INGREDIENTS

Aged rum

Dark rum

Orange liqueur

Orgeat syrup

Fresh lime juice

THE SERVE

Layered rums, almond and lime -
bold, aromatic and balanced.

GARNISH

Mint crown and lime shell

OPTION

Contains almond

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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P A R T Y  C L A S S I C

Long Island Iced Tea

INGREDIENTS

Vodka

Gin

White rum

Tequila

Orange liqueur

Lemon juice

Sugar syrup

Cola

THE SERVE

Five spirits, fresh citrus and cola in
one confident serve.

GARNISH

Lemon wedge

OPTION

Full-strength serve

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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S P I R I T  F O R W A R D

Old Fashioned

INGREDIENTS

Bourbon whiskey

Demerara syrup

Aromatic bitters

THE SERVE

Bourbon, bitters and sugar -
timeless, smooth and aromatic.

GARNISH

Orange zest

OPTION

Spirit-forward serve

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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I T A L I A N  C L A S S I C

Negroni

INGREDIENTS

London dry gin

Italian bitter aperitif

Sweet vermouth

THE SERVE

Equal parts bittersweet, botanical
and beautifully bold.

GARNISH

Orange peel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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S O U R  C L A S S I C

Whiskey Sour

INGREDIENTS

Bourbon whiskey

Fresh lemon juice

Sugar syrup

Pasteurised egg white or foamer

Aromatic bitters

THE SERVE

Whiskey and lemon softened by
sweetness and a velvet foam.

GARNISH

Lemon zest and cherry

OPTION

Egg-free foamer available

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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S O U R  C L A S S I C

Amaretto Sour

INGREDIENTS

Amaretto

Bourbon whiskey

Fresh lemon juice

Sugar syrup

Pasteurised egg white or foamer

THE SERVE

Almond warmth, bright lemon and a
luxurious foamed finish.

GARNISH

Lemon zest and cherry

OPTION

Contains almond

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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P A R T Y  F A V O U R I T E

Blue Lagoon

INGREDIENTS

Vodka

Blue orange liqueur

Fresh lemon juice

Lemonade

THE SERVE

Electric citrus, smooth vodka and a
refreshing lemonade finish.

GARNISH

Lemon wheel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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P A R T Y  F A V O U R I T E

Sex on the Beach

INGREDIENTS

Vodka

Peach schnapps

Orange juice

Cranberry juice

THE SERVE

Peach, orange and cranberry
layered over clean vodka.

GARNISH

Orange wedge

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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P A R T Y  F A V O U R I T E

Woo Woo

INGREDIENTS

Vodka

Peach schnapps

Cranberry juice

Fresh lime juice

THE SERVE

Juicy cranberry and peach with a
fresh squeeze of lime.

GARNISH

Lime wedge

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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B R I T I S H  M O D E R N  C L A S S I C

Bramble

INGREDIENTS

London dry gin

Fresh lemon juice

Sugar syrup

Blackberry liqueur

THE SERVE

London dry gin, lemon and
blackberry over crushed ice.

GARNISH

Blackberry and lemon slice

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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I T A L I A N  A P E R I T I V O

Aperol Spritz

INGREDIENTS

Prosecco

Orange aperitif

Soda water

THE SERVE

Light, bittersweet orange with
prosecco and a lively sparkle.

GARNISH

Orange wheel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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C I T R U S  H I G H B A L L

Paloma

INGREDIENTS

Blanco tequila

Fresh lime juice

Agave syrup

Pink grapefruit soda

THE SERVE

Tequila, grapefruit and lime - crisp,
bright and gently sparkling.

GARNISH

Grapefruit wedge and salt rim

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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H E R I T A G E  H I G H B A L L

Tom Collins

INGREDIENTS

London dry gin

Fresh lemon juice

Sugar syrup

Soda water

THE SERVE

A tall, sparkling mix of gin, lemon
and sugar.

GARNISH

Lemon wheel

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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S P I C E D  H I G H B A L L

Dark 'n' Stormy

INGREDIENTS

Dark rum

Fresh lime juice

Ginger beer

Aromatic bitters

THE SERVE

Dark rum and fiery ginger beer with
a sharp lime lift.

GARNISH

Lime wedge

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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F L O R A L  M O D E R N  C L A S S I C

Lychee Martini

INGREDIENTS

Vodka

Lychee liqueur

Lychee juice

Fresh lime juice

THE SERVE

Delicate lychee, smooth vodka and
bright citrus.

GARNISH

Whole lychee

OPTION

Available alcohol-free

Cocktail recipes may be tailored to package, venue requirements and guest preferences.



32

Z E R O  P R O O F

Nojito

INGREDIENTS

Fresh lime juice

Sugar syrup

Mint leaves

Soda water

THE SERVE

All the mint-and-lime refreshment of
a Mojito, without the rum.

GARNISH

Mint crown and lime wheel

OPTION

0% alcohol

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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Z E R O  P R O O F

Berry Fizz

INGREDIENTS

Mixed berry puree

Fresh lemon juice

Vanilla syrup

Alcohol-free sparkling wine or soda

THE SERVE

Mixed berries, citrus and bubbles in
a polished alcohol-free serve.

GARNISH

Seasonal berries

OPTION

0% alcohol

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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Z E R O  P R O O F

Passion Fruit Cooler

INGREDIENTS

Passion fruit puree

Fresh lime juice

Vanilla syrup

Soda water

THE SERVE

Tropical passion fruit, lime and
vanilla with sparkling freshness.

GARNISH

Half passion fruit

OPTION

0% alcohol

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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Z E R O  P R O O F

Tropical Sunrise

INGREDIENTS

Pineapple juice

Orange juice

Fresh lime juice

Grenadine

THE SERVE

Pineapple, orange and grenadine in
a vivid layered presentation.

GARNISH

Orange wheel and cherry

OPTION

0% alcohol

Cocktail recipes may be tailored to package, venue requirements and guest preferences.
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F R O M  E N Q U I R Y  T O  E V E N T

How it works

A clear, personal planning process from the first conversation to the final pour.

01
ENQUIRE

Send your date, venue, guest numbers and the style of service you have in mind.

02
CONSULT

We discuss your event, preferred flavours, bar style and any venue requirements.

03
PROPOSAL

Receive a tailored menu, service plan and quotation created for your celebration.

04
REFINE

Confirm the details and add an optional tasting session or personalised signature
drink.

05
CELEBRATE

Our team arrives, sets up and delivers a polished bar experience for your guests.
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Let us create your bar
A bespoke drinks experience, made for your celebration.

S C A N  T O  E N Q U I R E  O N  W H A T S A P P

E N Q U I R I E S  &  B O O K I N G S

07440 104383
info@themixlabcocktailbar.co.uk

BEDFORDSHIRE BASED  |  WEDDINGS  |  PARTIES  |  CORPORATE EVENTS



