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Introduction
Why Choose SHAKE N FLAIR ?

Shake N Flair Bartenders is a top-tier bartending
service, offering expertly crafted cocktails for any
event. Our talented mixologists combine creativity
with precision to deliver both classic and innovative
drinks. Whether it’s a wedding, party, or corporate
event, we bring energy and professionalism, to ensure
your guests have an unforgettable experience. Cheers
to exceptional service!



What We Offer
We provide PROFESSIONAL BARTENDERS TEAM and a variety of BAR
COUNTER SETUPS designed to meet your event needs. From small to large
events, our BARTENDING SERVICE covers every detail with a focus on
quality and stunning presentation. We ensure that each COCKTAIL is not
only delicious, but also presented in an elegant manner to create an
unforgettable MIXOLOGY experience.

World Class Mixology

Bar Setup Rental

Professional Bartenders

Luxurious Props Decoration

Adanced Mixology Equipments



What is in the package 
following things are provided in our regular bartending package, there are more add on services that can be
done on extra charges 

A team of 
Professional Mixologists

Bar Decorative Props 
as per party theme 

Customised Cocktails
and Mocktails menu

Glass tags and 
Straw Flags



What is in the package 
following things are provided in our regular bartending package, there are more add on services that can
be done on extra charges 

Syrups, Juices, Veggies 
Herbs, Fruits and Spices

Bar Decorative 
Glassware

Bartenders
Kit

Fire Flair Show



Variety of Shooters Serving with different equipments :

Gun Shooters Guitar Shots Test Tubes Jagerbomb Bottles

Infused Rasgullas Syringe Shots Kettle Dispencer Bong

Jell’O Shots

Infused Watermelon Basket

Shooters are important in cocktail culture for their bold, concentrated flavors and quick consumption style.
They offer a fun, social way to enjoy spirits or liqueurs, often with creative layering or vibrant colors, making
them visually appealing and ideal for celebrations.



Uniforms We understand that every event is a special moment that should be celebrated
perfectly. With our Bartending services, you will not only get high-quality Cocktails, but
also an extraordinary uniform collection for the bartenders for your every event.



Glassware: 
“Elevate Every Sip — Our premium glassware rental service adds a touch of sophistication and style
to your event. From elegant stemware to unique statement pieces, we provide the perfect finishing
touch for a flawless drink experience

Rental charges Extra

Old Fashioned
High Ball
Red Wine
White Wine
Champagne
Ponny Tumbler
Beer Pilsners
Beer Mugs
Shot
Martini
Margarita



“Beyond the Basics: Exclusive services for the  special
people who value and appreciate the art of Mixology.”  

At the heart of our bartending service lies more
than just exceptional cocktails — we deliver a
fully immersive experience. Our extra value-
added services are tailored to elevate every
event with specialty drinks, exclusive
presentation styles, and customized themes
that align with your vision.  transforming
ordinary moments into extraordinary
experiences.
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“Cooler Than Ever — Our handcrafted ice isn’t just functional, it’s a statement. From
crystal-clear cubes to sculpted shapes, each piece is designed to elevate your cocktail’s
presentation, purity, and perfection.”

The Art of Ice

Crystal Clear Cube  Ice Crystal Round Ball

Ornamental Infused Ice Ice Shot Glasses Ice wedding Logo

The Ice BarStamped Ice
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Garnishes in cocktails elevate the drinking experience by enhancing aroma, adding
complementary flavors, and boosting visual appeal. They also serve as traditional
identifiers for specific drinks, making each cocktail more memorable, appealing, and
enjoyable from the first glance to the last sip.

Exclusive Garnish 

Edible Flowers
Dehydrated Garnish

Edible Logo

Sta
mped Orange Peel 
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Eye Catching Elements

Customised Coconuts Polaroid Photos Stirers Hashtag Neon

Resin Menu Acrylic  Menu Mirror / WoodMenu Costers
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Advanced Equipments

The Flavour 
Blaster Gun

Cocktail 
Smoker

Shot 
Conveyer

Jagermeister
Tap Chiller

To make smoky
 bubbles garnish

To generate the 
Smoky flavour
into the cocktail

An attractive
display of 
Shooters Bar

Machine to keep
Jager 18' Chilled



To make smoky
 bubbles garnish

To generate the 
Smoky flavour
into the cocktail
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Advanced Equipments

SHOOTERS PUMP
To serve two types of
refueling SHOOTERS 

CLAW CRANE GAME SLUSH MECHINE SUGARCANE JUICE

Entertaining Shooter
picking  arcade game

For slushy drinks Ex: 
Frozen Daiquiri,Margarita 

for fresh Sugarcane
cocktails and cocktails
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Bar on Wheels for Baraat

Customised wedding branded premix beverage bottles
Fully equipped chilling arrangement
Team of 4 Bartenders to serve and entertain
Shooters serving
Chakhna serving during the baraat
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Portable Bar Setups more then 120 Designs
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The SLUSH Affair
Slushy cocktails are frozen drinks,
also known as frozen cocktails or
alcoholic slushies, made by blending
alcohol, non-alcoholic ingredients,
and ice to create a slush-like texture.
They are essentially a variation of
classic cocktails like daiquiris or
margaritas, but with a frozen, slushy
consistency. 

best for day events specially in
Summers, Can be served as
Mocktails and Cocktails both
ways
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The SHANDY Bar

A shandy is a beer cocktail typically
made by mixing beer with lemonade
or a similar lemon-flavored soda,
often in equal parts. It's a simple,
refreshing drink that's particularly
popular in European countries like
the UK, France, and Germany. 

Best for day events specially in
Summers, Can be served with
various types of flavours.
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Bar de PICANTE
Picante cocktails are typically
tequila-based drinks with a spicy,
citrusy, and slightly sweet flavor
profile. They often feature
ingredients like chili, lime, and agave
syrup, creating a balance between
heat, citrus, and smooth spirits. The
Picante can be thought of as a "spicy
Margarita" but with a more
distinctive and flavorful twist. 

A range of superhit picante
cocktails with classic and  
SHAKE N FLAIR’s signature
recipes.
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Bar MEXICANA
Mexican cocktails boast a rich history
and diverse flavors, with tequila and
mezcal as the core spirits. These
spirits, made from agave plants,
form the base for iconic drinks like
the Margarita and Paloma, which are
celebrated for their refreshing citrus
and tangy flavors. Other notable
Mexican cocktails include the
Michelada, a beer-based cocktail
with lime and spices

Perfect choice for day events
specially in Summers, A
feelgood Mexican cocktail
experience in India.
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The DIY GIN Bar

A DIY gin bar is created by
dedicating a space or kiosk,
choosing a selection of gins, herbs,
fruits, spices and mixers, and
garnishes and with a menu having
some gin and tonic recipes ready.

To explore your bar creativity
and drink making skills and and
impress your friends and loved
ones.
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The DIY MIMOSA Bar

A Mimosa bar is a fun, interactive
way to serve mimosas, allowing
guests to customise their drinks. It
typically involves setting out various
fruit juices, sparkling wine (like
Prosecco or Cava), and garnishes for
guests to create their own mimosas

To find a different taste and
exploring the mixology skills,
guests can make for them and
thier friends as its DIY
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The TEQUILA Bar

A tequila cocktails bar specializes in
serving a wide variety of drinks made
with tequila, ranging from classic
cocktails like margaritas and Palomas to
more unique and creative concoctions.
These bars often feature a diverse
selection of tequilas, including blancos,
reposados, and añejos, allowing
customers to explore the different
flavors and profiles of this versatile spirit

A new trend in India as people
are loving the taste of this agave
spirit and Tangy-Spicy notes of
the tequila cocktails
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The WHISKYLOGY Bar

A whisky cocktail bar is a type of
establishment that specializes in
preparing and serving a wide variety
of cocktails, with a particular focus
on those that feature whisky as the
base spirit.

Experience Classic and SHAKE
N FLAIR SIGNATURES Whisky
recipes with a twist of modern
cocktail mixology skills.
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The TEA’TAILS Bar

THE tea cocktails bar likely refers to
Mixology Salon in Tokyo, which is
known for its unique tea-based
cocktails called "tea-tails". These
cocktails feature freshly brewed tea
and tea-infused spirits, offering a
Japanese twist on classic cocktail
concepts. Some tea bars also offer a
wider variety of tea-centric cocktails,.

An extra ordinary style of
making tea based hot and cold
cocktails, Superhit in winters.
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JAGERMEISTER Bar

A "Jägermeister cocktails bar"  ia a
bar that features Jägermeister
prominently in its cocktail menu.
This might involve a selection of
Jägermeister-based drinks, perhaps
with a focus on variations of classic
cocktails or inventive creations that
highlight the herbal liqueur's unique
flavor profile. 

An extra ordinary style of
making Jager based cocktails,
all time hit for Jagermeister
lovers. Also comes with
premixed JagerBomb Bottles.
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HOT TODDY BAR

A "hot toddy bar" refers to a setup or
area, often at a bar or event, where
guests can create and customize
their own hot toddy drinks. This
typically involves a selection of
ingredients like whiskey, honey,
lemon, spices, and hot water or tea,
allowing for a personalized and
warm drinking experience. 

we also serve OLD MONK
KAHWA which is one of the best
option for winters hot cocktail.
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 ZERO PROOF BAR

A bar or section of a bar that
specializes in non-alcoholic
mixed drinks, often mimicking
the appearance and complexity
of traditional cocktails. offering
a sophisticated alternative for
those who choose not to
consume alcohol. 



Be
yo

nd
 t

he
 B

as
ic

s:
 E

xt
ra

 C
ha

rg
es

MOLECULAR GASTRONOMY Bar

A "molecular gastronomy bar" is a bar
that incorporates scientific techniques
and principles from molecular
gastronomy into the creation and
presentation of cocktails, 

Fruit Caviars
Drunken Nuts
Whisky Chocolate
Vodka Infused Fruits
Vodka Infused Rasgulla
Margarita Jelly
Infused Marshmallow
Baileys Biscoff
Cocktail spheres



Contact Us
Today
 We are happy to help you create an
unforgettable event with the best
beverage catering services. Do not
hesitate to contact us for consultation
or service booking.         

With us, every event will be a special
and memorable moment.

+ 9 1  9 6 8 5 6 7 4 4 4 4
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