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Shaken & Stirred

DRINKS & COCKTAILS




Fxclusive Cocktail Fxperiences

At Dani's Catering Marbella, we don't just serve cocktails—we create
unforgettable moments. Whether it's a luxury wedding, a corporate
gala, or an infimate celebration, we offer a fully customized cockiail
experience failored fo your vision.

From personalizing cocktails with your logo or name and creating
magical drink displays to printing designs on cocktails, we guarantee
exclusivity and elegance. Our professional mobile bar service
includes premium setups, high-end glassware, and even luxury plastic
alternatives for outdoor or casual events.

Pricing is tailored fo your event, number of guests, and specific
requirements, ensuring a unique experience.




COCKTAIL MENU

CLASSICS

1. ESPRESSO MARTINI

A rich blend of vodka, coffee liqueur, and espresso

2. PORN STAR MARTINI

Passion fruit, vanilla vodka, and a shot of Prosecco

3. CLASSIC MARGARITA

Tequila, lime juice, and triple sec with a salted rim

4. APEROL SPRITZ

Aperol, Prosecco, soda, and an orange slice

5. WHISKEY SOUR
Whiskey, lemon juice, simple syrup, and egg white

GIN COCKTAILS

6. BRAMBLE

Gin, fresh blackberries, lemon, and simple syrup

/. ELDERFLOWER COILLINS

Gin, elderflower, lemon, and soda

8. CUCUMBER COOLER

Gin, cucumber, lime, and soda

Q. PINK GRAPEFRUIT NEGRON

Gin, Campari, vermouth, and pink grapefruit juice

VODKA COCKTAILS

10.

RUM COCKTAILS

14.

MOSCOW MULE

Vodka, lime juice, and ginger beer

COSMOPOLITAN

Vodka, triple sec, cranberry juice, and lime

WATERMELON BASIL SMASH

Vodka, fresh watermelon, and basil

BERRY BREEZE

Vodka, fresh berries, lemon, and soda

CLASSIC MOJITO

White rum, lime, mint, sugar, and soda

GOLDEN PINEAPPLE DAIQUIRI

Rum, fresh pineapple, lime, and vanilla

DARK & STORMY

Dark rum, ginger beer, and lime

MAI TAI
White rum, dark rum, orange curagao, lime,
and orgeat



SIGNATURE CREATIONS

22.  TIRAMISU MARTINI
Vodka, Baileys, coffee liqueur, and
espresso

23.  CHIU BUDDHA
Spiced rum, mango purée, lime, and
chili syrup

24.  LYCHEE MARTINI

Vodka, lychee purée, and lime

25.  MANDARIN SMASH

Gin, mandarin, mint, and soda

NON-ALCOHOLIC
COCKTAILS

26.  VRGIN MOJITO

Lime, mint, sugar, and soda

TEQUILA COCKTAILS 27 TROPICAL BLISS

Mango, passion fruit, coconut, and

18.  CLASSIC PALOMA 4
pineapple

Tequila, grapefruit soda, lime, and salt

28.  BERRY LEMONADE

Fresh berries, lemon, and sparkling water

19, PASSION FRUIT CHILI MARGARITA

Tequila, passion fruit, lime, and chili syrup

29, CITRUS SPRITZ

Orange, lemon, grapefruit, and soda

20.  TEQUILA SUNRISE

Tequila, orange juice, and grenadine

30.  VIRGIN PINA COLADA

Pineapple, coconut, and cream

21.  BUENA VIDA

Tequila, grapefruit juice, pineapple juice, and vanilla



EXCLUSIVE EXPERIENCES

o CUSTOMIZED COCKTAILS

Add your logo, name, or theme to the drinks

e MAGICAL FLOWER DISPLAYS

Visually stunning cockiails with edible flowers

e FLAIR BARTENDING SHOWS

Bartenders showcasing impressive skills to entertain your guests

e PRINTED COCKTAILS
Unique designs printed on your drinks

e HIGHEND BARS AND GLASSWWARE

Elegant glassware or luxury plastic options for any occasion

PRICING

Pricing is available upon request, as each event is failored to the number
of guests, drink selection, and level of customization.

Contact us to design your exclusive cockiail experience with Dani’s
Catering Marbella



GENERAL INFORMATION

* ALL-INCLUSIVE OPTIONS: Our packages can
be upgraded fo include unlimited alcoholic and

non-alcoholic drinks. Pricing depends on the final
selection and specific requirements of your event.

® PRICING: All prices are failored to your event
defails, including the number of guests, drink
selection, and level of customization. Please contact
us for a bespoke quote. Prices exclude VAT,

BOOKINGS AND PAYMENT
e BOOKING NOTICE: To ensure seamless service, we

require a minimum of 3 full business days’ notice for

all bookings.

e DEPOSIT: A 50% deposit is required fo confirm your
booking. Full payment must be made af least 3 days
prior fo the event.

* PAYMENT METHODS: We accept payments via
bank transfer, cash, or credit card. Submission of
payment constitutes agreement fo these terms and
conditions.

For inquiries and bespoke pricing, please contact us at:

TERMS & CONDITIONS

e EXTRA COSTS: Any additional costs, such as last
minute requests or upgrades, will be communicated
and billed separately to maintain transparency.

CUSTOMIZATION AND QUALITY UPGRADES
o TAILORED MENUS: Menus can be revised to

accommodate changing preferences, diefary

restrictions, or allergies.

e EXCLUSIVE INGREDIENTS: Prices are based on
high-quality standard catering supplies. Should you
wish o upgrade to premium products, costs will be
discussed accordingly.

e CUSTOM EXPERIENCES: We offer customized
cockiail options, including drink personalization
(logos, names, or themes), printed cockiails, and
magical displays.

STAFF AND SERVICE

® PROFESSIONAL SERVICE: All sfaff, including
bartenders, chefs, and servers, are professionally
frained fo provide exceptional service failored to
your event.

e INCLUSIVE SERVICE: Our packages can include

bartenders, cocktail servers, and waitstaff to ensure
a flawless experience.

ADDITIONAL INFORMATION

® ALLERGIES AND DIETARY RESTRICTIONS: Please

notify us of any dietary restrictions or allergies at
the time of booking. We will ensure all dishes and
drinks are prepared and labeled accordingly.

e AVAILABILITY: All prices and menus are subject

to availability and are valid until the end of May
2025.

FLEXIBILITY AND NEGOTIATIONS

e FLEXIBLE PRICING: Prices are negotiable to meet

your specific requirements. Contact us fo create @
package that aligns with your budget and event
needs.

SUBJECT TO AVAILABILITY: Availability of services,
staff, and ingredients may vary. Early bookings are
recommended fo secure your desired options.

dani@daniscatering.es | +34 602 687 187 | www.daniscatering.es | @ @ @Dani’s Catering Marbella

Let us create a memorable cocktail and catering experience tailored exclusively for you!
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