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MARTINI CLUB
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Your event just got an upgrade.

ﬂ)g COCKTAIL OF THE MONTH:
WATERMELON COLLINS

The drink everyone's asking about this season.

ﬂ)? INDUSTRY SPOTLIGHT:
BAR CONVENT BROOKLYN

We were there.

ﬂ% CRAFTED RFTER HOURS

Stay connected. Stay in the loop.

www.maxhospitalitygroup.com


https://maxhospitalitygroup.com/
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YOUR EVENT JUST GOT

FLASHIER

We're adding a new way to make your event unforgettable:
The Flash Bar, our brand-new photo booth experience, is
almost here. Unlimited high-quality prints, custom branded
designs, and a setup that fits right into any cocktail hour,
birthday, or corporate activation. No more boring poses, just real
moments your guests will actually want printed.

Want it at your next event? Just let us know!
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COCKTAIL
OF THE
MONTH

WATERMELON
COLLINS

“Some drinks taste
like summer. This
one is summer”

The Watermelon
Collins is made with
Tequila, Aperol,
Fresh Watermelon
Chunks, Lime Juice, A W T
and Club Soda... this et
is sorta Paloma 5

meets Collins (dont
roast me cocktail
friends) just make
one!

The Recipe

e 20z Tequila

e %oz Aperol oy

e %0z Fresh Lime Juice "

e 5 Chunks Fresh
Watermelon

e Topped with
Sparkling Water
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BAR CONVENT BROOKLYN

We spent two days at Bar Convent Brooklyn, one of the biggest
bartending and spirits events in the country. Our CEO Max helped
Instagram personality and cocktail extraordinaire Jordan Hughes

of High Proof Preacher with his photography lighting course.

Good energy, great people, already looking forward to next year.
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PLAN YOUR SUMMER EVENT
DATES ARE FILLING UP FAST!

Contact us to reserve your spring celebration and let
Max Hospitality bring your vision to life.
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CRAFTED AFTER HOURS

| BROOKLYN, NEW YORK

READY TO BOOK?

. PHONE: 646-595-6260
e EMAIL: MAXHOSPITALITYGROUP@GMAIL.COM
& WEBSITE: MAXHOSPITALITYGROUP.COM

STAY CONNECTED!

Follow us on social media for updates,
behind-the-scenes moments, and a peek at
what makes Max Hospitality different:
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https://www.instagram.com/maxhospitality
http://fb.com/maxhospitalitygroup
http://linkedin.com/in/maxdelprior
https://maxhospitalitygroup.com/
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