


Crafted & Cued is San Diego’s premier event bartending service, dedicated to
delivering exceptional hospitality and expertly crafted cocktails. Our team of highly

trained and vetted bartenders ensures that every drink is made with precision,
creativity, and care. With a strong foundation in mixology, we specialize in creating

custom craft cocktails tailored to your event, elevating the guest experience beyond
just serving drinks.

We offer four thoughtfully curated packages designed to meet the unique needs of
any event, from intimate gatherings to large celebrations. As a dry-hire service,
clients provide the alcohol while we take care of the rest, including professional

bartender staffing, full bar setups, and all necessary accoutrements for a seamless
experience. Our services extend beyond bartending—we curate complete beverage

programs to complement your special occasion, ensuring a one-stop-shop approach
that simplifies planning while enhancing quality.

What sets us apart is our commitment to excellence, from the quality of ingredients
we use to the expertise of our team. Licensed, insured, and bonded, we bring

professionalism and reliability to every event. Whether you're hosting a wedding,
corporate event, or private party, Crafted & Cued is here to provide an unforgettable

cocktail experience.
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agave Cocktails

Torched pineapple and chili margarita

honey jalapeno Margarita

Flower Hibiscus Margarita

spring lime Margarita

cherry mezcal margarita

Hibiscus Paloma

Whiskey Cocktails

Ginger old fashioned

Amaro Manhattan

Spring blossom Whiskey SOur

Rhubarb berry smash

rum Cocktails

Green monkey sour

tropical mai tai

pineapple daiquiri

tiki lemongrass green tea punch

citrus mint mojito

stone fruit sangria

gin Cocktails

tumeric carrot sour

garden berry spritz

seasonal gin and tonic

by the seaside martini

vodka Cocktails

hibiscus mint lemonade

orange flower cosmo

spring mist mule

Spring Menu
2025

name your
drinks!



agave Cocktails

Grapefruit Rosemary Margarita

honey jalapeno Margarita

pineapple coconut Margarita

Torched citrus Margarita

Stone fruit mezcal margarita

mango thyme Paloma

Whiskey Cocktails

blackberry sazerac

lavender old fashioned

strawberry Whiskey SOur

peach whiskey smash

rum Cocktails

Green monkey sour

tropical mai tai

pineapple daiquiri

tiki lemongrass green tea punch

Watermelon mint mojito

stone fruit sangria

gin Cocktails

Elderflower berry spritz

seasonal gin and tonic

white negroni

vodka Cocktails

Watermelon mint lemonade

Hibiscus & peppercorn cosmo

Summertime mule

Summer Menu
2025

name your
drinks!



agave Cocktails

persimmon spice Margarita

honey jalapeno Margarita

blood orange Margarita

cranberry orange Margarita

smoked rosemary citrus margarita

mango thyme Paloma

Whiskey Cocktails

fall spiced old fashioned

black manhattan

blood orange Whiskey SOur

apple cider fall whiskey smash

honey bourbon rush

rum Cocktails

Green monkey sour

spiced mai tai

Passionfruit daiquiri

chai tiki punch

Apple Cinnamon Rum Cider

Spiced blood orange sangria

gin Cocktails

Fig & Thyme spritz

seasonal gin and tonic

honey pear bees knees

vodka Cocktails

pear martini

pomegranate ginger cosmo

fall mule

Fall Menu
2025

name your
drinks!



agave Cocktails

Torched citrus Margarita

honey jalapeno Margarita

blood orange Margarita

Mezcal Old Fashioned

currant & rosemary mezcal margarita

cranberry thyme Paloma

Whiskey Cocktails

Allspice old fashioned

black manhattan

Toasted almond Eggnog

Amaretto blood orange Sour

rum Cocktails

jingle juice punch

Coconut mojito

Rum runner

conquito

island old fashioned

passionfruit daiquiri

gin Cocktails

coffee negroni

seasonal G&T

pear fizz

apple spice french 75

vodka Cocktails

espresso martini

cranberry rosemary mule

white cranberry cosmo

Winter Menu
2025

name your
drinks!



Packages



Our expert bartenders or server will craft delicious cocktails, or provide am exceptional ambiance for
you or your guests; bringing an elevated, fun, and hospitable experience to your event. Let us handle

the event so you can enjoy the moment!

Option One

staffing
Event Bar & Hospitality



services

provided

Bartender(s) & hOSPITALITY sERVER(S)

bar ware for bartender(s)

Exceptional Hospitality

*no bar or additional supplies

set-up, Pour Beer, wine, & cocktails, or manage the event space

by clearing trash, maintaining the buffet, AND ANYTHING NEEDED

TO CREATE THE PERFECT EVENT, INCLUDING SET UP AND breakdown

for 5 hours

Option One

staffing
Event Bar & Hospitality



Option One
Event Bar & Hospitality

staffing

pricing

5 hour minimum @ $50/hr per Staff

up to 50 ppl=$200 one bartender

up to 100 ppl=$400 two bartenders

up to 150 ppl=$600 three Bartenders

up to 200 ppl=$80 four bartenders





Let us elevate your event with a thoughtfully curated beer and wine menu designed to delight every
guest. In addition, we'll serve call drinks and our knowledgeable and hospitable bartenders will ensure

a seamless, exceptional experience from start to finish.

Option Two
Beer, Wine, &

Liquor service



provided
bartender pouring beer, wine, & cocktails for 5 hours

straws, Napkins, & plastic ware

beautiful mobile bar set up

custom framed menu

Elevated Mixers & fruit, herb, & flower Garnishes

water station

Coolers & Ice

beverage consultation with SHOPPING LIST

Exceptional Hospitality

Option Two
Beer, Wine, &

Liquor service



pricing

5 hour minimum

up to 50 ppl=$720 one bartender

up to 100 ppl=$1220 two bartenders

up to 150 ppl=$1720 three Bartenders

up to 200 ppl=$2220 four bartenders

Option Two
Beer, Wine, &

Liquor service





-Mocktail experience $1 per person

-Mocktail Bar with build your own garnish $3 per person

-ADD A CUSTOM BATCHED COCKTAIL TO OPTION 1 OR 2

$120 PER COCKTAIL PER 50 PPL

-UPGRADE TO GLASSWARE PRICE BASED ON EXPERIENCE

*THIRD PARTY VENDOR

-CUSTOM ICE OR GARNISH $2 PER PERSON

-Additional hours $100 per hour

-Travel outside of san diego based on distance @ $1/mile

-Mobile Bar rental $300

add on
Add to the

experience



Cocktail 12 oz Wine 9 oz Black Napkin Striped Straw

Not provided

Provided Service Ware
what to expect

custom colors, champagne and martini plasticware,
additional supplies not listed are not included



To ensure the highest quality of service, we

require one bartender per 50 guests for all

packages. This allows us to deliver an

exceptional experience while also fostering a

positive and efficient working environment for

our team.  Our pricing starts at a 5 hr minimum

Certain packaging options can vary.

please inquire with any  questions

Staffing
what to expect



To ensure seamless service and fair compensation

for our team, we include a 20% gratuity in the total

bill—allowing your guests to enjoy the experience

without feeling obligated to tip, especially if you

prefer not to have a visible tip jar.

please don't hesitate to reach out with questions

Gratuities
what to expect



Disclaimer

what to expect

We are a dry-hire service, meaning you’re renting the
physical bar & equipment from crafted and cued.  You

are also hiring our skilled bartenders for their proven
service & exceptional hospitality

As the host or client, you are fully responsible for
providing all alcohol for the event

We are insured in the state of california

Our bartenders are RBS certified

Our bartenders have been vetted and 
trained to the highest caliber--Guarenteed



We cant wait to discuss your dream
event in detail.  Contact Crafted &

Cued with any questions!

Whats Next

@craftedandcued

@crafted & cued craftedandcued@gmail

@dallasjuanes
@ariajuanes


