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! CKTAIL WORKSHOP
An elevated cocktall workshop at The Mlxmg R'oom, perfect fOr“
B RATE K - after-hours team bonding. | | "

T G presants T s

P

N

o

W



SHAKE UP
YOUR NEXT
STAFF EVENT

Transform a routine corporate gathering into an elegant, hands-
on cocktail experience.

The Mixing Room by Boutique Bars transforms into a dedicated
workshop space designed for companies that want team-
building with genuine style and substance.

In a 90-minute guided session, your team will:
¢ | earn from professional bartenders in a private, stylish setting
e Mix, shake, and stir three classic cocktails
from scratch
* Enjoy welcome bubbles, curated snacks,
and relaxed conversation

|deal for:

e feam-building and off-sites

e Client hosting and appreciation events

* Milestone celebrations and internal parties




90 MINUTES OF

Welcome & Icebreaker — 5 minutes

e Guests are welcomed and guided to individual
mixing stations

¢ A glass of bubbles is poured; sharing snacks
are set out

¢ A light icebreaker sets a relaxed, convivial tone

Tools & First Cocktail — 10 minutes
e Introduction to the shaker, jigger, and strainer
e Guests build a simple, refreshing classic
(e.g. Tom Collins or Moscow Mule)
e Sip while learning the foundations of spirits
and balance

Shaken Classic — 25 minutes

e Master the art of shaking with ice for texture
and chill

e Create a timeless sour, such as a Daiquiri
or Margarita

e Guided tasting and discussion on flavor, acidity,
and sweetness

CRAFTED CONNECTION




90 MINUTES OF CRAFTED CONNECTION

Stirred or Creative — 25 minutes
¢ | earn the precision of stirring to control dilution and clarity
e Mix a spirit-forward icon like an Old Fashioned
or Negroni
e Time to taste, take photos, and enjoy easy, informal
conversation

Mixology Challenge — 20 minutes

e feams are formed to encourage cross-department
collaboration

e Groups design a custom variation inspired by the cocktails
made

e A friendly competition brings out creativity
and teamwork

Wrap-Up - 5 minutes

e A winner is crowned for the mixology challenge
e Final group photo to capture the evening

e Open Q&A with the bartenders for curious minds




OUR PHILOSOPHY

Inclusive & Flexible

¢ Perfect for complete beginners; no prior cocktail
knowledge required

* Non-alcoholic options can be arranged on request

¢ \Norks equally well for internal teams or
client-facing events

Memorable Cultural Touchpoint

e A refined setting to reinforce company culture
and appreciation

¢ | eadership can connect with teams in a more informal,
human way

Engaging, Not Awkward

e Every guest is involved —measuring, shaking, tasting,
and deciding

* The cocktails themselves become natural icebreakers

Professional, Yet Relaxed
e Hosted in a purpose-built space by Boutique Bars
e | ed by experienced bartenders used to hosting
corporate groups
e A polished, well-paced format with room
for spontaneity




KEY INFORMATION

¢ Duration: 90-minute workshop
¢ | ocation: The Mixing Room by Boutique Bars, Hong Kong

e |deal for: Small to medium corporate groups
(inquire for capacity)

e | anguage: Typically conducted in English
(other options on request)

e Time Slot: Daily, within 5—7 pm at package rate




WORKSHOP

HK$888 + 10% per person

Includes:
¢ 1 welcome glass of bubbles per guest
e 3 cocktails crafted and enjoyed during the class
e Sharing snacks curated to complement the drinks
e All tools, premium ingredients, glassware,
and professional guidance

Standard Availability
e Exclusive to The Mixing Room (MR)
e Bookable daily between 5-7 pm at the listed rate




TAILORMADE EXPERIENCES

For full venue privatisation, alternative timings, or a more
customised concept- from extended networking to brand-
aligned cocktail themes:

¢ Bespoke start times to suit your workday

e Adjusted format (more team challenge,
more networking, etc.)

¢ Inclusion of non-alcoholic or low-ABV options
for broader teams

Booking & Enquiries
For corporate bookings, availability, and tailored proposals:
Email: events@boutiquebars.com




