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WHO WE ARE

Craft, Community,
and Connection.

Rockstar Bartending is a woman-owned mobile bartending company serving Toronto
and the GTA. We bring elevated bar experiences directly to your event, whether that is

an intimate backyard gathering or a large-scale celebration.

Every ingredient we use is sourced with intention. We proudly support local vendors and small
producers, working with community suppliers to bring you the freshest, highest quality cocktail
experience possible. From cold-pressed juices to house-made syrups, everything is prepared

and brought to you.

Our team is hand selected, fully insured and Smart Serve certified. We do not source through
agencies. Every person who shows up to your event is someone we have personadlly vetted,

trained and worked with. That is the difference you will feel from the first pour to the last call.

OUR STANDARD OUR SOURCING OUR PROMISE

Insured, Smart Serve Locally sourced, fresh-pressed, Every moment elevated.
certified, and hand selected. and community-first. Every guest taken care of.



All-Inclusive Packages

Everything brought to you. Ingredients, ice, cups and talent — all included.
Gratuity baked in. No surprises.

UP TO 40 GUESTS 40 TO 80 GUESTS

$186 / HR $276 / HR

Starting at $744 | 4 hour minimum Starting at $1,104 | 4 hour minimum
1 Mixologist 2 Mixologist

80 TO 150 GUESTS 150+ GUESTS

$346 / HR $418 / HR

Starting at $1,384 | 4 hour minimum Starting at $1,672 | 4 hour minimum
3 Mixologist 4 Mixologist

Straight Service

TALENT SUPPORT

MIXOLOGIST SERVER

$71/HR $53/HR

Plus 18% gratuity - 4 hour minimum Plus 18% gratuity - 4 hour minimum
Client supplies all ingredients and bar setup Food service, bussing and guest support
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ELEVATE YOUR EVENT

Add-On Services

EXPERIENTIAL MIXOLOGY ADDITIONAL EXPERIENTIAL

Dry ice, smoke, fog or bubbles. One signature Add a second or third experiential element to your
element that transforms your bar into a moment. event at a reduced rate.
$250 per element $100 per element

MARTINI TOWER PREMIUM GARNISHES

A stunning centerpiece for your event. Tower rental, Elevated garnish selections beyond the standard
setup and non-alcoholic ingredients included. package. Custom sourced for your cocktail menu.
Pricing upon request Pricing upon request

RENTALS TRAVEL

Upgrade glassware for a more elevated presentation Available beyond the GTA service area.
at your event or add a bar to your event. Quoted per event based on distance.
Pricing upon request $0.75 per km

HOW TO BOOK

Payment Oplions

A deposit is required to secure your date. Dates are held on a first come first served basis.

E-TRANSFER CREDIT OR DEBIT CARD

Send to All major cards accepted.

No processing fees. Simple and seamless. A applies to card payments.




O1.

CHERRY BRANDY, ESPRESSO,
COFFEE LIQUEUR, DEMERARA SYRUP

02.

GRAPEFRUIT, LIME, AGAVE,
APEROL, SODA WATER

03.

BLOOD ORANGE, LIME,
AGAVE, GINGER BEER

04.

TRIPLE SEC, PINK GUAVA, LIME,
GOCHUJANG PASTE

05.

PASSION FRUIT, VANILLA,
LIME, AGAVE

06.

CARROT, LEMON,
HOT HONEY, FRESH DILL
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MARGARITAS

01

CLASSIC/SPICY

LIME, COINTREAU, AGAVE

02

STRAWBERRY FIELDS FOREVER

STRAWBERRY, COCONUT CREAM,
LIME, APEROL, AGAVE

03.

LYCHEE LEMON

LYCHEE HIBISCUS, LYCHEE SYRUP,
ORANGE LIQUEUR, LEMON

04. L

WICKED GAME

CUCUMBER JUICE, LIME,
COINTREAU, JALAPENO

05.

MAMBO #5

MANGO JUICE, LIME,
COINTREAU, JALAPENO
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O1.

PICKLE BRINE, DRY VERMOUTH

02.

LAVENDER SYRUP, LEMON, SODA
WATER

03.

JASMINE GREEN TEA,
PEACH, DEMERARA SYRUP

04.

WATERMELON, BASIL,
LIME JUICE, SALT

05.

GRAPEFRUIT, LIME JUICE,
HIBISCUS TEA, SODA WATER

06.

LIMONCELLO, LYCHEE JUICE,
LEMON, PROSECCO, SODA WATER
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O1.

PEACH JUICE, APRICOT PRESERVES,
LEMON, HOT HONEY, EGG WHITE

02.

CUCUMBER JUICE, LIME,
TONIC, CRACKED PEPPER

03.

DRY VERMOUTH, YUZU JAM, LEMON,
GINGER JUICE, SODA WATER

04.

STRAWBERRY JUICE, RHUBARB, AGAVE,
EGG WHITE

05.

LILLET BLANC, ST. GERMAIN,
YUZU SAKE

06.

BLOOD ORANGE, APEROL,
LEMON, PROSECCO

o7.

LILLET BLANC, GRAPEFRUIT,
ELDERFLOWER LIQUEUR, PROSECCO
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O1.

MAPLE SYRUP, ANGOSTURA BITTERS,
SEA SALT

02.

APEROL, AMARO NONINO, LEMON
JUICE

03.

EARL GREY TEA,
LEMON, SIMPLE SYRUP

04.

COLD BREW CONCENTRATE,
ESPRESSO, DEMERARA SYRUP

05.

CANADIAN RYE, AMARETTO, PEACH,
DEMERARA SYRUP, ANGOSTURA BITTERS
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O1.

JUNGLE

SPICY PINEAPPLE,
GUAVA, LIME, BITTERS

02.

ISLAND IN THE SUN

PINK GUAVA, LIME, SUGAR,
MINT, SODA WATER

03.

RICH GIRL

FIG JAM, MAPLE SYRUP, PINEAPPLE,
LEMON, EGG WHITE

04.

SOAK UP THE SUN

PINEAPPLE, LIME,
SIMPLE SYRUP, BASIL

05.

HAVANA

BANANA LIQUEUR, COFFEE
CONCENTRATE, COCONUT CREAM

06

LOSE CONTROL

HIBISCUS SYRUP, LIME,
PINEAPPLE, BITTERS
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O1. 02. 03.

RASPBERRY, HIBISCUS, LYCHEE, TART CHERRY, LIME,

LEMON, ROSE WATER, SODA WATER SIMPLE SYRUP, GINGER BEER

04. 05. 00.

WATERMELON, MINT, GUAVA, PASSIONFRUIT, PINEAPPLE,

LIME, SODA WATER LIME, AGAVE, JALAPENO, SODA WATER
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