Cocktail Party and Batching Plan
Menu and Guests
Plan the menu before the night. Pick a short menu of two to four drinks drawn from your repertoire, leaning on built and batched drinks for a crowd rather than shaking every cocktail to order. Offer variety across the families so there is something for a slow sipper, a citrus lover, and a long refreshing thirst, and include one low- or no-alcohol option. A focused menu served well beats a long list served badly.
Number of guests and rough drinks each: ________________________________
Menu (2-4 drinks across the families): ________________________________
Which are built / batched / shaken to order: ________________________________
Low- or no-alcohol option: ________________________________
Spirits and modifiers needed (and quantities): ________________________________
Garnishes and syrups to prep: ________________________________
Glassware and ice quantity needed: ________________________________
Mise en Place and Batching
Prep everything before guests arrive so service stays calm. Cut and store garnishes, make and chill syrups, juice citrus the same day, and chill glasses. For stirred classics like the Negroni or Martini, batch the spirits in a bottle in advance and add the dilution water in (roughly 20 to 25 percent of the spirit volume) so that chilling over ice at serving time lands the drink correctly diluted. Add any citrus or fizz fresh at the moment of serving, never into the batch.
Garnishes cut and stored? (Y/N): ________________________________
Syrups made and chilled? (Y/N): ________________________________
Citrus juiced same-day? (Y/N): ________________________________
Glasses chilled? (Y/N): ________________________________
Stirred drink(s) batched with spirits pre-mixed? (Y/N): ________________________________
Dilution water added to batch (~20-25%)? (amount): ________________________________
Citrus / fizz held to add fresh at service? (Y/N): ________________________________
Service and Review
Run service smoothly and review afterwards. Keep batches and glasses cold, garnish each drink as it goes out, taste and adjust to balance, and never let a finished cocktail sit warming. After the night, note what ran out, what guests loved, and what timing or dilution to change, so the next event is easier. The usual fix is preparing more ahead and batching the drinks that batch well.
Drinks served cold and garnished fresh? (Y/N): ________________________________
Each drink tasted and balanced before serving? (Y/N): ________________________________
What ran out or ran short: ________________________________
Most popular drink(s): ________________________________
Timing or dilution to change next time: ________________________________
One change to make for the next event: ________________________________
