
 

1. Fully Stocked Bar.  Always make sure you've got a 
plentiful stock and variety of beverages for all your 
guests, including their favourite beers, wines and spirits, 
as well as a wide range of soft drinks and non-alcoholic 
beers/wines. 
  

2. Premium Brands.  Have a wide variety of premium 
brands including all the favourite branded beers, wines, 
ciders, spirits and mixers.  Pimms, mulled wine, 
Prosecco and sparkling wines are always popular too.  If 
any of your guess might want a particular or unusual 
brand, allow yourself plenty of time to source this.   
  

3. Bar Location.  Think carefully about where to situation 
your mobile bar and pick the best location with your 
venue.  Take into account location of a power socket 
and water supply, easy access for all your guests but at 
the same time not too intrusive.   
  

4. Welcome drinks.  Greet your guests with a welcome 
drink as they arrive at the venue.  This sets the tone for 
the day/evening and helps get people mingling. 
  

5. Reasonable prices.  Make sure your bar prices are 
competitive, and not over-inflated.  A good tip is to make 
sure they're priced similarly to your local pub.   

 

We hired Rent A Bar to cover our wedding and it was one of the 

best decisions we made for the day.  Chris and his team were so 

helpful in the run up, nothing was ever an issue and they were so 

accommodating with the variety of drinks we requested at 

incredible prices. The excellent service was commended by our 

guests and we received many positive comments.   

“ “ 

 
 
07976 261 995 
www.rentabar.org 

10 THINGS TO MAKE YOUR WEDDING CELEBRATION EXTRA 
SPECIAL AND KEEP YOUR GUESTS SMILING… 

6. Easy payment facilities.  Make it easy for your guests to 
pay for their drinks by offering a selection of ways to pay.  
Have a plentiful change float for cash payers as well as 
card payment facilities.  
 

7. Professional bar staff.  Bar staff are the link between your 
event and your guests and can make or break your 
occasion.  It's important to make sure that your bar staff 
and glass collectors are professional and experienced at 
working at weddings.  Not to forget, smartly dressed, 
courteous, with a smile on their faces and a 'can do' 
attitude.   

 
8. Venue kept clear and tidy.  Clear and clean tables 

periodically throughout the day or when guests leave a 
table and make sure empty glasses are collected regularly. 

 
9. Drinks chiller.  Chill your white wines, beers and soft drinks 

ready for your first guests and keep them at the perfect 
temperature for the whole day, right to the end of the 
evening celebrations. 

 
10. Ice and a Slice.  Make sure there's plentiful ice to serve in 

your drinks.  Supply an ice bucket and serving tongues so 
your guests can help themselves.    Don’t forget the little 
things….have pre prepared lemon/lime slices and cocktail 
cherries.  Frozen summer fruits make a great cooler for 
Pimms and Gin! 

 

Talk to Chris 
about your 
Wedding Day 
Bar needs and 
get a free 
wedding plan 
consultation 


