Vaquero Cocktail Experience

Learn the skill of balancing the perfect cocktail so you can impress your guests at your next
house party or just have some fun for your next group event.
Nestled in the speakeasy bar with Vaquero, we will take you on a 2-hour journey of
discovery to understand and learn the art making the perfect cocktail.

What is included:
1 House made champagne cocktail on arrival.
3 guest made cocktails.
2 hours of hosting and guidance including a brief history of each drink made.
Exclusive use of the booked space for your group
Free $50 bar tab for the best drink of the day judged by our Bar manager.

FAQ’s
Is there an age limit?
There is no limit, but you must be at least 18 years old to be present or participate;)

Where will it be held?
Vaquero Dining, 344 Sandgate Rd, Albion, Brisbane

When can we book?
Between 2-4pm from Tuesday — Saturday dependent on availability.

How many guests can be hosted?
Minimum 8 and maximum 20

Is there parking?
There is free street parking surrounding the venue.

Can we theme the room?
YES. You can have access 1 hour before starting.

How many cocktails are included?
4 Cocktails are included in the price. (one on arrival and three you will make)

How does it work?

On arrival you will be given a French 75 Champagne cocktail and will be allocated a cocktail station to
work behind. When all your guests have a arrive you will be briefed on what to expect and then
guided through making 3 different styles of cocktail.

Will there be other guests or other groups in our session?
No, you will have exclusive use of the space and will be the sole attention of the team.

Is there food with the package?
No food is included, but we recommend ordering something from the menu when booking so that
you have an enjoyable afternoon.

What are the payment terms?
All bookings and food must be paid for in advance. For any additional drinks, you may pay as you go
or run a tab using credit card as security.

For all enquiries, please visit our website and fill out the function enquiry form.
Alternatively email enquiries@vaquerodining.com.au
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