JOANNA BECKER
FOUNDER & OWNER
HIRE@RUBYMACSCOFFEE.COM
SANTA FE, NM

SIGNATURE ESPRESSO BAR EXPERIENCE

IDEAL FOR WEDDINGS, CORPORATE GATHERINGS, GALLERY OPENINGS, AND LARGER CELEBRATIONS

e UP TO 2 HOURS OF SERVICE
e UP TO 75 GUESTS

WHAT’S INCLUDED 7 BASEMENU  ©
e COMMERCIAL ESPRESSO MACHINE* & AMERICANO
MOBILE BAR CART VANILLﬁTLEATTE
e PROFESSIONAL BARISTA SERVICE MOCHA
e CURATED BASE DRINK MENU HOT CHOCOLATE
e SINGLE-ORIGIN COFFEE BEANS PREMIUM HOT TEA
e MENU SIGNAGE N\ Ve
e DAIRY AND OAT MILK OPTIONS
e CUPS, LIDS, SLEEVES & SUGAR POWER REQUIREMENT:
e ALL SERVING ESSENTIALS OCESS O A STANDARD
e FULL ESPRESSO CART SETUP & BREAKDOWN 120V OUTLET REQUIRED

ADD-ONS
e EXTENDED SERVICE TIME:
o $75 PER HALF HOUR
o $150 PER HOUR WITH ADDITIONAL BARISTA
e UP TO 125 GUESTS: $150
e UP TO 175 GUESTS: $300
o GUEST COUNT UPGRADES ARE TIERED BASED ON TOTAL GUEST COUNT AND DESIGNED TO ENSURE A SMOOTH AND ENJOYABLE SERVICE EXPERIENCE.
OPTIONAL ENHANCEMENTS
e SWISS WATER OR SUGARCANE PROCESSED DECAF ESPRESSO: $35
« COLD BREW: $50-$75
e SPECIALTY TEA LATTES (CHAI OR MATCHA): $15 EACH OR $25 FOR BOTH
e EVENT-THEMED CUSTOM DRINKS: $75-$150
« CUSTOM CUPS OR DRINK STENCILS: STARTING AT $50
o TEMPERED 120Z HIGHBALL GLASSES: $5 EACH OR $45 PER ONE-DOZEN
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