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I could not recommend CITC more. We coordinated directly with Andrew for our
summer social of around 120 people. It could not have run any smoother or received
any better feedback from our team.  Jotpreet Sohi - Accenture - GROUP BOOKING

REVIEWS
CITC has been a great experience for us 3 years in a row and we are back for 2023.
Well attended and organised it works for us and our bar partners. 
Alla Furmanova, Head of Events, The London Essence Co - RETURNING BRAND

It was great for growing our brand awareness as a collab with our partner bar. We
hosted tasting sessions throughout and found the guests were interested and
engaged, great event. Allison Crawbuck, Owner of Devil's Botany - NEW BRAND

This was our first activation of the Baccarat bar outside of the venue. The event was
well organised, the guests were engaged and we look forward to growing our
relationship in 2023.  Dino Koletsas, Bar & Beverage Operations Manager, Harrods -
NEW BAR

We've enjoyed 4 events over the last 2 years. People are interested, the team love
doing it, it's something we really look forward to and strengthens our relationship
with brands. Carlos Londono, Bar Owner, Cafe Pacifico - RETURNING BAR



Cocktails in the City is a delectable festival of drinks in London's largest private
Georgian garden, bringing together great bars and brands working together to
present their businesses to our brand savvy, socially active audience.

Welcoming 8216 guests and serving up over 30,000 cocktails over the summer of
2022 we are targeting 3,000 guests per event in 2023. 

We provide a generous and equal footprint of nearly 30 square metres for our
exhibitors in a spacious yet intimate environment in the luxurious surroundings of
Bedford Square, Bloomsbury.

In 2023 Cocktails In The City will be focussed on enhancing the guest and exhibitor
experience through Web 3 that will provide participants easier opportunities to
engage with our audience digitally to amplify marketing messages and affect
consumer behaviour during and post event.

A consumer facing cocktail experience, the joint venture model of Cocktails In The
City provides bars and brands the opportunity to activate together, strengthening
relationships that can lead to longer ongoing business together.

Stand rates are £3000 + vat per event and £2750 for multiple bookings. 

INTRODUCTION



Cocktails in the City have 20 stands available per event with a cap of 4 stands per
category (gin, rum etc) to ensure brands stand out at each event.

Brands and bars work together to create signature cocktails, a well designed stand
and engaging guest experiences at the event.

Signature cocktails are professionally photographed and provided for your use.

Information about the cocktail, brand and bar is included in the show guide.

The signature cocktails sold at the event are priced at £8.50 and this revenue is split
equally between Cocktails in the City and the stand. The average cocktail rebate is
estimated between £1600 - £1900 + vat (see financial summary slide)

Entry tickets include the guests first welcome cocktail which is rebated at £1.50 + vat
and typically represents 28% of total sales.

THE FORMAT

DOWNLOAD SHOW GUIDE

https://www.cocktailsinthecity.com/media/July-Showguide-Low-Res.pdf
https://www.cocktailsinthecity.com/media/July-Showguide-Low-Res.pdf




Each stand is provided with:

A 4.5m x 3m marquee

An outer fascia in natural unpainted OSB

Cocktails in the City serving cups in 8 oz sizes

Festoon and working lights for working during dusk/evening

Draped back wall made of natural calico

Battening across the back wall for adhesion of graphics

Ice (cubed and crushed and not block ice).

Bar back support

Basic power: 1 x 13amp 4-way plug for basic lighting, charging of devices etc

Exhibitors are provided with an additional 4.5m*3m of outdoor space

directly in front of their gazebo for furniture and experiences.

THE STANDS



Use the event as a catalyst to agree a longer ongoing contract with your

event partner.

Use the event to challenge and reward key staff by giving them ownership

of the opportunity to present your business in a third space.

Participate in our pre-event influencer sessions.

Host a tasting session on the tasting stage or host small masterclasses

from your stand throughout the event.

Host social media competitions for event tickets and invite key customers

and clients to attend the event. 

Capture consumer date through onsite activation.

Network b2b with the other exhibitors and participants at CITC.

Speak to us about opportunities to collaborate with Cocktails in the City

and some of our key event partners such as The Nudge, Foodism etc.

MAKING THE MOST OF CITC



Blending sessions

Silent disco

Live music

Competitive socialising

Food and drink pairings

Secret bars

Private tasting areas

Ice carving workshops

Cocktail making workshops

Spirit trails including a number of bars in one space

Cocktails In The City are interested in working with bars and brands who can

bring a wider variety of guest experiences to the event, strengthening the

event proposition and enhancing the PR coverage.

Previous experiences have included:

ADDITIONAL EXPERIENCES



Digital loyalty program with real time benefits during the event

Seamless and secure single button guest registration for tasting sessions

Branded tradeable NFT's

Digital rewards, vouchers, tokens dropped straight onto the customers

phone

Gamification opportunities onsite at the event such as treasure

hunts/questing

In  partnership with Blade Wallet, Cocktails In The City will be using Web 3.0 to

enable bars and brands to engage effectively and digitally with visitors.

Opportunities include:

WEB 3.0





EXAMPLE LINE-UP 2022



BAR 01 BAR 02

BELVEDERE

MANGO AND

STRAWBERRY

WOO WOO ROYAL

COUPETTE

FROZEN COOKIE

DOUGH CADILLAC

PENCILLIN ON WAX

ARDBEG WEE BEASTIE SCOTCH PORNSTAR

STRONGMAN’S TIPPLE

30ml Belvedere Vodka, 20ml sour

strawberry cordial, 10ml mango liqueur,

50ml mango juice, 50ml milk, 
20ml lemon juice

40ml Belvedere Vodka, 10ml Galliano

Vanilla, 10ml Mozart White Chocolate,

20ml cookie dough syrup, 10ml double

cream, 2 scoops vanilla ice cream.

30ml Ardbeg Wee Beastie redistilled with
fresh ginger, 15ml verjus, 5ml agave,
10ml Sauternes wine, wax ageing*

30ml Passion Fruit Ardbeg Wee Beastie,
vanilla, 20ml buttered orange, 
100ml Irn Bru*

Made from only Polska rye, purified water
& a distillation process by fire, Belvedere
contains zero additives, is certified kosher,
& is produced in accordance with the legal
regulations of Polska vodka.

Produced in one of the world’s longest
operating polish distilleries that has been
making vodka since 1910, Master Rye
Distillers draw from a 600-year polish
vodka-making history to craft vodka of
distinct taste & character.

Its taste profile is structured & elegant
with hints of almond, vanilla and white
pepper, 
a subtle sweet velvety mouthfeel & a
smooth, clean finish.

After launching in June 2017, Coupette

soon became known for its authenticity 
and unpretentious style. It has since gained
an international reputation, winning the
industry’s top awards and accolades and

has successfully retained its place in the

2019 ‘World’s Best Bar’ list as being 23rd

world’s best bar.

Complex ideas and lengthy procedures 
take place behind the scenes leaving

Coupette’s guests free to explore the
stories, flavours and nuances of the drinks.

Ardbeg Wee Beastie has been matured
for just 5 years, making it the untamed
‘enfant terrible’ of the whisky world.



Whereas most single malts seek the
smoothness and balance of older age, 
we know that more time in cask tends to
subdue the smokiness that so many
whisky fans love.

Strongman’s Tipple is an award-winning 
duo creating delicious cocktails out of a

Bermondsey-based flavour lab.

Tomas and Lukas pride themselves on inte-
grating innovative lab techniques into their
drinks development, producing bar quality

cocktails for people to enjoy at home, at a

bbq, on the go.

A huge focus for this duo is on locally

sourced premium, seasonal, and sustaina-

ble ingredients, working with local foragers
and producers.

@belvederevodka @coupettelondon @ardbeg @strongmanstipple
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SUMMER REELS

https://vimeo.com/767352122
https://vimeo.com/767352056
https://vimeo.com/769395045
https://vimeo.com/769395009
https://vimeo.com/767352122


FLOOR PLAN 2022



EXAMPLE COVERAGE
2022



I N I T I A L  A N N O U N C E M E N T



J U L Y



A U G U S T



S E P T E M B E R  



I N F L U E N C E R  C O V E R A G E

@ t h i r s t y _ f o o d i e (13.7k fo l lowers)
@ t h e l o n d o n b o o z e h o u n d (77.3k fo l lowers) @ t h e n u d g e l o n d o n (71 .2k  fo l lowers)





STAND COST: 
£3000 - 1 event
£2750 - multiple events

Includes 4.5m x 3m gazebo, power, grass mats, cups, ice, cocktail
photography

OPTIONAL EXTRAS
BAR HIRE: £400/£300
4 metre or 2 metre bar hire from Create Cocktails with choice of
fascia

PRINTING*
BACK WALL: £390
FRONT FASCIA: £300
BRANDED BAR FRONT: £190

*All prices include installation and delivery
 

EVENT SUMMARY & FINANCIALS
COCKTAIL REBATE
Welcome drinks rebated at:                                 £1.50
Cocktails purchased at event rebated at:            £3.54
Average estimated rebate:                                    £1600 - £1900
Expected number of drinks per stand:                 600 - 800

ALL FINANCIALS EX VAT

SESSION TIMES & VISITOR NUMBERS
Thursday: 17.00 - 22.00 / 600 - 700 pax
Friday:      16.00 - 22.00 / 800-1100 pax
Saturday:  12.00 - 16.00 / 400 - 600 pax
Saturday:  17.00 - 22.00 / 800 - 1100 pax

Set up the day before or the morning of the event. Breakdown after
event or Sunday morning.



G A L L E R Y



Thank you for considering Cocktails In The City



For all event queries please contact: 
Andrew Scutts

 +44 20 3174 1154 / 07557 478 762
drinks@cocktailsinthecity.com


