
 
 
The Boozy Blume Mimosa Pricing 
 
 

Sip In Style With The Boozy Blume!  

 

Signature Packages Include: 

Blume Basic- Starting at $450 

Perfect for showers, birthdays, brunch parties & bachelorette parties. 
Includes: 

Classic mimosa bar setup, 3 juice options + standard garnishes, Disposable flutes + signage, 
Drop-off & setup included, 2 hours of service | Up to 50 guests 

 

 Blume Luxe- Starting at $525 

Perfect for corporate events, private events, pop-ups, & creative parties. 
Includes: 

Full-service bar with attendant, 5 juice options, premium garnishes & rim bar, Custom 
signage + Disposable flutes, Styled display & florals, 3 hours of service | Up to 100 guest 

 

Blume Premium- Starting at $625 

Elevate your big day with a luxury mimosa experience. Ideal for weddings, brand events, 
or large gatherings. Includes: 

Fully customized mimosa experience, Signature drink menu & branded styling, Extended 
service + add-ons, Glassware , Flexible service time | Unlimited guest count 

 

All Packages Include:   
 
Setup, Stylish decor, Friendly service, Ice, Coolers, 3 Carafes, Eco-Friendly cups or 
glassware, & fresh ingredients.  

 



À La Carte Only (Build-Your-Own-Bar) 
 
Full bar setup service (attendant included) 
 
- $425-$650+  
 
(Standard)  
Full bar set up, Signage, Juice flavor choices, Fruit & herb garnish choices, Setup & 
breakdown , Stylish Decor, Disposable cups or glassware rental, Attendant) 4 hours. 
 

 
 
Setup & breakdown only 
 
- $375-$475+  
 
(Travel fee, Arrival 1.5 hours before event for setup, Return for breakdown, Full setup 
with all bar elements (no attendant), Juice flavor options, Garnishes, Decor, Signage, 
Attendant to setup & breakdown). 2 hours. 
 

 
 
Set up only 
 
- $225-$325+  
 
(Drop-off & setup of mimosa bar, Juice, Fruits, Signage, Decor- No return or 
breakdown included). 1.5 hours 
 

 

Full bar cart service (attendant included) 

- $375-$575+  

(Compact, stylish cart setup with full mimosa bar, attendant, decor, Disposable cups or 
glassware rental, fruit garnish, signage). 2 hours. 

 

DIY Mimosa Bar  

- $150+ 

(Packaged kit with Juices, garnishes, signage, disposable cups, setup instructions. Client 
sets up & returns cart/supplies if included as add-on). 30 Minutes.

 



À La Carte 

Add-ons for À La Carte: (Build you custom mimosa experience from the items below. 
Final total must meet or exceed base booking amount). You can add these to any 
package or service. 

 

Juice Flavors- $10 per flavor ($25 per 3 
flavors) 

Custom Signage- $35 

Personalized Drink Menu- $30 

Edible Flowers- $20 (serves 25)  

Herb Garnishes $10 per herb choice 
(serves 25) 

Fruit Garnishes- $15 per fruit choice 
(serves 25) 

Themed Bar Decor- $60-$100 (per 
setup) 

Additional Hour of Service- $75  

Ice/Champagne Bucket- $15 

Disposable Cups & Napkins- $10 per 25 
guest 

Attendant- $125 per 2 hours 

 

Customize Your Add-Ons-  

(Add-ons must accompany a full-service or package booking. Customization available for 
many items (e.g., colors, signage, branding). Pricing may vary slightly for large guest counts or 
premium ingredients. 

Custom juice blends- $20 

Fruit garnish toppers- $15 

Herb garnish toppers- $10 

Rim toppers bar- $20 

Additional service time- $65 

Attendant-$65 per hour 

Travel outside 30-mile radius- $1.25 per 
mile 

Add a second bar station (add-on  
setup)- $100 + $40/hr   

 

Pouring Pitcher- $15 per pitcher 

Champagne wall or tower- $85-$125 
(depending on display) 

Mock tail station- $55 

Juice tasting flight- $35 

Kids' sparkle juice bar- $50 

Additional Guest- $2.50 per guest 

Mimosa Dispenser- $20 per dispenser 
(self serve) 

Carafes- $10 per extra carafe 



 

Upgrades 

(Upgrades must accompany a full-service or package booking. Customization available 
for many items (e.g., colors, signage, branding). Pricing may vary slightly for large 
guest counts or premium ingredients. 

 

Gold/silver drink toppers- $1.50 per 
drink or $10 per dozen 

Edible glitter- $1 per drink or $8 per 
dozen 

Floral drink stirrers- $2.50 each or $25 
per set of 12 

Signature cocktail option- $25-$50 per 
custom cocktail (includes recipe 
development & signage) 

Custom drink menu/signage- $35-$60 
(includes design + print) 

Personalized bar decals- $40-$75 
(depending on size & complexity) 

Premium Garnishes- $1.50-$3 per drink 

Ice/Champagne Bucket- $15-$25 

Floral garland- $75-$150 (based on 
size/detail) 

Balloon garland- $65-$120 (based on 
size/style) 

Basic Table Linen (Solid Color)- 
$15-$20 per setup 

Premium Linen (Satin, Velvet, etc.)- 
$25-$35 per setup 

Skirting or Overlays- $10-$15 per setup 

 

Juice Options 

(Non-Alcoholic Options Available! Other selections available upon request) $10 Per 
flavor ($25 per 3) 

Orange 

Cranberry 

Pineapple 

Mango 

Strawberry 

Pomegranate 

Watermelon 

Passion Fruit 

Peach 

Blood Orange 

Cucumber 

Grapefruit 

Lemonade 

White Peach 



 

Fruit Flavors 

(Other selections available upon request) $15 Per Fruit 

Strawberry 

Raspberry 

Pineapple 

Orange 

Mango 

Peach 

Watermelon 

Blood Orange 

Passion Fruit 

Cranberry 

Cherry 

Lemon 

Blueberry 

Lime 

Grapefruit 

Frozen Fruit* 

Ask about our Signature Pre-Curated Sip options! 

“Signature Curated” 

“A Little Sweeter” 

“Fruit-Inspired” 

 

Herb Garnish 

Standard- $10 per herb 

Mint 

Rosemary 

Premium- $15 per herb 

Basil 

Thyme 

Lavender 

“Try our salted Herbs” 



Rim Toppers  

Add a dazzling finish to every flute with our curated selection of rim toppers—perfectly 
chosen to complement your event’s flavor, theme, and style. 

Standard 

Sugar- $1 per drink 

Salt- $1 per drink 

Tajin- $1.50 per drink 

Premium 

Colored sugar crystals- $25 per 25 cups 
 
Edible glitter or shimmer dust- $15 per 25 
cups 
 
Crushed candy- $30 per 25 cups 
 
Cinnamon-sugar mix- $25 per 25 cups 
 
Edible flower petals- $20 per 25 cups 
 
Mini cotton candy puff- $30 per 25 cups 

 
Gummy candy skewer- $20 per 10 cups 
 
Chamoy rim- $20 per 25 cups 
 
Mini drink charms- $2 each 
 
Gold leaf flakes - $20 per 25 cups (edible, 
luxury option) 
 
Stir sticks- $1 each or $10 per 15 cups 
(Include in bundle or separate) 

 
(Custom to your brand colors or event theme) 
 
 
Champagnes & Sparkling Wines 

Great For Pairings-(Suggestion Only-Not Provided by The Boozy Blume) 

Prosecco, Rosé, Chardonnay, Sparkling Chardonnay, Cava, Sparkling Wine 

 

*Prices may vary for larger guest counts. 

*Edible flowers, herbs, & fruits are prepped fresh & locally sourced. 

*Custom signage can include your event name, hashtag, or a fun bar quote. 

*Themed decor includes seasonal setups or color-coordinated styling. 

 

 

 



⚠ Allergy Notice 

Please inform us of any food allergies or dietary restrictions at the time of booking. 
While we take great care to avoid cross-contamination, our juices and garnishes may 
be prepared in shared spaces. 

*Common allergens may include citrus, berries, herbs, nuts (e.g., almond extract), and 
edible flowers. 

🌿 Ingredient Sourcing 

We pride ourselves on using high-quality, locally sourced ingredients whenever 
possible. 

● Juices are cold-pressed or freshly prepared in small batches 
● Garnishes include seasonal fruits, herbs, and edible flowers 

Let us know if you’d like organic or premium upgrades—we’re happy to customize. 

🧺 How Packages Are Implemented 

Each package includes full-service setup, bar styling, and breakdown after the event. 
 Here’s how it works: 

1. We arrive 1–2 hours early to set up your customized mimosa bar 
2. All barware, décor, juices, and garnishes are prepared and ready 
3. Your attendant(s) will serve or guide guests through a self-serve station 
4. At the end, we discreetly clean up and remove all items 

All packages are designed for ease and elegance—whether you're hosting 10 
guests or 200. 

➕ How to Build Add-Ons 
You can personalize your mimosa bar by adding: 
 
✨ Garnish Station 

● Includes fruit skewers, edible flowers, sugared rims, gold flakes, etc. 

🥂 Glassware Upgrade 

● Rent champagne flutes or coupes for a more refined touch 

📋 Signature Drink Menu 

● We’ll create a custom menu with names, flavor notes, and theme styling 

🌸 Bar Styling 

● Add floral arrangements, custom signage, themed accents, or a champagne wall 

🍓 Juice Enhancements 

● Extra juice varieties or organic upgrades 

To add enhancements, simply select your desired options during booking or mention them 
in your consultation—we’ll include them in your quote. 
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