


Juan & Only is a full-service catering and hospitality company
based in South Florida, built for occasions from intimate
gatherings to large-scale productions, each held to the same
standard.

We were founded on a simple premise: that whoever carries the
responsibility for an event deserves a partner who carries it with
them. Your name is on this occasion. So is ours, from the
moment we accept it.

In practice, that looks like precision your guests will never see.
Timelines confirmed before they're questioned, details
resolved before they become problems, service that holds its
shape under any pressure the day brings. It is why a number
of Fortune 500 companies have trusted us across events of
every scale, and why they return.

The menu that follows carries the same standard. We invite you
into it.

Welcome





CLASSIC
BEER & WINE
EXPERIENCE

 

Corporate receptions, cocktail hours,

anniversaries, and private celebrations. 

A balanced selection that satisfies a wide range of preferences
with elegance and simplicity. 

Curated selection of two red and two white wines

Two beer selections, including domestic and imported

options

Soft drinks and still water

Ice and standard garnishes

Disposable cups 

Complete bar setup and service supplies

Pricing is per guest, per hour, with a 2-hour minimum,

starting at $30

 

A timeless choice for receptions and social events 

Includes:

Optional
Enhancements:

Champagne toast · Rosé
or sparkling wine · Real

glassware upgrade

Recommended For:



A complete and versatile bar experience designed to
accommodate a wide range of guest preferences.

I N C L U D E S :

Two beer and two wine selections
Vodka, gin, rum, tequila and whiskey
Premium mixers and fresh juices 
Standard garnishes 
Ice, bar tools and service supplies
Disposable cups

Starting at $40 per guest

E X P E R I E N C E

T H E

FULL BAR
E X P E R I E N C E

T H E

PREMIUM BAR

I N C L U D E S :

Curated premium beer and wine selections
Top-shelf spirits including Grey Goose,
Patrón, Hendrick’s, Woodford Reserve, and
other premium labels
Craft mixers and freshly squeezed juices
Elevated garnishes
Real glassware included
Enhanced bar presentation

Starting at $75 per guest

A high-end bar experience designed for exclusive events where
presentation, quality, and guest experience are paramount. 



Elegant, refined, and unmistakably luxurious. This
experience works beautifully for VIP receptions,

sophisticated, memorable tone from the start. 

Caviar, blinis, crème fraîche, minced egg, chives,
shallots, lemon wedges, sumac, extra virgin olive
oil.

THE COLD BREW
& ICED COFFEE

LAB
BLOODY MARY

EXPERIENCE

 BEVERAGE 
STATIONS

MIMOSA &
BELLINI BAR

A modern cold coffee experience 

This experience offers refreshing cold
coffee options prepared and served
with precision and style. 

Includes: 
Cold brew coffee, iced lattes, and iced
chai
Choice of whole milk and non-dairy
alternatives 

Toppings & enhancements: 
Vanilla and caramel syrups, whipped
cream, cinnamon and caramel powder
Ice, cups, stirrers and napkins 
Clean, modern station setup

Starting at $16 per guest

A bright and elegant brunch favorite

A refined experience offering classic
sparkling cocktails with a fresh and
celebratory presentation. 

Includes:
Sparkling wine
Orange juice (mimosas) 
Peach purée (bellinis) 
Optional seasonal juice rotation (upon
request) 
Ice, bar tools and garnishes 
Standard glassware 

Starting at $30 per guest

A bold and interactive cocktail
station

A customizable Bloody Mary bar
designed to elevate brunch and
daytime events with flavor,
presentation, and guest interaction. 

Includes: 
Vodka
House Bloody Mary mix
Lemon juice and seasoning blend 
Garnish selection: Celery, Olives,
Citrus wedges 
Ice, bar tools & service supplies 
Standard glassware 

Starting at $25 per guest



Elegant, refined, and unmistakably luxurious. This
experience works beautifully for VIP receptions,

sophisticated, memorable tone from the start. 

Caviar, blinis, crème fraîche, minced egg, chives,
shallots, lemon wedges, sumac, extra virgin olive
oil.

COFFEE 
STATION

ZERO PROOF
EXPERIENCE

NON-ALCOHOLIC 
BEVERAGES

Perfect for daytime events and
alcohol-free gatherings 

A polished non-alcoholic
beverage service that
complements any event style.

Includes:
Still water service in dispensers
or pitchers
Coca-Cola, Coke Zero, and Sprite
Ice, disposable cups, straws and
napkins

Starting at $7 per guest

SOFT 
DRINKS

A curated non-alcoholic
beverage experience

All the celebration, beautifully
crafted — without the alcohol.

Includes:
Two handcrafted signature zero-
proof cocktails
⁠Fresh juices, seasonal fruit and
house-made syrups
⁠Premium still and sparkling water
⁠Assorted soft drinks
⁠Ice, cocktail napkins, and eco-
friendly cups
Custom beverage menu signage

Starting at $20 per guest

A refined  coffee experience
designed to keep guests
comfortable, focused, and
energized

Includes: 
Freshly brewed premium
Arabica coffee (regular and
decaffeinated) 
Hot water station with curated
tea selection (black, green, and
herbal teas)
Sugar, sweeteners, whole milk
and non-dairy creamer options
Disposable cups, stirrers and
cocktail napkins
Professional station setup with
clean and elegant presentation

Starting at $12 per guest



Payment
 

Contact Us
 

Failure to provide final payment by the deadline may result in cancellation of
the event without refund of the deposit, which will be retained to cover
administrative costs. If final payment is made by corporate check, a copy of
the check and tracking information must be provided. For events of 30
guests or more, no small-event
service fee applies. 

Events with fewer than 30 guests are subject to a 22% small-event service
fee.

If the number of guests exceeds the agreed amount, the additional 
headcount will be invoiced and charged automatically to the card on 
file, based on the selected package rate.

A 50% deposit is required to reserve the event date. Without the
deposit, the date is not confirmed and remains available to other clients.
The remaining balance is due no later than seven days before the event.

7% sales tax will be added to the total price. We accept checks, Zelle, and
credit cards. Credit card payments have a 3% processing fee. To avoid
this fee, we recommend using Zelle or check.

Final guest count and all reductions must be submitted in writing no later
than 14 days before the event. After that deadline, only increases may be
accepted, subject to production capacity. 

(305) 705-6772
www.juanandonly.com
info@juanandonly.com

@juanandonlyfl

We’d love to hear from you! Whether
you have questions, need more

information, or are ready to book our
services, our team at Juan & Only is

here to help. Reach out to us today, and
let’s create something extraordinary

together. 

All beverage packages include mixers, garnishes, ice, and bar equipment 
Bartender labor, service fees, delivery, and tax are quoted separately based on event size 
Shots are not included in any package, in compliance with Florida service regulations 
Packages are priced per person, based on event duration

IMPORTANT NOTES



Hospitality, for us, begins with intention.

Our purpose has never changed: to glorify God through the way we
serve - not through words, but through excellence quietly practiced: in a
dish made with patience, a table set with care, and every guest made to
feel truly valued.

That conviction shapes every decision: ingredients chosen for their
integrity, technique perfected long before you arrive, service that meets
your moment with the same reverence you bring to it.
Intimate or grand, our standard holds. We aim not simply to meet the
occasion, but to honor it, and to leave you with something worth
remembering.

This is hospitality, elevated. The only standard for your occasion.

On a mission
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