Rent-A-Drink

Rental Reservation Worksheet & Agreement
(OFFICE COPY)
	Location Name/Company: 
  

	Address: 
  
  

	Contact Person: 

	Phone: 

	Event Name/Type:


	Fax: 
  
  

	Rental Start Date:

	 Rental End Date:


	Set-up Time:
  
	Pick Up Time: 

	Delivery Fee (if applicable): 


	Alcoholic Beverages Allowed? 
  
	Email Address:


	Other Services & Requirements: 


	Fees and Charges (Indicate # of machines desired):
______ 2-Bowl Granita Machine x $145.00 (1-3 day rental)

______ Ice Shaver / Blender Machines x $125.00 (1-3 day rental) 
______ Commercial Bar Blender x $59.00 (1-3 day rental)
______ Cleaning Deposit of $25.00 per machine

OFFICE USE ONLY:

-------------------------------------------------------------------------------------------------------------------------
Make: _______________ Model: ___________________ Serial: ____________

Make: _______________ Model: ___________________ Serial: ____________

Make: _______________ Model: ___________________ Serial: ____________

Make: _______________ Model: ___________________ Serial: ____________

□ The equipment specified above was returned on __________________ in satisfactory condition.

□ The equipment specified above was returned on __________________ in unsatisfactory condition.  The following charges have been assessed: 
□ Late fee of $25.00/day
□ Cleaning fee of $25.00
□ Replacement value $_____________

□ Refund of $__________________ due.
□ Other __________________



	Products and Mixes:

______ (jug) AC Green Margarita 

______ (jug) AC Yellow Margarita

______ (jug) AC Hurricane

______ (jug) AC Mai Tai

______ (jug) AC Pina Colada

______ (jug) AC Strawberry Daquiri (Puree)

______ (jug) NC Frozen Lemonade

______ (ctn) JetTea Smoothie – Sour Green Apple
______ (ctn) JetTea Smoothie – Strawberry Bomb

______ (ctn) JetTea Smoothie – Strawberry Banana

______ (ctn) JetTea Smoothie – Xtreme Peach

______ (ctn) JetTea Smoothie – Cranberry Raspberry

______ (ctn) JetTea Smoothie – Mango Fusion

______ (ctn) JetTea Smoothie – Wildberry Blast

______ (ctn) JetTea Smoothie – Mandarin Passion Orange

______ (jug) Slushee USA – Kiwi Strawberry
______ (jug) Slushee USA – Blue Raspberry

______ (jug) Slushee USA – Black Cherry

______ (jug) Slushee USA – Fruit Punch

______ (jug) Slushee USA – Kiwi Lime
Supplies:

______ (slvs) 12oz Plastic Cups

______ (slvs) 16oz Plastic Cups

______ (slvs) 24oz Plastic Cups 

______ (slvs) 12-24oz Flat Lids

______ (slvs) 12-24oz Dome Lids

______ (box) 8” Neon Drinking Straws

______ (box) 6” Neon Drinking Straws

______ (box) 7.75” Wrapped Clear Straws

______ (box) 10” Zombie Red Straws

______ (pkg) 2ply Beverage Napkins

______ (box) Arrow Cocktail Picks

______ (jar) Marichino Cherries

______ (btl) Banana Puree

______ (btl) Spicy Bloody Mary

______ (btl) Sweet n’ Sour

______ (btl) Grenadine

______ (btl) Triple Sec

______ (btl) Lime Juice

______ (hats) Mrs. T Margarita Salt
______ (each) 5 gallon mixing bucket
	Prices:

$15.00/jug (Makes 6 gallons)
$15.00/jug (Makes 6 gallons)
$15.00/jug (Makes 4 gallons)
$15.00/jug (Makes 4 gallons)
$15.00/jug (Makes 4 gallons)
$15.00/jug (Makes 4 gallons)
$15.00/jug (Makes 6 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$11.00/carton (Makes 2.5 gallons)
$25.00/jug (Makes 8 gallons)
$25.00/jug (Makes 8 gallons)
$25.00/jug (Makes 8 gallons)
$25.00/jug (Makes 8 gallons)
$25.00/jug (Makes 8 gallons)
Prices:
$3.57 (50ct)

$3.83 (50ct)

$5.54 (50ct)

$1.75 (50ct)

$1.99 (50ct)

$4.75 (400ct)

$4.50 (500ct)

$3.90 (250ct)

$7.95 (450ct)

$15.50 (2000ct)

$7.81 (1000ct)

$22.25 (1 gallon)

$3.50

$3.50

$3.50

$3.50

$3.50

$3.50

$1.50 (per salt container)
$0.00 (No Charge)

	Reserved with:
  
Renters name as it appears on Credit Card: __________________________________
Driver’s License #: _______________________________________ State _________
Credit Card #: ___________________________________________Exp______ Card Type __________
Reservations not made with a credit card will be required to pay a cash security deposit of $75.00 per machine rented.  The security deposit is in addition to the rental payment.  Only after all the equipment has been returned to Creative Drinks, Inc. and found to be in good condition and repair shall the security deposit be reimbursed to the Renter.  Security Deposit Collected (if applicable): $_______________



	TERMS AND CONDITIONS:
1. Creative Drinks, Inc. hereby agrees to rent the equipment described above to Renter.
2. The Renter shall during the rental term keep and maintain the above described equipment in good condition and repair and shall be responsible for any loss, casualty, damage or destruction to said equipment notwithstanding how caused and the Renter agrees to return said property in its present condition, reasonable wear and tear accepted.  The renter agrees to pay the full value of any equipment that is not returned or is returned damaged.  The full value of the equipment described above is $___________. For granita machine rentals, equipment must be returned with bowls washed clean and empty upon return. Equipment not returned clean will result in a $25.00 cleaning fee.  If for whatever reason the equipment does not function properly, Renter must call our emergency service line to report a problem. Non-reported issues are not eligible for refunds.

3. Equipment shall be promptly returned to Creative Drinks before 5pm on the return date.  Equipment not returned promptly will result in a $25.00 late fee.

4. Should the Renter choose to purchase the above described equipment, the sum of the rental fee will be applied towards the purchase.  

ELECTRICAL REQUIREMENTS AND NOTATIONS:

· General: A 2-Bowl Machine requires a minimum of 12-16.7 amps circuit to operate and will operate in most household outlets.  We do not recommend running the bear minimum on power, allow a cushion above the minimum requirements.  If you return your machine and it does not function, we test it in our facility with proper power. You must not have any other electrical items plugged into the same outlet or on the same circuit line for the machine to freeze as there will not be sufficient power. No refunds are given for in-sufficient power.

· Indoor Events: The machine must be allowed to “breathe”.  The machine must have a minimum of 6” clearance all around the unit for proper ventilation.  

· Outdoor Events: The recommendation for outdoor events is to have an actual electrical outlet or power strip in which you are able to work off of.  Extension cords should be no longer than 50 feet it should be rated at a minimum of 12 awg (Any commercial grade cord).  If you can avoid using an extension cord, we recommend it.  The farther away you are from the electrical supply the longer it will take for the machine to freeze. We advise against the use of generators in park areas as typical generators do not draw enough power to run the machine to full freezing status.  A granita machine is much like an air conditioner, the hotter it is around the unit the harder the machine has to work in order to generate cold.  The cooler the area, the faster it will be able to get cold.  Shaded dry cool areas are best. The machine will not freeze at all if exposed direct sun or temperatures above 90 Degrees.

SPECIAL GUIDELINES:

Please read the following guidelines when operating your machine.  

1. Mixing and chilling product ahead of time cuts down on freeze time.

2. Bowls will have a max line, do not fill past the max line (OVERFILL).

3. Always add the alcohol last after product has completely frozen otherwise it will take twice as long to freeze.

4. You must mix product as instructed to freeze properly. Refrain from using your own recipes, product must be mixed correctly for the machine to freeze product properly.

5. Always mix product in a mixing bucket, never pour water or syrup by itself directly into the machine, it will freeze solid and jam the gears in the machine.  

6. Do not allow the machine to run on empty or so the steel augers are showing, this will cause the machine to break down.


I have read and understand the guidelines and electrical requirements.  I agree to the terms outlined in this agreement. I understand that should I fail to follow the guidelines or electrical requirements specified, I will not be eligible for refund on my rental and could be liable for repair charges to the machine.
Signed this _________ day of _______________, 2010
_____________________________

Renter
_____________________________

Printed Name of Renter
Mixing Instructions

(2.5-3 gallon capacity per bowl)

*EASY MIXING: 
Dump the full jug (or carton) of syrup into your mixing bucket.  Then use the empty jug to fill with water the number of times specified in the mix ratios below.  Mix together and fill machine (not to exceed the 2.5 gallon line per bowl, (DO NOT OVERFILL). Wait 1 – 1 1/2 hour to freeze.  If you are adding alcohol, wait until the product is completely frozen before adding alcohol.  Refill product when the bowl becomes half way full and mix with already frozen product.  This reduces freeze time in half.

PRODUCT: 
AC Green Margarita, AC Yellow Margarita, NC Margarita, NC Lemonade

MIX RATIO: 

5 parts water for every 1 part syrup; 1.75 Liter of Alcohol (Margarita requires only tequila) (Makes 3 gallons)
PRODUCT: 

AC Hurricane, AC Mai Tai, AC Strawberry Puree, AC Pina Colada

MIX RATIO: 

3 parts water for every 1 part syrup, 1.75 Liter of Alcohol (Makes 2 gallons)
PRODUCT: 

JetTea Smoothie

MIX RATIO: 

2 parts water for every 1 part syrup 

PRODUCT: 

Slushee USA

MIX RATIO: 

7 parts water for every 1 part syrup (Makes 8 gallons)
Operating and Cleaning your Machine 

1. Turn on main power 

a. Ugolini - far right control panel, far right switch, down position

b. Bunn Ultra - I/O button, set to I

c. Bunn CDS - pull out the small drawer with the key lock and find the On/Off power and switch to I

2. Turn on bowl switches 

a. Ugolini – Switch on in each control panel to II for freeze mode

b. Bunn Ultra - Press the snowflake (freeze mode) button

3. Bunn CDS - Switch all augers to I and all other buttons to “Ice”

4. Wait one + hour to freeze

5. After use clean bowl by switching machine to refrigeration modes below and flushing clean with room temp water.  Fill bowl and drain into a bucket until water comes out clear.

a. Ugolini - Place all switches to I position 

b. Bunn Ultra – Push spiral button 

c. Bunn CDS – Switch all “Ice” buttons to “non-ice” which has the word Ice with a slash through it.

6. After cleaning, switch machine off and soak up any excess un-drainable water with paper towels.

