
Focus on the event, not the alcohol. 
There are many valid reasons to serve alcohol at events. But a strong focus 
on alcohol can drown out an organization’s message and mission. Alcohol can 
also create potentially unsafe situations and put organizations in a risky       
position, legally and financially. 

3 Tips for a Fun, Festive Event!  

 
1. Offer delicious non-alcoholic drinks.  

Mocktails are a fun and easy way to help folks moderate their alcohol       
consumption and drink more slowly, while accommodating guests who don’t 
drink for health, religious, or other reasons. 

To mix: Rim a tall glass with sugar.  Add juices 
and bitters. Top with blood orange soda. 

 
  

Sparkling Citrus 
2-3 drops grapefruit bitters (optional) 
2 ounces freshly squeezed grapefruit juice 
1 ounce tangerine juice 
Blood orange soda 
Sugar 

 
  

Mojito Mocktail 
10 mint leaves 

1 – 2 tsp. of sugar 
Fresh squeezed lime juice 

Crushed ice 
Soda water or ginger brew  

Lime quarters  

To mix: Add mint leaves and 
sugar to the glass then slightly 
crush the leaves with a 
wooden spoon. Add lime 
juice. Stir until sugar dissolves. 
Add  handfuls of ice, and stir 
in soda or ginger brew.  
Garnish with lime and mint 
leaves. 



Hold your fundraiser in an unique venue where the  
entertainment will take the focus off drinking. 

 

Rent a rink or bowling alley. 
Show a classic black & white film in an old theater. 
Sponsor a coffee house featuring local musicians. 
Charter a schooner or ferry for a Casco Bay cruise. 
Host a ballroom dance with instructors to teach some fancy footwork. 

 

Choose a theme and go all out! Use corresponding decorations and music 
to set the mood, and serve themed food and drink. Encourage guests to 
join in on the fun by dressing for your theme. 
Set up a dance floor. Hire a local band or ask a staff member to DJ. Guests 
will be enjoying the music instead of looking for the bar. 
Fill the evening with activities. Give out door prizes, or offer prizes to the 
winners. Ask theme-related trivia questions throughout the evening. 

2.  Location, Location, Location.  

3.  Create a festive atmosphere 

Is serving alcohol worth the risk? 
 

The answer to this question is different for every organization. You may  
decide that the risks of serving alcohol outweigh the benefits. Concerns  
include disruptive issues as well as serious incidents like property damage, 
drunk driving, and accidents resulting in injury. Under the Maine Liquor 
Liability Act, your organization could be held liable for the actions of your 
guests and charged with damages. 
 

We recommend that certain events be alcohol-free, including events 
where youth and drinking adults can’t be separated, and events for organi-
zations whose missions focus on children, youth or health issues.  
 

Whatever your choice, we hope you’ll consider these risks and your        
organization’s mission when you decide, and that you use these guidelines 
to manage the risks of holding an event.  


