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The Margarita Man’s  

3-D Service Pledge: 
Dependable:  First, we’ll confirm your order in writing 
so you can make sure your order is correct.  Then, we will 
deliver your order on-time and set it up completely  to 
make sure your machine is working properly. 
Delicious:  We know our award winning Margarita Man 
flavors are the best tasting cocktail mixes on the planet;  
We know you and your guests will think so too! 
Delighted:  We pledge to make your experience easy, 
enjoyable & hassle-free, because that’s the way we like to 
do business.  We promise your Margaritas will be the hit 
of the party!  

125%  
Money-Back Guarantee 

The Strongest Guarantee In The Business 
If you are not delighted, did not find our margaritas 
delicious or did not find our service dependable, just 

tell me and I’ll refund 100% of your rental fee   
- PLUS - 

 give you a 25% credit toward any future rental. 
All we ask is that you follow our Operating Instructions,  

let us know of any problem ASAP and give us a  
chance to make it right. 

 

 

 

 
 Mike Laymon, “The Margarita Man” 

For Reservations or Information, CALL TODAY: 

477-MARG 
(512-477-6274) 

-Or- Reserve Online: 

www.MargaritasToGo.com 

The  
7 Secrets 
to Making 

GREAT  
Frozen  

Margaritas! 



♦ If possible, locate the machine in an air-conditioned space. 
♦ If it’s impossible to put it indoors, keep the machine in the 

shade.  Shade will work wonders. 
♦ Use ice to cool the mix before pouring it into the machine.  

Just put a bag of ice in the mixing container before you put 
anything else in there.  Then follow the standard directions to 
make your mix.  Important: Stir until all the ice has melted 
before you put it in the machine.  

♦ Don’t use an extension cord for the machine unless abso-
lutely necessary.  If you have to, then make sure you use the 
extension cord provided by the rental company.  At Margari-
tas-To-Go, we have the correct type and length that works 
best with the machine and we’ll loan it to you, free of charge. 

PLAN FOR THE RIGHT NUMBER OF  
MACHINES:   Of course, you don’t want to 
run out of Margaritas in the middle of your 
party, but you don’t want to spend more 

money than you have to for Margarita Machines.  So how 
do you know if you need more than one machine for your 
party?  A good estimate is one machine per 75-100 people, 
even if you’re serving other drinks.  Also, if you’re having 
an event where all 100 people are going to show up at the 
same time and go straight to the Margarita Machine (like a 
wedding reception), you should definitely consider getting 
a second machine! 

WHAT TO DO WHEN SOMETHING’S NOT 
RIGHT:  In general, Margarita Machines are 
very reliable.  But, like all things mechanical, 
they can break, or perhaps you’ve forgotten 

something the driver told you about the machine.  So to 
make sure your event is hassle-free, be sure to do the fol-
lowing: 
♦ Get a cell phone number that will be answered during the 

hours of your party, just in case.   
♦ Make sure the company you rent the machine from has on-

call drivers who carry spare parts and/or spare machines on 
their truck.   

♦ Find out up front if the company has a money-back guaran-
tee policy. 

Then put your mind at ease and have a great time at 
your party!! 

The 7 Secrets to Making 
GREAT Frozen Margaritas 
In Texas, a great frozen Margarita can make all the 
difference between a “regular” party and a GREAT 
party that people remember for Months or years.  
And it’s really not hard to make killer Margaritas.  If 
you just follow these few simple secrets, you’ll be 
serving drinks you guests will rave about. 

INGREDIENTS:   Contrary to popular belief, 
you do NOT have to buy the most expensive 
tequila in town to make a great tasting Marga-
rita.  In fact, the taste of your drink is 95% 

determined by the mix you use.  Inexpensive silver (clear) 
tequila is best – about $12-15/liter.  The drinks are so 
cold, you won’t taste the difference; so don’t waste your 
money on the expensive brands!  Also, it’s a little more 
important to use a good quality Triple Sec.  Then, make 
sure you use the best-tasting, quality Margarita mix.  Just 
salt your cup rim and add a fresh lime wedge; then you’ll 
be ready for a great tasting Margarita! 

LOCATION:  If you are making Margaritas for 
a few guests, using your blender in the kitchen 
or at a bar will work just fine.  Keep in mind 
the noise and the mess when considering the 

location options.  If you’re entertaining a bigger group, 
consider renting a Margarita Machine.  It will free you 
from the blender so you can enjoy your guests!  If you are 
using a Margarita Machine, the noise won’t be a problem, 
but it might be a bit bulky in your kitchen.  The machine 
should come on a rolling cart.  Consider putting it in a 
doorway to a laundry room, or on a shaded patio.   
Also, keep in mind that the machine weighs nearly 200 
lbs., so make sure that your location does not require the 
machine to be carried up or down any stairs or other 
steep, difficult areas.  This will avoid extra charges for 
additional labor or special equipment. 

THEMES, COLORS & FLAVORS:  Margari-
tas or other frozen drinks can be made in al-
most any flavor or color you desire, including 
“swirl”.  Choose a color or flavor that matches 

the theme of your party, and people will talk about your 
party for years to come.  For example, serve: 
♦ Strawberry Daiquiri (red) with Fresh Strawberries dipped in 

Dark Chocolate on Valentine’s Day 
♦ Peach Bellini (peach) or Margarita Italiana (olive green) with 

Antipasto Trays on Columbus  Day 
♦ Frozen Hurricane (crimson) with Shrimp Gumbo on Fat 

Tuesday  
♦ Mango Margarita (orange) on Halloween 
♦ Frozen Sangria (burgundy) with Spanish Tapas for a 

“Running of the Bulls” party 
♦ Goombay Smash (pink) with Jerk Chicken  

for a Bob Marley Fest 
Have fun and USE YOUR IMAGINATION!!   

HAVE THE DELIVERY GUY MAKE THE 
FIRST BATCH:  Whoever delivers your ma-
chine should set the machine up for you, make 
the first batch while you watch and give you 

instructions to operate the machine and how to make the 
next batch.  You’ll need to have your liquor purchased and 
ready for the driver to make the first batch of drinks.  To 
make sure the machine runs properly so you and your 
party guests will have a great time, be sure you have the 
machine plugged into an outlet that does not share the 
circuit with any other appliances, like refrigerator, micro-
wave, coffee pot, etc.   

HOW TO DEAL WITH HOT DAYS:  Ok, so 
we live in Texas… Summer temperatures can 
easily top 90 degrees in the shade.  It’s nearly 
impossible for any margarita machine to keep 

up with guest demands if the machine is outdoors in the 
hot Texas sun.  
Here are tips to make sure the Margarita Machine can keep 
your Margaritas frozen and delicious:   
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“It was a great experience. We will certainly use your service 
again. The machine was extremely easy to use, everyone 
thought the Margaritas were absolutely great, it made the 
whole party a lot more enjoyable for everyone!! THANKS!!” 
— Harry Ransier, Austin 

“Margaritas-To-Go helped make our party so much fun! Every-
one really enjoyed the rita's and commented on how good they 
were.  The strawberry swirl was a hit as well.  I'll never rent a 
machine from anyone else... MTG Rocks!!” 
— Lisa Fawcett, Austin 

“The Margarita Machine made my party a huge success!  Many 
of my friends didn't know you could rent Margarita Machines so 
they were very impressed when I had one.  It really increased 
the "coolness" factor of my party and made a memorable night 
even better.” 
— Roger Perales, Round Rock 

“We had an awesome party thanks to you guys...it was so easy 
- margaritas just a phone call away...better than sliced bread!” 
— Ellisio Villalobos, Austin 

“I’d be happy to recommend Margaritas-To-Go to anyone.  We 
used your services for my birthday party last August and for 
our wedding a week ago, and the service was superb.  You 
were so easy to work with in regard to delivery, setup and 
pickup of the equipment, and we really appreciate it!”  
— Jenny Jacks, Austin 

“I will most definitely use Margaritas-To-Go for a future event. 
I called them last minute and was able to get a rental and 
awesome customer service.  I would say Margaritas-To-Go will 
get my business again and many recommendations as well!”  
— Jenna Lemons, Austin 
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