
Discover  
the  difference



Sparkling Up  
Your Beverage Menu
Whether you’re a seasoned mixologist 
or just someone who wants to 
enhance a good drink, there’s one 
simple trick that can take your 
beverage menu to the next level. 

Sparkling water is not overpowering 
and adds Effervescence and Lightness 
to your beverage flavours making 
them crisp and delightfully refreshing.

By using sparkling water, you can add 
that same bubbly magic to just about 
any beverage.

Endless 
Possibilities



Versatility of

Sparkling 
     Water

No venue is too small or 
too large to complement 
its offering with sparkling 
water. Whether you run 
a cozy café, a bustling 
restaurant, or a large event 
space, sparkling water 
adds value without being 
logistically burdensome. 
Small venues can enhance their 
intimate atmosphere with premium 
bottled water by using in-house 
carbonation, while larger establishments 
can offer sparkling water in bulk for 
events and banquets. 

Its versatility and ease of implementation 
make it accessible for any size venue, 
elevating the guest experience 
regardless of the scale.



Environmental Sustainability and Quality Equipment

Quality &  Sustainability

Quality Equipment
To ensure consistent taste and quality, it 
is important to invest in a proven, quality 
sparkling water system. These systems not 
only filter water for purity but also allow 
control over carbonation levels, which is key 
for creating a superior product. High-quality 
machines are durable, easy to maintain, 
and ensure that sparkling water is always 
fresh and on demand, handling both small-
scale daily operations and busy peak hours, 
ensuring guaranteed customer satisfaction.

Environmental Sustainability  
as a Selling Point
Enhance the dining experience for eco-
conscious patrons. In today’s hospitality industry, 
sustainability is not just a trend—it’s a necessity. 
Offering in-house made sparkling water using 
high-quality filtration systems helps reduce the 
environmental impact associated with bottled 
sparkling water. 

By eliminating the need for single-use plastic 
bottles or glass bottles that require transport 
and disposal, establishments 
can significantly cut down on 
their carbon footprint. This eco-
conscious approach resonates 
with environmentally aware 
customers who appreciate  
green initiatives.



Countertop Water Dispensers  
save Space and are Versatile
For smaller venues like cafés, bars, and 
bistros where space is at a premium, or a 
larger venue with limited available space, 
the countertop dispensers offer a compact 
solution. Despite their smaller size, these 
dispensers can still offer high-quality sparkling 
water with customizable carbonation levels.

Classic Look or Modern Designs: these 
dispensers feature simple, intuitive controls 
for ease of operation in self-serve applications. 
The features and finishes of these models 
blend easily into a venue’s interior designs.

The diversity of hospitality venues is easily 
accommodated with the range of water dispenser 
designed for that unique self-serve application. 

High Capacity and High Demand
Freestanding water dispensers are perfect 
for venues that require high volume 
delivery, such as large restaurants, hotels, or 
event spaces. These dispensers often come 
with dual capabilities for Still and Sparkling 
water, and they can deliver larger amounts 
of water, reducing the need to plan for peak 
busy periods.

Elegant and Professional Designs: allows 
them to seamlessly fit into upscale dining 
rooms, lobbies, or guest areas. Their design 
makes them an excellent choice for visible 
areas where design needs to match the decor.

ProductsRange of 



Tailoring Water Dispenser 
Solutions for Different 
Hospitality Venues
Different hospitality venues have unique 
needs when it comes to selecting an in-
house water dispensing system. 

Choosing the Right Solution
The choice of equipment not only meets the functional needs but also 
aligns the venue brand identity and interior design of the establishment. 

So, there is a solution for every venue type—whether you’re a bustling 
café, a luxurious hotel, or a high-end event space. By selecting the 
right design, you can ensure a seamless blend of form and function, 
enhancing both the guest experience and operational efficiency.

Tailored  
Solutions

Chill CH390 
40 litres

Club CL55  
80 litres

 Club CL B100 
120 litres

Glacier GL1300  
210 litres

Choosing the right equipment for sparkling water, 
based on the venue’s size, customer volume, and 
style of service, is crucial for ensuring seamless 
operations and customer satisfaction. To understand 
the wide array of water dispensers available helps in 
selecting the right design to elevate both aesthetics 
and functionality in various hospitality settings.

Water 
Dispensing 

Option
+ Table 

Number + Number of 
Patrons = Peak Demand 

Requirement = Appliance 
Model + Dispenser 

Design + Colour 
Finish =

YOUR 
CUSTOMISED 

PACKAGE



Upselling and Marketing 
Offering sparkling water in branded bottles can 
be used as a marketing tool. The value of having 
a branded bottle with premium tasting sparkling 
water is easy to on sell to enhance the patrons 
dining experience at a perceived added value. 

Stream’s 750ml Still & Sparkling Glass Bottles 
are elegantly designed and manufactured in 
Europe, offering a stylish and sustainable way 
to serve table water. These high-quality glass 
bottles further enhance the presentation of the 
venue service while supporting eco-friendly 
practices by reducing the need for single-
use plastic. Perfect for elevating your guest 
experience.

Accessories

Medallions and Timber Handles
Make a custom medallion for your Stream tap, 
allowing you to personalise it with your venue’s 
colours and an option to add your logo. It’s a 
unique way to align your water service with your 
brand, adding a stylish and cohesive touch to your 
space. Elevate your presentation while showcasing 
your brand with a custom-designed tap medallion.

Timber dispensing handles offer an alternative 
to the more common plastic handles, bringing 
a unique and authentic touch to sparkling water 
service.

High-quality timber handles are not only visually 
appealing but also durable and comfortable to use.

Twin 
Filtration

VT Dual 
Tap 

Drip TraysChill CH80   
10 litres

Chill CH270 
16 litres



Reducing Expenses and Costs
The long-term savings from not 
purchasing pre-packaged drinks and 
also reducing storage needs is one of the 
most significant cost savings that comes 
from eliminating the need to purchase, 
stock and store bottled sparkling water.

Custom Sparkling Water  
to Increase Revenue 
By using syrups and custom flavours 
to customise sparkling water in-house, 
venues can purchase these ingredients 
allowing for better control over supply 
costs compared to buying pre-flavoured 
bottled drinks.  
This in-house customised sparkling 
water can be sold at a premium and 
increase the diversity of your beverage 
menu offering.

Return on 

Revenue Opportunities  
from Investment
The initial purchase cost of a Sparkling Water 
machine can be recovered, by different 
means to ensure return on investment.
A Sustainability Surcharge can be applied: 
where guests are charged a small fee for 
sparkling water service. This fee is justified 
by the reduction in plastic waste, carbon 
emissions and other environmentally 
responsible practices. This small fee, collected 
over time, will pay for the sparkling machine. 

Another option for a faster return is to upsell 
the Sparkling water in the 750ml customised 
branded bottle.

With the cost to produce a 750ml bottle of 
sparkling water being less than 20 cents, the 
investment is returned quickly.

Investment

Example

Return on Investment and Boosting Profitability

If you sold as little as 12 bottles a day at $5 per bottle 
the machine would be paid for in less than 4 months.



The idea of a Club means status and 
prestige and requires high-speed 
dispensing systems that can keep 
up with fast-paced environments. 
Sparkling water is not just a drink option here but 
a critical component for cocktails and mocktails 
enhancing the club experience.

Wineries and Wine Bars
The customised unique experience of a wine 
venue is complemented with the offering of 
sparkling water to cleanse the palate between 
the different varieties of wines being tasted, 
making sparkling water an essential part of 
the wine tasting experience

Bars
Bars experience heavy usage so systems that 
integrate with back-bar setups ensure quick, 
on-demand sparkling water that bartenders can 
access seamlessly while preparing drinks. With the 
need to provide hydration the still water from these 
systems is also vital to patrons needs.

Wineries,  
Clubs & Bars



Event Venues 
Event and catering spaces often require high capacity 
for large gatherings. Events like conferences or 
weddings need dispensers with large volume to 
provide continuous service.

Having multiple dispensing stations at various points 
can also help reduce wait times and improve guest 
satisfaction.

Hotels 
Hotels often offer self-service sparkling water 
dispensers in communal areas like lounges, gyms, 
or breakfast buffets. Systems designed for guest-
accessible areas should prioritize ease of use and 
durability. 

Resorts
Upscale resorts are also able to offer, high-end 
sparkling water dispensers, providing a luxury 
touch. Compact but powerful units with elegant 
designs can elevate the guest experience, offering 
fresh, sparkling water within the various areas of 
the resort to enhance the experience.

Hotels, Resorts  
and Event  Venues



Cafés, Bistros  
and Restaurants

Bistros 
Bistros benefit from dispensers that 
offer both sparkling and still water. These 
systems are perfect for venues with 
limited counter space but high customer 
turnover. Smaller, more versatile systems 
are ideal for establishments that serve 
lower volumes but still want to offer 
premium sparkling water.

Cafés
In a café setting, sparkling water can 
be used as a base for unique beverages 
like sparkling iced teas, coffee tonics, 
or signature syrups. This adds variety 
to the menu without taking up much 
space, and a compact dispenser allows 
staff to prepare these drinks quickly and 
efficiently.

Restaurants 
Full-service restaurants often experience 
high demand during peak hours. A 
robust water dispenser system that 
provides both still and sparkling water 
quickly and efficiently is essential. 
Sparkling water systems with high-
capacity and fast carbonation rates are 
essential to keep up with this demand.



Customising the Sparkling  
Water experience
Elevate your customers experience by 
enhancing your beverage menu with the 
essential ingredient of Sparkling Water. 

To offer Chilled Still and Sparkling Water is 
done with minimal additional cost and can 
be sold at a premium price significantly 
boosting revenue and your bottom line.

This further enhances your beverage menu, 
with the growing trend of customized 
beverages and with diners seeking unique, 
refreshing options, sparkling water will 
increase your returns.

The idea of using sparkling water with syrups, 
caffeine boosts, with diced or sliced fruit and 
even mineralised filter cartridges creates 
options, enhancing the dining experience.

From offering standard bottled sparkling 
water there is many more options. These 
enhanced beverage offerings can add value 
to the menu, allowing for a higher price point.

Even create your own Signature 
Sparkling Water experience, crafting the 
Perfect Beverage Menu.

Syrups &  
Additives



Transformation 
of Your Venue

From fine dining restaurants to cafés, 
event spaces and clubs through to hotels 
or resorts, there’s a water dispenser 
solution for every type of venue. 

Choosing the right system not 
only enhances operational 
efficiency but also allows 
venues to offer a high-quality, 
customizable sparkling water 
experience for guests. 

By selecting a system that fits 
your venue’s specific needs, 
you can ensure optimal 
performance, better customer 
satisfaction, and ultimately, 
increased profitability.



Josephy Priestley, an English Chemist 
turned Ordinary Water into something 
Extraordinary. 
In 1767 he discovered a method to infuse water with carbon 
dioxide, resulting in the first artificially carbonated water. 

This discovery has revolutionised drinks we enjoy today.

History of  History of  
 Sparkling Water Sparkling Water

T: 1300 STREAM (787 326)   
E: sales@streamwater.com.au 
W: streamwater.com.au

72 Morley Street, Coorparoo QLD 4151 
PO Box 1730, Coorparoo DC QLD 4151 
BPL41501   ABN  67 742 281 188    2025 © Stream Water Appliances

streamwaterau Stream  
Water Appliances


