
Beer and Wine Package 

Beers:
2 Domestic / Import Beers 2 Craft Beers 
 
House Estate Wines: 
Cabernet Sauvignon, Pinot Noir, Chardonnay
Sauvignon Blanc 
 
Soft Beverages & Mixers: 
Still & Sparkling Water, Coke, Coke Zero, Sprite,
Lemons, and Limes 

Price includes Bartender and support
staff as needed. 
Minimum of 25 guests or $700 

bar service

hrs additional 
hrs (pp / hr)

25-50 guests
51-75 guests
76-200 guests
201-500 guests
501+ guests

3+ hrs 4+ hrs 5+ hrs

$36
$36
$34
$29
$26

(included) +$5 +$5

custom
$34
$39
$41
$41

custom

$44
$39

$46
$46



Full bar package

Specialty cocktail or mocktail:
Choice of one specialty cocktail or mocktail 
 
House Spirits:
Sobieski Vodka, Broker’s Gin, El Jimador Blanco
Tequila, Old Forester Bourbon, Cruzan Rum,
Ballantine’s Scotch, Vermouths, Bitters and Triple Sec 

 
Beers:
1 domestic / 1 import beer
1 craft beer

House Estate wines:
Cabernet Sauvignon and Chardonnay

Soft Beverages & Mixers:
Coke, Diet Coke, Sprite, Ginger Beer, Assorted Juices,
Tonic, Still and Sparkling Water Fresh Lime Juice,
Simple Syrup, House Spicy Tincture, Lemons, Limes,
Oranges, Cherries, Olives, Rimming Salt, and
Appropriate Cocktail Garnish

Price includes Bartender and support
staff as needed. 
Minimum of 25 guests or $700 

bar service

hrs additional 
hrs (pp / hr)

25-50 guests
51-75 guests
76-200 guests
201-500 guests
501+ guests

3+ hrs 4+ hrs 5+ hrs

$36
$36
$34
$29
$26

(included) +$5 +$5

custom
$34
$39
$41
$41

custom

$44
$39

$46
$46



premium bar package

Specialty cocktail or mocktail: 
Choice of one specialty cocktail or mocktail 
 
Premium Spirits:
Tito’s Vodka, Bombay Sapphire Gin, Herradura Silver
Tequila, Maker’s Mark Bourbon, Flor de Caña Rum,
Dewar’s White Label Scotch, Vermouths, Bitters and
Triple Sec 

 
Beers: 
1 domestic / 1 import beer
1 craft beer

Premium Estate Wines:
William Hill Cabernet Sauvignon
William HIll Chardonnay

Soft Beverages & Mixers: 
Coke, Diet Coke, Sprite, Ginger Beer, Assorted Juices,
Tonic, Still and Sparkling Water Fresh Lime Juice,
Simple Syrup, House Spicy Tincture, Lemons, Limes,
Oranges, Cherries, Olives, Rimming Salt, and
Appropriate Cocktail Garnish

Price includes Bartender and support
staff as needed. 
Minimum of 25 guests or $700 

bar service

hrs additional 
hrs (pp / hr)

25-50 guests
51-75 guests
76-200 guests
201-500 guests
501+ guests

3+ hrs 4+ hrs 5+ hrs

$36
$36
$34
$29
$26

(included) +$5 +$5

custom
$34
$39
$41
$41

custom

$44
$39

$46
$46



Client provided
alcohol package

Soft Beverages & Mixers: 
Coke, Diet Coke, Sprite, Ginger Beer, Assorted Juices,
Tonic, Still and Sparkling Water Fresh Lime Juice,
Simple Syrup, House Spicy Tincture, Lemons, Limes,
Oranges, Cherries, Olives, Rimming Salt, and
Appropriate Cocktail Garnish

Price includes Bartender and support
staff as needed. 
Minimum of 25 guests or $700 

bar service

hrs additional 
hrs (pp / hr)

25-50 guests
51-75 guests
76-200 guests
201-500 guests
501+ guests

3+ hrs 4+ hrs 5+ hrs

$36
$36
$34
$29
$26

(included) +$5 +$5

custom
$34
$39
$41
$41

custom

$44
$39

$46
$46



make it memorable

A Cocktail ‘GRAFFITI EXPERIENCE’ $3.00 pp
(Feature Custom Edible Images On The Tops Of
Cocktails!)
Sparkling Wine Toast $4.00 pp
Tableside Wine Service (Includes Labor) $8.00 pp / hr
Tray Passed Drinks (Includes Labor) $8.00 pp / hr

additional beverage items
Signature Cocktail $3.00 pp
Sparkling Wine $3.00 pp
Additional House Wine Selection $4.00 pp
Additional Domestic or Import Beer $3.00 pp
Additional Local or Craft Beer $4.00 pp
Add Hard Seltzer, Cider or Kombucha $4.00 pp

glassware rentals
(Glassware includes rocks, wine and collins)

3 Hours of Bar Service $3.50 pp
4 Hours of Bar Service $4.00 pp
5 Hours of Bar Service $4.50 pp
6 Hours of Bar Service $5.00 pp
7 Hours of Bar Service $6.00 pp
Add Flutes $1.00 pp
Add Coupes $1.00 pp

elevate your experience!



beverage packages

ALL PACKAGES INCLUDE:

BAR ESSENTIALS
A 6-foot Catering Bar and Back Bar with
Black Linen, 9oz and 12oz Compostable Cups,
Serving & Chilling Ice, Bar Tools, Chill Tubs,
Coolers, Cocktail Napkins, Beverage Straws,
Trash and Recycling Receptacles with Trash
Liners, Floor Mats and Bar Menu Signage.

BAR LABOR
Includes bar service labor with up to 2 hours
for event setup and 1 hour for event
teardown. Package pricing does not include
overtime rates for events with over 5 hrs of
bar service. Typical bar labor includes: 1
bartender for every 1-75 guests + 1 bar back
for every 76-200 guests. Actual bar labor will
be assessed to maximize event success.



specialty cocktail menu

EYE OF THE TIGER: smashed dragon fruit,
muddled basil, infused black pepper,
agave nectar, pressed lime.
(Pairs with vodka, tequila, or bourbon)

OUT OF THE BLUE: crushed blueberries, infused
lavender, pressed lemon, club soda
(Pairs with vodka, gin, or bourbon)

PICNIC PUNCH: smashed watermelon, red bell
pepper, muddled mint, pressed lemon.
(Pairs with vodka or bourbon)

TANGERINE DREAM: crushed pineapple, pressed
tangerine and lime, sunflower seed orgeat,
touch of vanilla
(Pairs with vodka or bourbon)

XOLO: pressed grapefruit and lemon, agave
nectar, black salt
(Pairs with tequila or mezcal)

CLASSIC MARGARITA: pressed lime, house
orange rind tincture, kosher salt
(Pairs with tequila or mezcal)

CAPTAIN FRANK’S BLOODY MARY: smashed
tomato, Old Bay seasoning, stout
reduction, horseradish, pressed lemon,
signature house spice blend
(Pairs with vodka or tequila)


