EMERY'S CATERING SERVICE

L

BAR AND BEVERAGE SERVICES MENU
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ALL BARS (INCLUDING THE BRING YOUR OWN ALCOHOL. PACKAGE) INCLUDE THE FOLLOWING
ASSORTED SOFT DRINKS (COCA COLA, DIET COKE, GINGER ALE, SPRITE, TONIC WATER, CLUB SODA, GINGER BEER, ORANGE JUICE,
PINEAPPLE JUICE, GRAPEFRUIT JUICE, CRANBERRY JUICE, GRENADINE, MILK, SOUR MIX, LEMONS, LIMES, CHERRIES,
CRYSTAL CUT DISPOSABLE CUPS, NAPKINS, STIRRERS, ICE, BARTENDER(S), LIABILITY, SETUP AND BREAK DOWN ARE INCLUDED.
THIS SERVICE CAN BE PROVIDED FROM ONE TO FIVE HOURS.

LocAL BAR
THIS SERVICE INCLUDES: LIQUOR LIABILITY INSURANCE, CERTIFIED BAR STAFF, AND
DESIGNATED LIQUOR, BEER, AND WINE ASSORTMENTS. PRODUCTS ALL COME FROM
COMPANIES IN OR AROUND THE RHODE ISLAND AREA, INCLUDING NARRAGANSETT BREWERY,
HARPOON BREWERY, SAMUEL ADAMS BREWERY, BULLY BOY DISTILLERY, WHALER’'S BREWERY, NEWPORT VINEYARD,
SONS OF LIBERTY, ST. GEORGE'’S SPIRITS, NEWPORT DISTILLERY, AND TRIPLE 8 DISTILLERY.
THIS IS BILLED ON A PER PERSON BASIS BILLED TO THE HOST.

ELITE, PREMIUM AND VALUE BARS
THIS SERVICE INCLUDES: LIQUOR LIABILITY INSURANCE, CERTIFIED BAR STAFF, AND
DESIGNATED LIQUOR, BEER, AND WINE ASSORTMENTS.
THIS IS BILLED ON A PER PERSON BASIS BILLED TO THE HOST.

BEER AND WINE OPEN BAR
THIS SERVICE INCLUDES: LIQUOR LIABILITY INSURANCE, CERTIFIED BAR STAFF, FOUR TYPES OF
IMPORTED AND DOMESTIC BEER, AND FOUR TYPES OF WINE.
THIS IS BILLED ON A PER PERSON BASIS BILLED TO THE HOST.

CAsSH BAR
THIS SERVICE INCLUDES: LIQUOR LIABILITY INSURANCE, CERTIFIED BAR STAFF, AND
DESIGNATED LIQUOR, BEER, AND WINE ASSORTMENTS FROM THE PREMIUM BAR SELECTION.
THIS IS BASED ON A PER DRINK BASIS AND CHARGED DIRECTLY TO YOUR GUESTS.
SET UP CHARGES WILL APPLY.

2|PAGE

8



ELITE BAR

GREY GOOSE
GREY GOOSE CITRON

HENDRICKS’S GIN
BACARDI RUM
GOSLING Rum

PATRON SILVER
JACK DANIEL’S
MAKER’S MARK
CROWN RoOYAL

KAHLUA
COINTREAU
AMARETTO DISARONNO

BAILEY’S IRISH CREAM
MIDORI
PEACH SCHNAPPS

BLUE MOON
BuUD LIGHT
STELLA ARTOIS
HARPOON IPA

CHARDONNAY
ROSE
PINOT NOIR
CABERNET
PROSECCO
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LocAL BAR

LOYAL ©

LOYAL “CANS”

GALE FORCE GIN
BULLY Boy WHITE RuM
THOMAS TEW RuM

UPRISING WHISKEY
NOR'EARSTER BOURBON

TRIPLE SEC

MIDORI
PEACH SCHNAPPS

NARRAGANSETT
WHALER’S RISE APA
SAM ADAMS SEASONAL
HARPOON IPA

RISING TIDE
GREAT WHITE
BELLEVUE BLUSH

GEMINI RED

PREMIUM BAR

TITO’S

TANQUERAY GIN
BACARDI RUM
CAPTAIN MORGAN
JOSE CUERVO
JACK DANIEL’S
JiM BEAM

KAHLUA
TRIPLE SEC

BAILEY’S IRISH CREAM
MIDORI
PEACH SCHNAPPS

NARRAGANSETT
BuUD LIGHT
SAM ADAMS SEASONAL
CORONA

PINOT GRIGIO
SAUVIGNON BLANC
MERLOT
CABERNET

VALUE BAR

SMIRNOFF

McCCORMICK’S GIN
CASTILLO WHITE RuM
CASTILLO SPICED RUM

PEPE LOPEZ
SEAGRAM’'S 7
EVAN WILLIAM’S

KAHLUA
TRIPLE SEC

BAILEY’S IRISH CREAM
MIDORI
PEACH SCHNAPPS

NARRAGANSETT

BUD LIGHT

PINOT GRIGIO
CABERNET

BRANDS/VARIETALS ARE SUBJECT TO COMPARABLE CHANGE
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WINE & BEER BAR

NARRAGANSETT
BUD LIGHT
SAM ADAMS SEASONAL
CORONA

PINOT GRIGIO
SAUVIGNON BLANC
MERLOT
CABERNET
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OPEN BAR SERVICE INCLUDES CRYSTAL CUT DISPOSABLES
PRICING PER GUEST

1 HOUR 4 HOURS 4.5 HOURS 5 HOURS
ELITE BAR $23 $28 $30 $32
LocAL BAR $20 $24 $26 $28
PREMIUM BAR $18 $22 $24 $26
VALUE BAR $16 $20 $22 $23
BEER AND WINE BAR $13 $18 $20 $21

CASH BAR SERVICE ON CRYSTAL CUT DISPOSABLES
SETUP CHARGE IS $3 PER GUEST
(ADDITIONAL $1 PER GUEST IF ELITE PACKAGE OR LOCAL BAR PACKAGE IS CHOSEN)

DRINK PRICES FOR YOUR GUESTS ARE AS FOLLOWS:
SODAS & WATER BOTTLES  $2.00 WINE $6.00-$9.00

BEERS $5.00-$6.00 MIXED DRINKS $6.00-$11.00

CASH BAR WITH COMPLIMENTARY SODAS AND WATERS FOR YOUR GUESTS FOR AN ADDITIONAL
$3 PER GUEST

UPGRADE OPTIONS:

GLASSWARE FOR ANY BAR SERVICE $5 PER GUEST
CHAMPAGNE TOAST (INCLUDES CHAMPAGNE FLUTES) $4 PER GUEST
WINE TOAST (INCLUDES WINE GLASSES) $4 PER GUEST
WINE SERVICE BY WAIT STAFF DURING DINNER WITH OPEN BAR PACKAGE (2 POURS, $5 PER GUEST

GLASSWARE INCLUDED)

WINE SERVICE BY WAIT STAFF DURING DINNER WITH CASH BAR PACKAGE (2 POURS $7 PER GUEST
GLASSWARE INCLUDED)

BRING YOUR OWN ALCOHOL (CATERER PROVIDES EVERYTHING ELSE*") $12 PER GUEST

** WE ARE REQUIRED, BY LAW AND INSURANCE, TO REMOVE ALL ALCOHOL AT THE END OF THE EVENT. ARRANGEMENTS ARE TO BE
MADE TO PICK IT UP ON THE MONDAY FOLLOWING.

ACCORDING TO RI AND MA STATE LAW ALCOHOL MAY NOT BE SERVED FOR MORE THAN 5 HOURS AT ANY SINGLE EVENT.
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DRINKS UPON ENTRANCE STATIONS:

LEMONADE & ICED TEA WARM APPLE CIDER
A REFRESHING GLASS OF LEMONADE AND [ICED TEA. A MUG OF WARM APPLE CIDER WITH A CINNAMON STICK.
$2 PER GUEST $2 PER GUEST
INFUSED WATER HOT CHOCOLATE BAR
THREE INVIGORATING INFUSIONS OF PEPPERMINT STICKS, CINNAMON, WHITE AND DARK CHOCOLATE
CooL CUCUMBER SLICES, CHIPS, MINI MARSHMALLOWS, WHIPPED CREAM, AND PUMPKIN
SWEET CITRUS, & FRESH BERRIES. SPICE, CARAMEL, IRISH CREAM & TOFFEE NUT SYRUPS

TO ADD TO A CUP OF RICH COCOA.
$2 PER GUEST $3 PER GUEST

TO COMPLIMENT YOUR BAR:
(PRICING BASED ON ADDING STATION TO FULL OPEN BAR SERVICE)

MARGARITAS SANGRIA
OFFER YOUR GUESTS THREE OF THE FOLLOWING HOUSE MADE RED AND WHITE SANGRIA,
FLAVORS: CLASSIC, STRAWBERRY, REFRIGERATED OVERNIGHT WITH SEASONAL
BLOOD ORANGE, MANGO, WATERMELON, CHOPPED FRUIT, PEACH BRANDY, AND FRESHLY
PASSION FRUIT, OR RASPBERRY. SQUEEZED JUICES.
COCKTAIL HOUR:. $3 PER GUEST COCKTAIL HOUR: $3 PER GUEST
ENTIRE EVENT: $5 PER GUEST ENTIRE EVENT: $5 PER GUEST
COUPLES’ FEATURED DRINKS CRAFTED CANNED COCKTAILS
PICK TWO COCKTAILS TO HAVE FEATURED: PICK THREE OPTIONS TO HAVE AVAILABLE AT YOUR BAR:
Moscow MULE, BLUEBERRY VODKA AND LEMONADE, SPIKED SELTZERS, LEMONADE AND VODKA,
DARK AND STORMY, JOHN DALY, FLAVORED BELLINI, SPIKED RASPBERRY ICED TEA, SPIKED APPLE CIDER,
GIN AND SPARKLING GRAPEFRUIT JUICE, WHISKEY SOUR, SPIKED HALF AND HALF, MIXED BERRY LEMONADE,
VODKA POMEGRANATE LEMONADE, JACK HONEY AND SANGRIA COCKTAIL, LEMON DROP, VODKA COLLINS,
GINGER, PINEAPPLE MANGO RUM PUNCH, BLUE HAWAIIAN & GIN AND TONIC, & NEWPORT STORMY

BLACKBERRY WHISKEY LEMONADE.
COCKTAIL HOUR: $2 PER GUEST COCKTAIL HOUR: $6 PER GUEST
ENTIRE EVENT: $4 PER GUEST ENTIRE EVENT: $8 PER GUEST

5|PAGE

8



