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Bar and Beverage Services Menu  
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Bartending Services 
 

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. 

 

 

Cash 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. 
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Bar Service Packages 

 
Elite Bar Local Bar Premium Bar Value Bar Wine & Beer Bar 

 

Grey Goose  

Grey Goose Citron  

 

Hendricks’s Gin 

Bacardi Rum 

Gosling Rum 

Patron Silver  

Jack Daniel’s 

Maker’s Mark  

Crown Royal  

 

 

Kahlua 

Cointreau  

Amaretto DiSaronno 

 

 

Bailey’s Irish Cream 

Midori  

Peach Schnapps 

 

 

 

Blue Moon 

Bud Light 

Stella Artois 

Harpoon IPA 

 

 

 

Chardonnay 

Rosé  

Pinot Noir 

Cabernet 

Prosecco 

 

Loyal 9 

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  

 

 

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  

Bud Light 

Sam Adams Seasonal 

Corona 

 

 

 

Pinot Grigio 

Sauvignon Blanc 

Merlot 

Cabernet 

 

 

 

 

Smirnoff  

 

 

McCormick’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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Narragansett  

Bud Light 

Sam Adams Seasonal 

Corona 

 

 

 

Pinot Grigio 

Sauvignon Blanc 

Merlot 

Cabernet 

 

 

 

Brands/varietals are subject to comparable change 
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Bartending Services 
 

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,  

 glassware included) 

$5 per guest 

Wine service by wait staff during dinner with cash bar package (2 pours  

glassware included) 

$7 per guest 

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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Additional Beverage Services 

Drinks Upon Entrance Stations: 

 

Lemonade & Iced Tea 

A refreshing glass of Lemonade and Iced tea. 

$2 per guest 

 

Warm Apple Cider 

A Mug of warm Apple Cider with a cinnamon stick.  

$2 per guest 

 

 

Infused Water 

Three invigorating infusions of   

Cool Cucumber Slices,  

Sweet Citrus, & Fresh Berries.  

 

$2 per guest 

 

 

Hot Chocolate Bar  

Peppermint Sticks, Cinnamon, White and Dark Chocolate  

Chips, Mini Marshmallows, Whipped Cream, and Pumpkin 

 Spice, Caramel, Irish Cream & Toffee Nut Syrups 

To add to a cup of Rich Cocoa. 

$3 per guest 

 

 

 

 

To Compliment your Bar: 

(Pricing Based on adding Station to Full Open Bar Service) 

 

Margaritas 

Offer your guests three of the following  

flavors: Classic, Strawberry,  

Blood Orange, Mango, Watermelon,  

Passion Fruit, or Raspberry. 

Cocktail hour: $3 per guest 

Entire Event: $5 per guest 

Sangria  

House made Red and White Sangria, 

Refrigerated Overnight with seasonal  

Chopped fruit, Peach Brandy, and Freshly  

Squeezed Juices. 

Cocktail hour: $3 per guest 

Entire Event: $5 per guest 

 

 

Couples’ featured drinks 

Pick two cocktails to have featured: 

Moscow Mule, Blueberry Vodka and Lemonade,  

Dark and Stormy, John Daly, Flavored Bellini,  

Gin and Sparkling Grapefruit Juice, Whiskey Sour,  

Vodka Pomegranate Lemonade, Jack Honey and  

Ginger, Pineapple Mango Rum Punch, Blue Hawaiian & 

 Blackberry Whiskey Lemonade. 

Cocktail hour: $2 per guest 

Entire Event: $4 per guest 

 

Crafted Canned cocktails 

Pick three options to have available at your bar: 

Spiked seltzers, Lemonade and Vodka,  

Spiked raspberry Iced Tea, Spiked Apple Cider,  

Spiked Half and Half, Mixed berry Lemonade,  

Sangria cocktail, Lemon Drop, Vodka Collins, 

 gin and tonic, & Newport Stormy 

 

Cocktail hour: $6 per guest 

Entire Event: $8 per guest 

 


