
Bar Package
Craft Beer Bar

(an additional bar for cocktail hour) 

Guests enjoy sampling four different local and craft beers from a great selection including, 
IPA’s, Lagers, Ales, Flavored Brews and Hard Cider 

South of France
A chic Eurpean style specialty bar which includes a choice of three from among  
French Rosè from Provence v Italian Prosecco v Sauvignon Blanc v Pinot Grigio  

v housemade fruit infused rosè or sangria v

Single Malt Scotch
Top shelf bar package includes choice of two from
Glenfiddich, Glenlivet, McCallum’s, Single Malts

Martini Bar 
An Additional Bar Specially Designed with a Custom Monogrammed Ice Sculpture  

to Serve Creative Martinis for Cocktail Hour

Tropical Frozen Drink Bar
Guests can cool off by sipping a delicious frozen drink. 

Choice of Two from  
 Pina Colada v Margarita v Daiquiri

Whiskey & Stogie
Guests can enjoy our beautiful garden while sitting under the stars at the end of your event.  
A specialty bar with a selection of fine cigars, together with your choice of scotch, cognac or 

after dinner cordials. Price based on choice of liquors



Cocktail Hour Enhancements

Norwegian Seafood Station
($10 per person) 

Shrimp Cocktail

Clams on the Half Shell

Oysters on the Half Shell

Marinated Mussels

Cocktail Sauce   v Lemon Wedges   v Mignonette Sauce   v Remoulade   v Hot Sauce

*Lobster on the Half Shell & Lobster Roll Option $5 per person

Peter Luger Station  
($300 Additional in place of carving station)

Roasted Prime Rib or Charred Skirt Steak

Mashed Potatoes   v Creamed Spinach   v Fried Onions v Chimichurri Sauce

Caviar Station 
($12 per person)

Served atop a Hand Carved Ice Sculpture
American Sturgeon

Tobiko

Black Lump

Red Fish Eggs

Served with Brioche Toast, Blinis & Crème Fraiche

Imported Russian & Flavored Vodkas

Martini Bar 
($600 Additional)

An Additional Bar Specially Designed with a Custom Monogrammed Ice Sculpture  

to Serve Creative Martinis for Cocktail Hour

Sushi 
($6 per person) 

Rolls: California   v Spicy Tuna   v Tuna Avocado   v Spicy Salmon   v Vegetarian

Sushi: Shrimp   v Tuna  v Salmon   v Yellowtail


