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Exceptional Bar Service for Every Occasion! 
Elevate your event with our premier bar service experience—where exceptional service meets unforgettable 

moments. From elegant weddings and polished corporate events to intimate social gatherings, our 
professional team delivers more than just perfectly poured drinks. We create an atmosphere that enhances 

your celebration and leaves a lasting impression on every guest. 
 

What We Offer 
• Professional, Engaging Bartenders who do more than pour—our team connects with your guests     
  and elevates the overall experience. 
• Customizable Cocktail Offerings, including thoughtfully crafted signature drinks designed to   
   reflect your event’s style, theme, or personality. 
• Flexible Bar Packages & Tiers curated to suit a wide range of events, guest counts, and service  
   preferences. 

 

Why Choose Us 
• Personalized Service – Our event specialists collaborate closely with you to ensure every detail  
   complements your vision. 
• Polished Professionalism – Punctual, prepared, and attentive, our team arrives ready to deliver  
   seamless service from start to finish. 
• A Memorable Experience – Turn your gathering into something truly special—an experience your  
   guests will be talking about long after the final cocktail is served. 

 
*Any bar service chosen MUST be arranged with food coinciding.  

There is no option or exception to purchase alcohol only, in accordance with local and state laws. 

Bar Services 
 

Perfectly Seasoned Catering 

 

Let’s Toast 
to a Perfect Event! 
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Crafted Classics 
$8.00 per person First Hour 

$5.00 per person, Each Additional Hour 

Our Crafted Classic package includes a choice of two domestic beer selections, one hard 
refresher, four house wine selections, and an assortment of soft drinks. 

 

Golden Hour 
$10.00 per person First Hour 

$6.00 per person, Each Additional Hour 

Our Golden Hour package includes two domestic beer selections, two specialty beer selections, 
one hard refresher, four house wine selections, and an assortment of soft drinks. 

 

Grand Reserve 
$13.00 per person First Hour 

$7.00 per person, Each Additional Hour 

Our Grand Reserve package includes all listed house liquors, house wines,  
choice of two domestic beer selections, one specialty beer selection, one hard refresher, one 

distilled seltzer, and an assortment of soft drinks. 
 

 

Luxe Libations 
$18.00 per person First Hour 

$9.00 per person, Each Additional Hour 

Our Luxe Libations package includes all listed premium liquors, premium wines,  
choice of three specialty beer selections, one hard refresher, one distilled seltzer, and an 

assortment of soft drinks. 
 

 
 

Open Bar Collection 
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The Selections 
Domestic Beers: 

Miller Lite, Yuengling, Bud Light, Michelob Ultra, Busch Light, and Angry Orchard Cider 
 

Specialty Beers: 
Stella, Modelo, Corona, Sam Adams Seasonal, Goose Island 312, Cider Boys First Press, 

 and Heineken 0.0 (non-alcoholic) 
 

House Wines: 
CK Mondavi Select: Moscato, Pinot Grigio, Chardonnay, White Zinfandel,  

Red Blend, Merlot, and Cabernet Sauvignon 
 

Premium Wines: 
Robert Mondavi Private Selection: Sauvignon Blanc, Pinot Grigio,  

Barrel Aged Red Blend, and Cabernet Sauvignon 
 

Hard Refreshers: 
Truly Berry Variety, Hoop Tea, and Mike’s Hard Lemonade 

 

Distilled Seltzers: 
High Noon Vodka Peach or Black Cherry, High Noon Tequila Lime,  

and Carbliss Black Raspberry or Lemon Lime 
 

House Liquors: 
Titos Vodka, Buffalo Trace Bourbon, Kentucky Gentleman Whiskey, Bacardi Clear Rum, 

Captain Morgan Spiced Rum, Malibu Coconut Rum, and Christian Brothers Brandy 
 

Premium Liquors: 
Grey Goose Vodka, Maker’s Mark Bourbon, Jack Daniels Whiskey, Malibu Coconut Rum, 

Bacardi Clear Rum, Captain Morgan Spiced Rum, Christian Brothers Brandy, and Aviation Gin 
 

 

Open Bar Collection 
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Package Details: 

- Bartenders are charged per hour at $50 per hour per bartender. Your event specialist will assess the  
   hours needed based on the timeline for your event. Most events will require two bartenders on-site. 
- A $150 license, permit, and insurance fee will be assessed for each event booked with an open bar package. 
- An additional permit fee may be assessed based on the city/town where your event is taking place, should  
   they require additional permitting. Your event specialist will review this with you, and it will be added to  
   your final invoice. 
- Guests under 21 will receive our soft drink package service for $4 per person per hour. 
- A minimum of 75 guests (of legal drinking age) is required for all bar packages. 
- All Open Bar packages include disposable cups, napkins, stirrers, ice if the venue does not provide it,  
  and any necessary mixers and garnishes. 
- Any substitutions, additions, or changes to the packages are subject to additional charges. 
- Shots are NOT included in any of our packages but are available as an add-on. They are available as an  
   add-on by the bottle and will be priced according to current market pricing. 
- Customized packages are available but are subject to additional charges or fees. Inquire with one of our  
   event specialists about your thoughts, wishes, and ideas.  
- All packages are subject to our standard service charge plus any applicable taxes. 
- An additional charge will be assessed for venues that do not have a bar space allocated on-site. Our team  
   will bring tables, linens, risers, etc.  
- For the safety of your guests and the integrity of your event, our bartenders reserve the right to refuse  
   service to any individual who appears intoxicated. 

 

 

 

 

 

 

 

 

Open Bar Collection 
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Host Bar Details: 
- Bartenders are charged per hour at $50 per hour per bartender. Your event specialist will assess the  
   hours needed based on the timeline for your event. Most events will require one to two bartenders on-site. 
- A $150 license, permit, and insurance fee will be assessed for each event booked with an open bar package. 
- An additional permit fee may be assessed based on the city/town where your event is taking place, should  
   they require additional permitting. Your event specialist will review this with you, and it will be added to  
   your final invoice. 
- A minimum of 75 guests (of legal drinking age) is required to book our host bar. 
- A minimum dollar amount is required based on the number of guests in attendance, see the chart below. 
- Should the event host wish to provide more than the minimum dollar amount required, that is acceptable. 
- Restrictions can be set to allow only certain types of alcohol and beverages to be included in the host bar.  
   Guests would pay cash for anything not within the pre-arranged restrictions. 
- All host bars include: a variety of mixers, liquor, beers, wines, disposable cups, napkins, ice, etc. 
- Requests for particular options may be available based on availability, but will be limited in quantity or 
will require purchasing upfront based on the requested item. 

- For the safety of your guests and the integrity of your event, our bartenders reserve the right to refuse  
   service to any individual who appears intoxicated. 

 

Host Bar Service Minimums: 
75 - 100 guests    $1,500.00 

101 - 150 guests    $2,000.00 

151 - 200 guests    $2,500.00 

201 - 250 guests    $3,000.00 

251 - 300 guests    $3,500.00 

301+ guests     $4,000.00 

 

 

 

Host Bar Collection 
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Cash & Tally Bar Details: 
- This bar option is only available for corporate clients. No private events, weddings, etc. 
- A minimum dollar amount will be required based on the number of guests in attendance, see the chart below. 
- Tally bars will be billed directly to the client at the conclusion of the event, based on guest consumption, but  
MUST meet the required minimum. Should the minimum requirement not be met, the client will be billed for the  

   minimum required. 
- Cash bars that do not meet the required minimum are subject to the host receiving a bill at the conclusion of the  
   event for the difference in the amount consumed versus the minimum requirement. 
- Bartenders are charged per hour at $50 per hour per bartender. Your event specialist will assess the  
   hours needed based on the timeline for your event. Most events will require one to two bartenders on-site. 
- A $150 license, permit, and insurance fee will be assessed for each event booked with an open bar package. 
- An additional permit fee may be assessed based on the city/town where your event is taking place, should  
   they require additional permitting. Your event specialist will review this with you, and it will be added to  
   your final invoice. 
- A minimum of 75 guests (of legal drinking age) is required to book our cash or tally bar service. Events with 
fewer than the minimum below in the chart will be subject to an additional fee. 

- Restrictions can be set for allowing only certain types of alcohol and beverages to be included in a tally or cash  
   bar package. Speak with your event specialists about which types of alcohol you wish to have on-site. 
- All cash and tally bars shall include a variety of mixers, liquor, beers, wines, disposable cups, napkins, ice,  
   etc., unless otherwise discussed. 
- Requests for particular options may be available based on availability, but will be limited in quantity or 
will require purchasing upfront based on the requested item. 

- For the safety of your guests and the integrity of your event, our bartenders reserve the right to refuse  
   service to any individual who appears intoxicated. 
 

Cash & Tally Bar Service Minimums: 
75 - 100 guests    $500.00 

101 - 150 guests    $1,000.00 

150 - 200 guests    $1,500.00 

200+ guests     $2,000.00 

 

Cash & Tally Bar Collection 
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Details: 

Professional Bartending Services 
When booking Perfectly Seasoned for food services, we require that our team also provide the bartending 

staff for your event. Even at venues that allow outside bartenders, this policy helps us  
maintain a seamless, cohesive experience and ensure the same level of professionalism, hospitality, and 

service flows across every aspect of your celebration. 
 

Hosting an event at a venue that allows outside alcohol but requires licensed bartenders?  
Our professional bartending service offers seamless, attentive bar service so you can relax and enjoy your 

event knowing your guests are in expert hands. 
 

How it works: 
Clients are responsible for purchasing and having on-site all alcohol, mixers, garnishes, and related bar items 

for the event. If your venue does not provide an ice machine, ice will also need to be supplied, along with 
any coolers, tubs, or containers needed for chilling and storage throughout service.  

Small but essential items—such as cutting boards, knives, garnish trays, shaker bottles, wine openers, and 
similar tools—are often overlooked, so we recommend thoughtfully reviewing each drink offering  

to ensure all necessary items are available. 
 

Our bartenders arrive approximately 90 minutes before the event start time to set up and prepare the bar for 
service. They will provide 9 oz and 12 oz cups, cocktail napkins, and standard straws.  

No additional bar equipment or supplies are included. Clients must provide their event specialist with a 
detailed list of all bar-related items that will be available on-site for service. 

 

All bartenders are BASSET certified and professionally trained to ensure responsible alcohol service.  
For the safety of your guests and the integrity of your event, our bartenders reserve the right to refuse service 

to any individual who appears intoxicated. 
 

At the conclusion of the event, bartenders will leave behind all client-provided items and remove only the 
cups, napkins, and straws supplied by our team. A light bar clean-up and consolidation of items will be 

completed to the best of our ability. Clients are responsible for the removal and transport of all remaining 
alcohol and supplies. Please note that local laws prohibit transporting open bottles of alcohol. 

 
Cost: 

$75 per Bartender per hour 

 
 

Bartending Services 
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Details: 

For events that wish to utilize our host, tally, and cash bar services,  
we have conveniently provided our current drink pricing. This outlines what to expect before 
arrival. Our bars accept cards, tap, and cash as payment methods. Pricing below is subject to 

local and state taxes. 
 

Soft Drinks $2.00 

Domestic Beer $5.00 

Specialty Beer $6.00 

Hard Refreshers $5.00 

Distilled Seltzers $6.00 

House Wine $6.00 

Premium Wine $9.00 

House Mixed Drink $7.00 

House ‘on the rocks’ Drink $9.00 

Premium Mixed Drink $10.00 

Premium ‘on the rocks’ Drink $13.00 

 
 
 
 
 
 
 
 
 
 

Current Drink Prices 
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Coffee Bar (80 servings)                $328.00 
Elevate your event with a perfectly brewed cup of coffee! Our curated coffee bar features fresh, rich 
coffee served with your choice of two gourmet flavored syrups—French vanilla, caramel, hazelnut, 
or peppermint—alongside creamer, sugar packets, whipped cream, and a sprinkle of cinnamon or 
cocoa. The package includes ceramic coffee mugs, spoons, and a sleek stainless-steel dispenser, 
providing a stylish and seamless presentation that complements any occasion. 

 

Hot Cocoa Bar (80 servings)               $288.00 
Indulge your guests with a cozy, decadent hot cocoa experience! Our curated hot cocoa bar features 
rich, velvety chocolate served with your choice of two gourmet flavored syrups—peppermint, 
caramel, hazelnut, or vanilla—alongside whipped cream, mini marshmallows, peppermint shavings, 
and shakers of cinnamon and cocoa. The package includes ceramic mugs, spoons, and a sleek 
stainless-steel dispenser, creating a warm and stylish presentation that’s perfect for any event. 

 

Dirty Soda Bar (50-person minimum required)        $5.50 / person per hour 
Give your beverage experience a playful yet polished twist with our 
Dirty Soda Bar, a nostalgic favorite reimagined for events. This 
interactive station showcases classic sodas—Dr. Pepper, Coke, Sprite, 
and Root Beer—paired with gourmet flavored syrups of vanilla, cherry, 
peach, lime, and coconut, allowing guests to craft their own signature 
“dirty” soda. A touch of creamer adds indulgent richness, while fresh 
garnishes of lime wedges, cherries, and orange wheels provide the 
perfect finishing touches. Thoughtfully styled and endlessly 
customizable, this soda bar delivers a fun, eye-catching experience that’s 
both whimsical and elevated—perfect for celebrations of all kinds. 

 

Mimosa Bar (50-person minimum required)        $9.50 / person per hour 
Elevate your event with a touch of sparkle! Our mimosa bar is perfect for showers, brunches, and 
just about any celebration. This lavish package features three gourmet juices—orange, grapefruit, 
and cranberry—paired with our crisp, house bubbly prosecco. Fresh fruit garnishes, including 
strawberries, blueberries, and orange wheels, add a vibrant, festive touch. Glass champagne flutes 
are included, ensuring every guest can toast in style and sophistication. Cheers to unforgettable 
moments! 

 

Event Drink Packages 
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Options: 
Scented Bubble Gun                $150 Rental / 50 guests 

Best used for signature cocktails or mocktails. Hosts have a choice of scent. Inquire with an event  

specialist for a current list of scents available. 

Soft Drink Package                 $4.00 per person / hour 
Coke, Diet Coke, Sprite, Dr. Pepper, water, apple juice, and lemonade. 

Champagne Toast         $9.00 / person 
 Includes 2 bottles of our house prosecco per table, along with champagne glasses.  
Wine Table Service         $7.00 / person 

Includes a bottle of our house red and a bottle of white per table, along with wine glasses. 

Coffee by the Gallon (15 cups per gallon)          $32 / gallon 

Small Coffee (40 cups)                       $84.00 each 

Large Coffee (80 cups)                    $168.00 each 
All coffee orders have your choice of fresh-brewed regular or decaf coffee and include the specified 

number of disposable cups, lids, stir sticks, creamers, and sugars 

 

Cheers Worthy Additions 

Let’s create something 
unforgettable! 

Speak with an Event Specialist to bring your vision to life 
with perfectly paired offerings  

that turn your celebration into a moment your guests will 
remember long after the last toast. 


