
BAR OPTIONS + BEVERAGE SERVICES



Pricing is subject to a 23% service fee and 9% tax. Alcohol subject to 23% service fee and 10% tax. 

OPEN BAR PACKAGES
Open bar is the recommended bar offering for special events. The fixed price per person is based on the total
number of hours of bar service and the bar level. All packages below include soft drinks, juice and bottled
water. 

BEER & WINE
Beer: McLighty's, Bud Light, Corona, Basin Harbor's Sunset Sessions APA, Conehead IPA, Basin Harbor's Rose Cider, N/A Beer
White Claw
Wine: Rose, Chardonnay, Pinot Grigio, Cabernet Sauvignon & Pinot Noir

NAUTICAL BAR
Canned Cocktails including Vodka, Tequila, Whisky & Gin
Rose, Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir
McLighty's, Conehead IPA, Basin Harbor Sunset Sessions, Basin Harbor Rose Cider, White Claw
Variety of Non-Alcoholic Beverages

ULTRA PREMIUM
Grey Goose, Casamigos Blanco, Mad River First Run Rum, Hendrick’s, Chivas Regal, Woodford Reserve, Johnny Walker Black Label
Wine: Rose, Chardonnay, Pinot Grigio, Cabernet Sauvignon & Pinot Noir
Beer: Bud Light, Corona, Basin Harbor's Sunset Sessions APA, Conehead IPA, Green State Lager, Basin Harbor Rosé Cider, White
Claw, McLighty's, N/A Beer & free-spirited cocktails

PREMIUM
Tito’s Handmade, Patron Silver, Mount Gay Eclipse Rum, Tanqueray, Crown Royal, Maker’s Mark, Dewar’s
Wine: Rose, Chardonnay, Pinot Grigio, Cabernet Sauvignon & Pinot Noir
Beer: Bud Light, Corona, Conehead IPA, Green State Lager, Basin Harbor Rosé Cider, White Claw, McLighty's, N/A Beer & free-
spirited cocktails

CALL
Smirnoff, Lunazul, Mad River Rum 44, Gordon’s Gin,Seagram’s 7, Canadian Club, Jim Beam
Wine: Rose, Chardonnay, Pinot Grigio, Cabernet Sauvignon & Pinot Noir
Beer: Bud Light, Corona, Basin Harbor's Sunset Sessions APA, Conehead IPA, Basin Harbor Rosé Cider, White Claw, N/A Beer &
free-spirited cocktails 
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Ava Grace Rose

Cash bars are available upon request. A $500 bar setup fee will be applied
for all cash bars. 

Bars are also available on consumption. The charges on your banquet
check will reflect the total number of drinks served to guests during the
scheduled bar hours based on per drink/per bottle pricing listed below. 
A $250 bar setup fee will be applied for all consumption bars. 

Benvolio Friuli Pinot Grigio 
Hayes Ranch Chardonnay 
Nicolas Wines Pinot Noir 
Sagelands Cabernet Sauvignon

Call Brands $9 
Domestic Beer $6 
Premium Brands $10 
Imported Beer $6 
Wine (per bottle) $38
Ultra-Premium Brands $11 
Micro Brew Beer $8 
Ultra-Premium Wine (per bottle) $42
White Claw: $6 
Soft Drinks & Bottled Water $3 

Kindly note menu items are subject to change and may be substituted based on availability and produce quality. 
Pricing is subject to a 23% service fee and 9% tax. Alcohol subject to 23% service fee and 10% tax. 

WINE SERVICE WITH DINNER 
Wine service to the dinner table is an enhancement that 
can be added to your open bar package for $5 pp. 
Servers will pour one white wine and one red wine 
tableside for up to 90 minutes during your reception

EVENTS WINES

CONSUMPTION BAR



BASIN HARBOR SIGNATURE COCKTAILS
APEROL SPRITZ
Aperol | Sparkling Wine | Club Soda | Orange
 
JUST ROSEMARRIED FIZZ
Gin | Lemon Juice | Rosemary Simple Syrup | Club Soda | Lemon
 
PINK GRAPEFRUIT HIGHBALL
Rum | Sparkling Pink Grapefruit | Strongwater Virtue Bitters | Rosemary
 
SPICY MARGARITA
Tequila | Orange Liquor | Jalapeños Sugar | Lime
 
HARBOR LEMONADE
Vodka | Lemonade | Lemon
 
DE RIGUEUR
Bourbon | Grapefruit Juice | Honey | Grapefruit Twist
 
SPRITZ DOWN THE AISLE
Prosecco | Aperol | Soda Water | Orange Slice
 
IN THE ORCHARD
Dark Rum | Apple Cider | Ginger Beer | Lime



BASIN HARBOR MOCKTAILS
CRANBERRY MOCK MULE
Ginger Beer | Cranberry Juice | Lime | Simple Syrup
 
CHAMP SIGHTING
Pineapple Juice | Lemon Lime Soda | Pomegranate Syrup
 
GRAPEFRUIT BASIL SPRITZ
Muddled Basil | Grapefruit Juice | Soda Water | Simple Syrup
 
MOCK MULE
Lime Juice | Ginger Beer | Simple Syrup | Lime Garnish
 
BLUEBERRY MOCKJITO
Blueberries | Lime | Mint | Simple Syrup | Ginger Beer | Soda Water |
Lime & Blueberry Garnish
 


