
 

 

 

PRIVATE EVENT - DRINK OPTIONS  
ALL OPEN BARS INCLUDE UNLIMITED SOFT DRINKS, JUICE, AND TEA/LEMONADE AND 

MUST BE PAIRED WITH FOOD.  

 

Open Bar Option 1 – Beer & House Wine Only - $30/pp 

 

Open Bar Option 2 - All Beer, Well Liquor, & House Wine + Specialty Drink - $35/pp 

 

Open Bar Option 3 - All Beer, Top Shelf Liquor, & House Wine + Specialty Drink - $40/pp 

 

Cash Bar - Average Drink Cost (Beer - $5-9 | Wine $8-14 | Mixed $10-18) 

 

 

PRIVATE EVENT - FOOD OPTIONS  
EXAMPLE FOOD OPTIONS ARE BELOW – ADJUSTMENTS/SPECIAL ACCOMODATIONS & 

DIETARY NEEDS CAN BE MADE UPON REQUEST. 

 

Passed Hors D’oeuvres - Classic 
(ex: Boneless Wings, Pretzel Bites, Bruschetta Bites, Mozzarella Sticks, Mexican Street Corn Dip w/ 

Corn Chips, Spinach & Artichoke Dip w/ Mini Naan, Fried Pickles, etc.) 

$20/pp 

 

 

 

Passed Hors D’oeuvres - Premium 
(ex: Classic + Dynamite Shrimp, Bacon Wrapped Chicken, Alfredo Meatballs, Chicken Cordon Bleu 

Bite, Raspberry or Chocolate Hazelnut Stuffed Beignets, Edamame (Salted or Spicy), etc.) 

$25/pp 

 

 

 

Passed Hors D’oeuvres + Entrée Service 
(ex: Classic/Premium Mix + Flatbread Pizzas (Margherita, Peperoni, Prosciutto or Hot Honey & 

Bacon), BBQ Brisket Burnt Ends w/ Cheese Grits, Panko Mac & Cheese, Penne Alla Vodka, etc.) 

$35/pp 

 

Note: All packaging must include a minimum spend of $500 + Tax & 18% Gratuity. 
Specialty Drink(s) are event specific & food options are adjustable. 

ESCAPE ROOMS: 12+ People = $38/pp | 20+ People = $35/pp 



 
 

 

 

 

 

WHITE WINE 

Soaring Heights (Chardonnay) 

Ben Ami (Chardonnay) 

Belvino (Pinot Grigio) 

Baron Herzog (Pinot Grigio) 

Bartenura Moscato D’Asti (Moscato) 

Dacci Cuvee (Champagne) 

La Vostra (Prosecco) 

RED WINE 

Caliveda (Pinot Noir) 

Thousand Lives (Pinot Noir) 

Fifty Provinces (Cabernet Sauvignon) 

Rex Goliath (Cabernet Sauvignon) 

Herzog Lineage (Cabernet Sauvignon) 

Cruz Alta (Malbec) 

 

BEER & CIDER (TAP) 

New Belgium - Voodoo Ranger IPA 

Samuel Adams 

Modelo Especial 

Blue Moon 

Coors Light 

Angry Orchard – Blueberry Rose 

Stella Artois 

Michelob Ultra 

Fat Tire 

 

BEER & CIDER (BOTTLES & CANS) 

Sierra Nevada – Hazy Little Thing IPA 

Coney Island – Mermaid Pilsner 

Corona Extra 

Yuengling 

Twisted Tea Original 

Angry Orchard – Crisp Apple 

Rekorderling Swedish Cider – Berries 

White Claw – Black Cherry 

 

LIQUOR 

Vodka – Tito’s & Tower 

Rum – Bacardi Superior, Captain Morgan, Rum Chata & Malibu 

Gin – Bombay Sapphire & Empress 

Whiskey – Jack Daniel’s Old No. 7, First Call, Fireball, & Southern Comfort 

Scotch – Monkey Shoulder & Macallan 12 Year* 

Tequila – El Padrino (Blanco) & Luminar (Mezcal) 

Disaronno, Kalhua, Kavanagh, Jagermeister, Hypnotic, Aperol, & Flavored Vodkas  


