
 

 

bar packages 
Classic Catering is pleased to offer our new bar and 

beverage packages! Our professional and experienced 

bartenders can mix a wide selection of cocktails while 

maintaining the highest level of service. 
 

identification 
 

We are required by law to request I.D. from anyone who 

appears to be 30 years or younger. We will not serve 

alcohol to anyone who is unable to show proof that they 

are at least 21 years of age. 
 

bartenders 
Bartenders are scheduled on a ratio of one bartender 

per 100 guests. Bartenders are priced at $30 per hour 

(time to include setup and breakdown of bar) 

 

 

 

 

 

 

 

 

 

 

 

equipment 
All bar packages includes bar tables, bar linen, bins, 

scoops, cocktail napkins and ice. This includes setup and 

cleanup of the bar, disposable glasses and cocktail 

napkins.  Rental glassware is available for an additional 

cost. 
 

payments 
A non-refundable deposit secures our services and will go 

toward your final payment. Cash, check or credit cards 

are accepted. 
 

remaining alcohol 
All remaining alcohol, beverages (opened and/or 

unopened) and all other items will remain the property of 

Classic Catering. By law, guests cannot remove open 

containers from the event site. 
 

 

insurance 
 

All packages include ABC liquor license, alcohol event 

permits & liquor liability insurance. 

PROFESSIONAL BAR SERVICES 
 

 

 

 

*additional beer & premium wine selections available 

 

premium spirits  

Vodka – Tito’s  Gin – Burnett’s            Whiskey – Old Forester 

Scotch – Dewar’s  Rum – Bacardi            Tequila – El Jimador 

 

top-shelf spirits  

Vodka – Grey Goose Gin – Bombay Sapphire        Whiskey – Jack Daniel’s 

Scotch – Glenfiddich Rum – Superior            Tequila – 1800 Silver    

 

juice / mixers   (included  w/ full bar packages)  
Tonic, Club Soda, Orange, Cranberry, Grapefruit,  

Triple Sec, Vermouth, Margarita, & Bloody Mary  
 

bar fruit / garnish   (included  w/ full bar packages)  
Lemons, Limes, Oranges, Olives, Onions, Fresh Mint 
 

non-alcoholic (included  w/ any bar package)  
Ice Water, Coke, Diet Coke, Sprite, Ginger Ale 
 

 

All pricing is subject to applicable sales tax and 20% service fee. 

Prices and products subject to change without notice. 

  1 - 3 hrs 4 hrs 5 hrs 

House Wine & Beer $12 $14 $16 

Local  Wine & Beer $18 $20 $22 

Napa Wine & Beer $22 $24 $26 

Premium Full Bar 
$22 $24 $26 

w/ House Wine and Beer 

Top Shelf Full Bar 
$28 $30 $32 

w/ Local Wine & Beer 
 

                        non-alcoholic beverages included with all packages 

cash bar package / no-host 
$500 setup fee if no other bar package is purchased 

$300 setup fee if added to any hosted bar package  

pricing 

house wines  
Bogle - Cabernet     
Bogle - Chardonnay             

Carmel Road - Pinot Noir 

local wines  

Hahn - Cabernet             
Poppy  - Chardonnay        
Hahn - Pinot Noir  

napa wines  

Napa Cellars - Cabernet  
La Crema - Chardonnay    

Acacia - Pinot Noir  

sparkling (add $3pp) 

Opera Prima Brut 
 
signature cocktails (inc’d w/ full bar) 
Add signature drink for          
additional $5 per person 

beer (choose 3)  

 Pacifico 

Anchor Steam        

Sam Adams  

Lagunitas IPA   

             

 

beverage selections 
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Stella Artois   

Blue Moon   

Heineken  

Corona         
             

 

   

             

 

http://www.montereycatering.com/

