
  

Catering Menu 

 
HOSTED BAR 

 

Bartenders are staffed one per seventy-five guests and are charged at $100.00 each. 

Maximum beverage service time is five hours. 

 

Hosted Bar Based on Consumption:  

Charged on a per drink basis. 

 

LUXURY LIQUORS 

 

Vodka: Grey Goose 

Gin: Bombay Sapphire 

Rum: Bacardi 8 

Scotch: Glenlivet 12 yr 

Canadian: Crown Royal 

Bourbon: Makers Mark 

 

PREMIUM LIQUORS 

 

Vodka: 42 Below 

Gin: Tanqueray 

Rum: Bacardi Select 

Scotch: Dewars 12 yr 

Canadian: Canadian Club 

Bourbon: Jack Daniels 

 

SELECT LIQUORS 

 

Vodka: Smirnoff 

Gin: Bombay 

Rum: Bacardi 

Scotch: Dewar's White Label 

Canadian: Seagram's VO 

Bourbon: Jim Beam 
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CORDIALS 

 

Amaretto di Saronno 

Bailey Irish Cream 

Grand Marnier 

Kahlua 

B&B 

Drambuie 

Sambuca 

 

COGNACS 

 

Hennessey VSOP 

Remy Martin VSOP 

    

MARTINIS 

 

Grey Goose - L'Orange Cosmopolitan, Le Citron Pomegranate, La Poire Peartini, Espresso  

Bombay Sapphire – French Martini, Savoy, P&P, Mango-Apricot 

   

DOMESTIC AND IMPORTED BEER 

 

Budweiser, Bud Light, Clausthaler N/A, Amstel Light, Heineken, Sam Adams. 

    

ASSORTED SOFT DRINKS, MINERAL WATERS AND FRUIT JUICE 

 

Hourly Hosted Bar: 

All hosted hourly bars include designated wine selection (noted on wine list *) beer selections, classic 

martinis, soft drinks and mineral waters. Dinner wine service is in addition based on consumption by the 

bottle. Please add an extra $3.00 per person to each package by the hour to include specialty Martinis. 

Cordials and Cognacs are additionally based on consumption. 

 

LUXURY LIQUORS 

Available per hour rate 

 

PREMIUM LIQUORS 

Available per hour rate 
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SELECT LIQUORS 

Available per hour rate 

 

All Food and Beverage items listed are subject to a 14% Gratuity, 7% Taxable Administrative Fee and 7% Massachusetts 

Sales Tax. 


