Diamond

Ruby
Sapphire

Pearl

38 per person
33 per person
25 per person

12 per person

4.5 Hours of Service

Bar Set-Up
Glassware

Staffing

Ice




il &N X <
BEVERAGE PACKAGES

DIAMOND | 38

Blue Moon, Corona, Dogfish IPA, Miller Lite,
Michelob Ultra, Stella Artois, and Yuengling
OR Seasonal Beer [limited based on what is available]

Cabernet, Chardonnay, Moscato, Merlot,
Pinot Grigio, Sauvignon Blanc

Bombay Sapphire Gin, Bulleit Bourbon, Grey Goose Vodka,
Mi Campo Tequila, Crown Royal Whiskey or Makers Mark Whiskey

Liquors listed above, cannot be substituted into any other package.

Blue Moon, Corona, Michelob Ultra, Miller Lite, Yuengling

Cabernet, Chardonnay, Moscato, Merlot,
Pinot Grigio, Sauvignon Blanc

Bombay Sapphire Gin, Captain Morgan Rum, Jack Daniel's
Whiskey, Jim Beam Bourbon, Tito's Vodka




A
BEVERAGE PACKAGES

SAPPHIRE | 25

Blue Moon, Corona, Michelob Ultra, Miller Lite, Yuengling

Cabernet, Chardonnay, Moscato, Merlot,
Pinot Grigio, Sauvignon Blanc

Coke, Sprite, Diet Coke, and Giner Ale, Lemonade,
Sweet Tea, Tonic Water, Club Soda, Cranberry Juice,
@ Orange Juice, and Grenadine
\

@ No shots. No multi-liquor drinks. Nothing served on the rocks.
Non-Alcoholics are included in the Sapphire, Ruby, and Diamond Packages.
Any adult over the age of 21 will be accounted for in the chosen alcohol package.

If a guest is between the ages of 12 and 20, the Pearl Package must be purchased JA L
for that guest. L

9% MD Alcohol Tax and a 20% Production Fee will be added to the Final Invoice.

Gratuity is to the discretion of each couple. Gratuity is NOT the Production Fee.




PREP PACKAGES

STANDARD BEER | 10

PREMIUM BEER | 14

WINE | 10

HARD SELTZERS | 10

MIMOSAS | 12

All costs listed above are per person
Up to 4 hours of service - 150 Dollar Minimum
Water stations included with the purchase of any package



CHAMPAGNE HEDGE WALL | 6

Enjoy your champagne placed on a hedge wall to welcome your guests to the reception!

HARD SELTZER VARIETY | 3

A variety of flavors available during your cocktail hour and reception

COFFEE | 3
Coffee set out ~2 hours at the end of the night with your desserts

ADDITIONAL HOUR OF SERVICE | 6

Extend the time of your open bar by one hour / Maximum of 5.5 hours of service

Prices are per person.



SIGNATURE
DRINKS

Prices are dependent on the specific ingredients & complexity.

CRANBERRY CHAMPAGNE
Champagne, Splash of Lime & Cranberry Juice

ORANGE CRUSH
Vodka, Orange Juice, Sprite, Triple Sec, Orange Garnish

SANGRIA KISS
White Wine, Sprite, Simple Syrup, Citrus Garnishes

WHISKEY SOUR
Whiskey, Sour, Simple Syrup, Orange Garnish

VODKA LEMONADE
Vodka, Lemonade, Lemon Garnish

CRANBERRY COLLINS
Vodka or Gin, Cranberry Juice, Splash of Sour, Soda

CRANBERRY RUM PUNCH

Rum, Cranberry Juice, Sour, Orange & Cherry Garnish

SOMETHING BLUE
Gin, Blue Curacao, Lemonade, Gingerale, Lemon Garnish

BOURBON TEA
Bourbon, Sweet Tea, Lemon Garnish

MARGARITA
Tequila, Lime Juice, Triple Sec, Lime Garnish

WHISKEY GINGER
Whiskey, Ginger Ale & Lemon Garnish

MULLED CIDER WITH BOURBON
Bourbon, Apple Cider, Spices, Sugar, & Orange

SPRING WATER
Vodka, Sprite, Citrus Garnishes



Willow & Dak Tap T ruck

“Willow” is an additional enhancement to your bar package that could offer several

options on tap mc[ua’mg wine, beer, Spark[ing wine or signature cocktails.
JRent the tap truck either for cocktail hour or for your reception!

Al rentals include an attendant, g[assware, a keg of domestic beer & house wine.

More taps can be added for an additional fee!

Cocktail FHour: $1,000
PReception: $1,800




