C OLETTE’S

CATERING & EVENTS

714.447.9190 | colettesevents.com
info@colettesevents.com



BAR SELECTIONS
HOSTED PREMIUM BAR

Belvedere | Johnny Walker Black | Bombay Sapphire | Jameson
Glenlivet 12 | Jack Daniels | Captain Morgan | Bacardi

Makers Mark | Casamigos Reposado | Patron Silver | Courvoisier
Domestic, Imported & Handcrafted Beers

Premium Champagne, Cabernet, Chardonnay, Pinot Noir & Rosé
Cordials | Mixers | Soft Drinks | Still & Sparkling Water

PER GUEST | 3 HRS: $24 | 4 HRS: $25 | 5 HRS: $28 | 6 HRS: $31

HOSTED HOUSE BAR

Skyy Vodka | Johnny Walker Red | Jose Cuervo Gold
Jim Beam | Jack Daniels | Bacardi | Bombay | Malibu
Domestic & Premium Beer

House Sparkling Wine, Cabernet, Chardonnay & Rosé
Cordials | Mixers | Soft Drinks | Still & Sparkling Water

PER GUEST | 3 HRS: $21 | 4 HRS: $22 | 5 HRS: $25 | 6 HRS: $28
HOSTED PREMIUM BEER & WINE BAR

Premium Domestic, Imported & Handcrafted Beers
Premium Champagne, Sauvignon Blanc, Chardonnay,
Pinot Noir, Red Blend, Cabernet & Rosé

Soft Drinks | Still & Sparkling Water

PER GUEST | 3 HRS: $19 | 4 HRS: $20 | 5 HRS: $23 | 6 HRS: $26
HOSTED HOUSE BEER & WINE BAR

Domestic & Imported Beers
House White Wine, Red Wine & Sparkling Wine Selections
Soft Drinks | Still & Sparkling Water

PER GUEST | 3 HRS: $17 | 4 HRS: $18 | 5 HRS: $21 | 6 HRS: $24

TABLESIDE WINE SERVICE $7 Per Guest
UPGRADED GLASSWARE starting at $3 Per Guest

CHAMPAGNE & SPARKLING CIDER TOAST
$4 Per Guest

Bar Packages require a Bartender starting at $40 an hour
(2 hours sef up + service time + 1 hour cleanup typical)
All Bar menu prices are based on a 50 guest minimum | Acrylic Disposables are included



MARGARITA STATION STAYCATION STATION

Tequila | Silver, Reposado, Anejo Rum | White, Dark, Spiced or Malibu
Fresh Lime & Blood Orange Juices Pineapple, Orange, Cranberry Juices

© | BAR STATIONS

Mango, Strawberry & Watermelon Purées Triple Sec, Ginger Ale, Club Soda,
Fresh Limes, Fruit Garnishes & Sea Salt Simple Syrup, Grenadine
3 Hour Station $18 PP Fresh Mint, Limes & Garnishes
or Add to Hosted Bar for $9 PP 3 Hour Station $16 PP
or Add to Hosted Bar for $ 7 PP
MIMOSA STATION
Champagne | Orange Juice,
Pomegranate Juice, Grapefruit Juice A LA CARTE BARS

Housemade Lavender Lemonade, Fruit
3 Hour Station $14 PP
or Add to Hosted Bar for $6 PP

BYOB BAR
BLOODY MARY STATION *Not Available at All Venues*
Vodkas | Distiled, Pepper, Bacon Display & '(\Ijhnhl?g BISr’:S Borgl(cBe, AKc;Tryhc Cups,
Housemade Bloody Mary Mix APKINS, STITETS & Bar K
Mixes | Tabasco, Tapatio, Horseradish, Cocktail Mixers, Soft Drinks, Distilled & Sparkling
Celery Salt, Black Pepper, Bacon Salt, Water, Fresh Juices & Garnishes
Chili Powder, Worcestershire Sauce Client to provide: All Liquor, Wine & Beer
Garnishes | Pickled Veggies, Celery, $9 PP
Cucumbers, Carrots, Lemon & Lime
3 Hour Station $16 PP
or Add to Hosted Bar for $7 PP CASH BAR
$500 minimum applies
BOURBON SMASH STATION Full and Partial Cash Bar Services are Available
Bourbon | Seasonal Fruit for Muddling, May Include: $300 set-up fee per station
Fresh Berries, Stone Fruits, Tropical Fruits, Citrus for Call or Premium Bars

Add In's | Mint Leaves, Basil Leaves, Club Soda,
Ginger Ale, Bitters & Simple Syrup
3 Hour Station $20 PP
or Add to Hosted Bar for $10 PP

$200 set-up fee per station
for Beer, Wine & Champagne Bars



SIGNATURE COCKTAILS

CLASSIC BELLINI
Sparkling Champagne, Peach Nectar

LA BRUNCH BELLINI
Sparkling Rose Wine, Pear, Pomegranate Juice

PINK CITRUS SPARKLER
Strawberry Vodka, Pink Lemonade, Moscato Float

FIGTINI
Vanilla Vodka, Fig Jam, Orange Liqueur

LAVENDER WHISKEY SOUR

Whiskey, Homemade Lavender Lemonade

THE PEACH BLOSSOM

Vodka, White Peach Puree, Rose Water

SOUR THYME FIZZ

Limoncello, Citrus Soda, Fresh Thyme

SALTY DOG
Grapefruit Vodka, Ruby Red Grapefruit, Pink Salt

THE GOLDEN

Gold Rum, Pineapple, Coconut Water

RASPBERRY LEMON DROP

Citron Vodka, Lemonade, Fresh Raspberry

MELON BLANCO

Tequila Blanco, Duo of Melon Agua Fresca, Lime

TIRAMISU CAKETAIL

Amaretto, White Chocolate Liqueur, Cocoa Powder

SUMMER GIMLET
Gin -or- Vodka, Elderflower Liqueur, Lime, Simple Syrup

CUCUMBER MINT COOLER
Gin -or- Vodka, Cucumber, Mint, Sugar, Soda

SANGRIA -
Red -or- White Wine, Brandy, Juices, Fresh Fruit

// Cocktails can added to hosted bar packages,
starting at +$4 pp //

BLACKBERRY MOSCOW MULE
Vodka, Ginger Beer, Fresh Blackberries, Mint

ORANGE COUNTY JULIUS

Vanilla & Orange Vodkas, Orange Juice, Cream

BASIL MOJITO

White Rum, Lime, Sugar, Basil, Soda

NEW FASHIONED
Bourbon, Natural Cherry Syrup, Bitters, Orange

THE AVIATOR

Gin, Maraschino Liqueur, Créme de Violette, Lemon

MAPLE BACON MANHATTAN

Bacon Bourbon, Sweet Vermouth, Maple Syrup

SPICY PALOMA

Tequila Reposado, Grapefruit, Agave, Jalapenos

AUTUMN SIDECAR

Apple Brandy, Orange Liqueur, Lemon Juice

AMERICANA

Campari, Sweet Vermouth, La Croix Orange

SWEET PEAT

Scotch, Maraschino Liqueur, Cola

GINGER MARGARITA

Tequila Blanco, Ginger Liqueur, Triple Sec, Lime

BLOOD ORANGE SOUR

Whiskey, Housemade Blood Orange Sour

WEEKEND WARRIOR
Whiskey, Coffee Liquor, Bitters, Orange

SIGNATURE COCKTAILS BAR

| CHOOSE 2 | | CHOOSE 3 |
One Hour $12 PP One Hour $14 PP
Two Hours $16 PP Two Hours $18 PP

Each Additional Hour +$4 PP



BEVERAGE SERVICES

COFFEE | SPICED CIDER | COCOA
// Minimum 50 guests //

Gourmet Coffee Station
Starbucks French Roast Coffee & Decaf in
Silver Urns, Flavor Syrups, Whipped Cream,
Sweeteners, Cinnamon Stirs & Chocolate

Shavings
$4 pp

House Coffee Station
Select 2: Coffee, Decaf -or- Hot Tea
in Silver Urns, Sweeteners & Half n’ Half

$3 pp

Hot Chocolate -or-
Hot Spiced Apple Cider
Silver Urn | Cinnamon Sticks,
Whipped Cream

$2.25 pp

Includes Disposable Coffee Cups |
Add Glass Coffee Mugs $0.75 each

Add Hot Tea $1 pp
Artisan Espresso & Cappuccino Cart

starting from $7.50 pp
*100 pp Minimum*

CHILLED BEVERAGES

Iced Tea | Classic or Tropical
$2pp
Soft Drinks & Bottled Waters
$2 pp
Lavender Lemonade, Iced Tea
& Minted Water Station
$3 pp

Martinelli's Sparkling Cider
$2.25 pp

Mocktails
| Non-alcoholic |

Apple Ginger Soda
Cherry Lime Sparkler
Vanilla Chailced Tea
Seasonal Agua Frescas
Raspberry Sparkler
Watermelon Mint Fizz
Strawberry Cucumber Limeade

$2.75 pp

Ice only
$1.50 per guest

Open Soft Drink Bar

Soft Drinks | Still & Sparkling Water |
Assorted Juices

Per Guest | 3HRS: $9 | 4 HRS: $10 | 5 HRS: $11



’;’ 3 BAR SERVICE NEEDS
2 \ :a!’
*f ARS BAR STAFF GLASSWARE
Bartender $40 per hour Stemless
Bar Back $35 per hour Highball
Mixologist $60 per hour Old Fashioned Low Ball
Double Old Fashioned
4 h inimum) Martini
(4 hour minimu Margarita
(2 hours set up + service time Wine
+ 1 hour cleanup typical) Champagne Flute
Cordial Glass
Water Goblet
Pilsner
BARS STATION RENTALS Tall Beer
. Cosmo Glass
Tufted Bars (White or Black Leather) Mason Jar
Portable Bars (White, Black or Walnut) Snifter
Copper Mugs

Amalfi Bars (Espresso, White or Black)
& many more!

Light Up Bars

Farmhouse Bars

OTHER EMBELLISHMENTS

White Lacquer Bars

Vintage Reclaimed Wooden Bars Parisian or Vintage Glassware, Large
Bar & Shelving, Installations & many
& many more! .
more upgrades are available!
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