
 

 
 

 
 
 

RSVP Caterers is licensed by the State of Florida and holds $1,000,000.00 Liquor Liability Insurance.   
 
 
 
 

 
HOSTED PREMIUM BAR 
  

Premium Spirits, Imported & Domestic Beer, and House Wine to include: Crown Royal, 
Maker’s Mark, Iceberg Vodka, Mount Gay Rum, Glenlivet Scotch, Cuervo Gold, 
Tanquaray Gin.  Bud, Bud Lite, Corona, Bass Ale.  California or Australian Wines.  
Mixers, Assorted Sodas, and Bar Condiments to include Cherries, Lemon & Lime 
Wedges.  Caterer to provide quality disposable ware, beverage napkins, and ice.   

  
 
 
 
HOSTED CALL BAR 
  

Spirits, Domestic Beer, and House Wine to include:   
 Smirnoff Vodka, Ron Rico Rum, Dewar’s Scotch, Margaritaville Tequila, Jim Beam, 

Gordons Gin, Bud, Bud Lite, California or Australian Wines.  Mixers, Assorted Sodas, 
and Bar Condiments to include Cherries, Lemon, & Lime Wedges.  Caterer to provide 
quality disposable ware, napkins, and ice. 

  
 
 
 
HOSTED BEER & WINE BAR 
  

Domestic Beer and House Wines. Caterer to provide quality disposable ware, beverage 
napkins, and ice. 

 Add Assorted Sodas & Add Imported Beer  
  
 
 



 
 
 
 
CASH BAR 
   

Guests pay for drinks as ordered.  The beverages available to guests will be determined 
upon contract date.  

 
  Beverage Prices 

• Rocks Drinks  
• Mixed Drinks   
• Domestic Beer  
• Imported Beer  
• Wine   
• Sodas / Juice  
 

 Cash Bar Requires: 
 

• 1 Bartender for each 100 guests  
• 1 Bar Back per 100 guests  
•  

Caterer to provide quality disposable ware, beverage napkins, and ice. 
 
CONSUMPTION BAR 
  

Host is charged for total beverage consumption based on rates of the cash bar package.  
 
  Consumption Bar Requires: 
 

• 1 Bartender for each 100 guests  
• 1 Bar Back for each 100 guests  
• Caterer to provide quality disposable ware, beverage napkins, and ice. 

 
 
 
 
 
 



 
 
 
 
BAR SERVICE SET-UPS 

  
This service is offered to those who wish to purchase and deliver to the event site their own 
estimation of Spirits, Beer, & Wine.  Set-up packages require the following staffing 
requirements to meet the requirements of liability. 

• **Beer & Wine Set-Up – for Three (3) hours of service.  Quality disposable 
cups, beverage napkins and coolers with plenty of ice to chill beer & wine. 

• **Full Bar Service – for Three (3) hours of service. Quality disposable 
cups, stirrers, beverage napkins, coolers with ice, assorted sodas for mixed 
drinks, mixers, and bar condiments to include cherries, lemon, & lime  
wedges   

 
Set-Ups Require: 

 
• 1 Bartender for each 100 guests  
• 1 Bar Back for each 100 guests  
 

**For the above services add glassware and staff to bus per 100 guests.  
   

BLOODY MARY BAR 
  
 Caterer to provide quality disposable ware, beverage napkins, ice, and garnish. 
 Two (2) hours of service.   
 Add glassware  
 
CHAMPAGNE TOAST 
  
 Add glassware  
 
CUSTOM BEVERAGE SERVICES AND WINE PAIRINGS AVAILABLE UPON 
REQUEST 


