
Starting Price for Bar Service
$300.00 Set Up Fee 

Bartenders
Up to 75 ppl: 2 servers  |  Up to 150 ppl: 3 servers

150 ppl and Up: Will be discussed with Client
$125 Additional bar setup, plus bartender hourly rate

$40.00 per hour per bartender

(All bar sales electronic. No cash sales. Sales tax not included.)

BEVERAGE MENU 



House Wine BTG $14.00
Josh Chardonnay  |  Joel Gott Chardonnay  |  Founder’s Hahn Chardonnay

Hahn Pinot Noir  |  Josh Pinot Noir  |  Bogle Pinot Noir  |  Hahn Cabernet  |  Cupcake Cabernet
Joel Gott Merlot  |  Josh Merlot 

Premium Wine BTG $20.00
Bernardus Chardonnay  |  Bernardus Sauvignon Blanc  |  Sonoma Cutrare Chardonnay
Luli Chardonnay  |  Mer Soliel Chardonnay  |  Luli Pinot Noir  |  Mer Soliel Pinot Noir

Talbott Kali Hart Pinot Noir  |  Charles Krug Merlot  |  Daou Cabernet  |  Justin Cabernet
(If Wine is to be provided by Client, there will be a $25.00 per bottle corkage fee)

*Open bottles will be charged separately

Beer 
Domestic (By the Bottle) Hosted Bar:   $9.00
Domestic (By the Bottle) Non-Hosted Bar:   $10.00
Import (By the Bottle) Hosted Bar: $11.00
Import (By the Bottle) Non-Hosted Bar: $12.00
Micheladas for Host & Non-Hosted Bars:		 $13.00

(If beer is to be provided by Client, there will be a $7.00 per bottle corkage fee)

Beer Keg Pricing
Domestic Beers: $450.00   |  Import Beers: $525.00

(Full Size Keg = 1/2 barrel = 15.5 gallons = 124 pints = 165 12oz bottles)

Custom Design Personalized  “Keepsake Bar Menu”  Available for Purchase

BEVERAGE MENU

Champagne Toast
House $12.00 per glass  |  Premium $18.00 per glass

(Stemware for champagne toast will be a separate fee) 
(If Champagne is to be provided by Client, there will be a $30.00 per bottle corkage fee)



Platinum Tier
Hosted Bar: $15.00 per drink   |  Non-Hosted Bar: $16.00 per drink

El Jefe Reposado, Casa Nobles, Woodford Reserve, Basil Hayden, Real McCoy 3YR, Buchanan 18YR
D’ Usse Cognac, Grey Goose, Belvedere, Bombay Sapphire, Tanqueray, Hennessy 

Champagnes/Sparkling Wine
Segura Vivudas  |  James Cristolino  |  Gloria Ferrier

Premium: Chandon  |  G. H. Mumm  |  Domaine Carneros  |  Vueve Clicquot Yellow Label

Silver Tier
Hosted Bar: $12.00 per drink   |  Non-Hosted Bar: $14.00 per drink

Smirnoff  |  Svedka  |  Cuervo Silver  |  Sauza Gold | Gilbey’s Gin | Gordon’s Gin | Jim Beam
Jack Daniels | Don Q Cristal Rum | Bacardi LT | Courvoisier

Bar Tiers

Gold Tier
Hosted Bar: $14.00 per drink | Non-Hosted Bar: $15.00 per drink

Tito’s  |  Ketel One  |  Absolut  |  Exoctico  |  El Jefe Blanco  |  Cazadores Blanco  |  Espolon Blanco 
Bombay Dry  |  Beefeater  |  Maker’s Mark  |  Bacardi Gold  |  Crown Royal

Captain Morgan  |  Buchanan 12YR

Nitro Draft Margaritas 
$13 Hosted  |  $14 Non-Hosted

Margaritas  or  Palomas

BEVERAGE MENU



Water $5 
(Select 2 of the items below) 

Voss Sparkling Water, Voss Still Water, Perrier Sparkling Water
San Pellegrino Sparkling Water, Fiji Still Water

(Per Single Serve Bottle)

Food Options
Box Lunches $22

Sandwich, chips, fruit, cookie, napkin, soda or water
Burritos $15

Choice of Chicken, Beef or Pork
 Breakfast Burritos $15

Scrambled eggs, cheese, bacon, sausage, potatoes
Croissant Sandwich $15

BEVERAGE MENU
Domestic Beer

805 | Budweiser | Bud Lite | Coors Lite | 805 Cerveza | Sierra Nevada | Alvarado Brewing | Lagunitas IPA

Import Beer
Modelo  |  Modelo Especial  |  Modelo Negro  |  Corona  |  Corona Premier  |  Corona Lite  |  Stella Artois  |  Heineken 

Craft Beer
Ballast Point | Maui Brewing | Big Daddy IPA | New Bohemia Brewing Co. 

Hard Seltzers
California Seltzer



Final counts must be provided 30 days in advance of scheduled event *All prices and fees 
are subject to an 18% percent service charge and a 5% administrative fee of total bill. The 5% 
administrative fee does not represent a tip or service charge for service bartenders. Pricing and 
quotes do not include 9.25% sales tax. The required deposit is non-refundable 30 calendar 
days prior to the event. Customizable bar packages available for discussion. Menu items 
are subject to market availability. Host and attendees will not be permitted to bring outside 
liquor, beer or wine onto fairgrounds property. Alcohol Policy: R.S. Management and their 
staff are the only people allowed to sell or serve alcohol on the premises. It is unlawful for any 
person(s) or organization(s) to bring alcoholic beverages on these premises; liquor shall be 
confi scated and a fee of $500.00 will be charged to RENTER’S Agreement. The right to sell 
or serve beer or alcoholic beverages may be rescinded at any time it is deemed necessary 
for public health and safety. Liquor service will discontinue no later than 11:00 pm for indoor 
events and 9:30 pm for outdoor events, or 1 hour prior to the scheduled event end time.

$500.00 deposit required. Changes or cancellations made within 15 days of event will result
in loss of deposit. 

info@rsmginc.com

BEVERAGE MENU


