


THE BASICS

CAPACITY:
The ‘77 comfortably accommodates 75 guests for seated dinners and up to 125 for 

cocktail-style events. For events with additional guests, a covered patio may be utilized for an 
additional fee. The 77 is available seven days a week from 7 a.m. to midnight. 

WHAT IS INCLUDED?:
We provide farmhouse tables, acrylic chairs, and chafing dishes with your rental as well as 

dishware, glassware, silverware, and napkins. Indoor/Outdoor lounge furniture is also provided. 
Room rentals cover a 3 hour period, which may be extended based on availability.

Rentals that exceed this 3 hour period will be charged additional fees.  Required staffing will be 
determined by event format and number of guests.

DO I NEED AN EVENT PLANNER?:
We do not require guests to hire an event planner. Our onsite Event Director is available and 
provides a total of a 30 min consultation or planning with you on your event. For additional 
consultations beyond this time on menu and decor edits, staging, decor, music, audiovisual 

set-up, 3rd party rental management, or tastings, an additional fee will be added to the total bill in 
the amount of $40 an hour. Guests have the option retaining our Event Director onsite for the 

duration of the event for $125, but it is not required.

FOOD & BEVERAGES: 
We have a wide variety of food and beverage offerings from which to choose from ranging from 

hand-passed appetizers, food stations, or buffet-style banquets for your special event. The ‘77 
offers a full-range of alcoholic beverages from craft beers to wine to specialty cocktails.  Guests are 

not required to purchase a beverage package and may opt to utilize a cash bar.

WHAT IS THE FOOD AND BEVERAGE MINIMUM THAT MUST BE MET?
Monday-Friday daytime and Monday and Tuesday evenings $500

Sundays, Wednesdays and Thursday evenings $1,350
Saturday and  Sunday daytime $1,550
Friday and Saturday evenings $2,500

For Holidays (Thanksgiving - New Year’s), the minimum increases by 25%
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FAQS

WHAT IS THE RENTAL FEE: 
The room rental fee is 20% of the food and beverage total. 

HOW WILL THE EVENT BE STAFFED?
Our experienced staff will extend courteous, professional service to you and your guests. 

We require one server for every 25 guests at the rate of $35 an hour. If alcohol is served, one 
bartender is required for every 25 guests. Any additional gratuity is at the discretion of the guest. 

For events that extend past midnight, the service fee will increase to $50 an hour.

ARE THERE ADDITIONAL FEES?: 
Additional fee may be applied to:

Extended Hours
Setup and breakdown of tables, chairs, or other room configurations beyond 

what is the normal set-up of the room
Use of cocktail tables and linens

Flip of room configuration during the event 
Use of our premier collection of food display pieces

Audiovisual configuration
Extended consultation hours with our Event Director

Additional tours and onsite staging
Early delivery of party decor that extends beyond the rental time

Use of uplighting, party lights
Additional menu changes after 3 rounds

WHEN MUST THE FOOD AND DRINK SELECTIONS BE FINALIZED?
It is our policy that food and drink selections and guest counts must be finalized a minimum of 14 

days before the scheduled event. Reductions in guest count after this period will not be discounted.

ARE YOU ABLE TO DEDUCT CHARGES FOR NON-DRINKING GUESTS AT AN EVENT 
WHERE ALCOHOL IS SERVED?

It is our policy that for events where a bar package is selected that all adult guests will be counted 
toward the total alcohol charge. Event hosts may opt to instead pay per consumption, offer a cash 

bar, or offer drink tickets. For events where a cash bar is utilized, an automatic gratuity of 18% will be 
added to each bar tab.

AM I ALLOWED TO HAVE A DJ OR MUSIC?
Yes; however, the noise generated by and during the event must be in compliance with the 

City of Bellaire sound ordinance.
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FAQS

DOES THE SPACE HAVE AUDIOVISUAL EQUIPMENT?
The space is equipped with speakers that may stream music from a computer, smartphone, or 

tablet.  The space also has a 130 inch screen that may used for slideshows that may stream 
music from a computer, smartphone, or tablet that be used for a fee of $100. The event host must 

schedule an appointment to run the slideshow at least one week in advance of the event.

IS OUTSIDE FOOD OR DRINK ALLOWED?
Outside desserts such as cakes or food-based party favors are allowed as well as any outside food 

for occasions such as religious celebrations. No outside alcohol is not allowed.

MAY I DECORATE THE SPACE?
The 77 welcomes, and encourages you to decorate the space per your vision but does not allow the 

use of tacks, nails, glue, or staples in hanging of décor or taping of of décor to the walls.

WHO DO I CONTACT TO RENT THE SPACE?
We would like to thank you for considering The ’77 for your next event. If you wish to book your 

event or have any further questions please contact us via email at:
info@the77bellaire.com or via phone at 713.588.9959.

DEPOSIT: 
A deposit will be requested at the time the room is reserved based on the size of your event. This 

amount will be applied to the total bill at the end of your event. The deposit is fully refundable up to 
two weeks prior to your event if a cancellation is necessary, with the exception of parties scheduled 

in December, which are non refundable. Minimums do not include tax and gratuity. 

PAYMENT: 
The balance of your payment is expected in full at the end of your event. We accept all major 

credit cards. No checks, please. 

RESERVATION POLICY:
Reservations are confirmed upon reciept of deposit and completed reservation form. 

One date only may be secured per paid reservation fee.  The reservation fee is non-refundable
 if the reservation is made within 30 days or less from the event date.
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COLD HORS D’OUEVRES
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Antipasto Skewers   5
Skewer with sundried tomato, Kalamata olive, mozzarella cheese and artichoke hearts 

marinated in extra virgin olive oil, garlic and seasonings. 

              Fresh Fruit and Cheese Skewers   4.5 
Market fresh fruit and assorted cheeses. 

Tomato Caprese Skewers   5
Mozzarella balls, cherry tomatoes and basil

Mini Cold Canapes   7.5 *
Assorted canapes including marinated artichoke delight, bleu cheese gems, ripe olive tapas, 

salmon pinwheels, tuna & cheese in apple shapes

Chicken Salad Mini Martinis   6
All-natural chicken, walnut, apple, celery, arugula and light mayo with flatbread cracker 

Seafood Salad Canapes   5
Seafood salad over cucumber rounds with dill garnish

Tostada Shrimp Mini Martinis  6
Cuban black beans, roasted corn, tomato, scallion, mixed greens and cilantro-lime 

dressing with homemade tortilla strips and grilled shrimp

Hummus Mini Martinis  6
Choice of Tuscan or Jalapeño hummus served in mini martini glasses with carrot and cucumber 

sticks and diced tomato.

*Minimum of 50 orders required 
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HOT HORS D’OUEVRES
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Assorted Game Day Sliders    7 *
An assortment of mini sandwiches: mini Philly Cheesesteaks, Turkey and Chorizo Sliders, mini 

Chicken Phillys and Cherrywood Smoked Brisket Sliders. 

Cherrywood Smoked Brisket Slider  7 *
Slow smoked and roasted over cherry wood beef brisket with caramelized red onion and house 

made BBQ sauce blended with smoked marciano cherries. Served on a freshly baked mini 
onion roll. 

Cajun Shrimp and Crab Sliders  7 *
Succulent gulf white shrimp, crab meat, and Andouille sausage blended with New Orleans BBQ 

spices. All on a poppy seed bun with spicy remoulade sauce.

Shrimp and Grit Cakes   7 *
A true Southern recipe made with gulf shrimp, smoky bacon, Vermont cheddar, roasted poblano 

pepper and southern style buttered grits. 

Potato Au Gratin with Bacon   7 *
Decadent, cheesy goodness side dish with Gruyere & Parmesan cheese, Yukon gold potato and 

smoky bacon.

Mini Lobster Mac & Cheese   8 *
Lobster Mac made with Havarti, Mascarpone, Fontina, Mozzarella and Sharp White Cheddar  

Mini Sausage and Pepper Hoagie  7 *
Sweet Italian sausage and sauteed peppers and onions with smoked provolone on 

a sesame hoagie bun 

Mini Cheesesteak Sandwich   7 *
A mini hoagie roll filled with layers of sliced beef, onions, peppers and cheddar.
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HOT HORS D’OUEVRES
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Chicken & Cheese Quesadilla Cornucopia   5.5
Chicken, cheeses, jalapenos, peppers, onions and tomato salsa folded into a flour 

tortilla cornucopia “cone”

Smoked Gouda Arancini   6  *
A creamy mixture of Arborio rice and flavorful Gouda cheese and seasonings, coated 

with a light breadcrumb, pan-fried, and drizzled with white truffle oil

Mini Beef & Chicken Kabob Skewers   7
All-natural grilled chicken and beef tenderloin

Hickory Bacon-Wrapped Shrimp  6
Hickory-smoked barbeque glazed shrimp wrapped in bacon

Soho Shrimp and Sausage Skewer  5
Grilled shrimp and jalapeno sausage with honey habanero sauce

Quesadillas   5.5
Your choice of all-natural grilled chicken, beef tenderloin, veggie, grilled shrimp or an assortment. 

Served with chipotle chili sauce and guacamole

Cocktail Meatballs  4.5
Mini cocktail meatballs with marinara, mozzarella, and basil

Crab Cake Balls  4.5
Mini crab cake balls with chipotle chili sauce

Salmon Oscar En Croute   8  *
Fresh Atlantic salmon is topped with lump crab meat, fresh spinach and hand made Bearnaise 

sauce wrapped in premium puff pastry

Bourbon and Bourson Chicken En Croute  6  *
Tender chunks of chicken breast are marinated in bourbon, brown sugar and soy sauce. Boursin 

cheese is than added with caramelized leeks and the whole wrapped in flaky puff pastry
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HOT HORS D’OUEVRES
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Chilean Seabass En Croute  7.5  *
Fresh Chilean Sea Bass marinated in a miso and sake glaze then topped with a 

duxelle of shitake mushrooms infused with white truffle oil

Mac & Cheese Ball  4  *
Lightly breaded macaroni & cheese ‘’ball’’. A creamy blend of 4 cheeses

Petite Beef Wellington En Croute   5
A tender beef cube and seasoned, chopped mushroom and wine filling are enrobed 

in a flaky puff pastry crown

French Onion Tart  5  *
A vegetarian offering with caramelized red and yellow onions, swiss and Gruyere cheese, 

fresh cream and eggs and a dash of Calvados apple Brandy

Kobe Mushroom and Swiss Slider  7  *
Wagyu beef, mushroom duxelle and baby swiss cheese all on a freshly baked hamburger bun

Mini Kobe Meatloaf   6  *
Mini loaves of Wagyu beef mixed with caramelized onion, jalapenos and homemade 

Worcestershire sauce. Topped with a zesty tomato and brown sugar glaze
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BOWLS AND TRAYS
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Tuscan or Jalapeño Hummus   4
Served with pita triangles

Black Bean Orzo Pasta Salad  3
Orzo pasta, red onion, black beans, red and green bell pepper tossed in 

cilantro-lime-jalapeño dressing

Fresh Vegetable Tray  4.5
Assorted market fresh vegetables served with a duo of feta ranch and jalapeño hummus 

dipping sauces

Cheese and Cracker Tray  4.5
Assorted cheeses and crackers

Fresh Fruit Tray  3.5
Market fresh fruit display served with yogurt dipping sauce

Smoky Spinach Artichoke Dip  4.5
Served with homemade tortilla chips, pico de gallo and tzatziki

Caramelized Onion Dip   4.5
With bacon crumbles and served with seasoned homemade potato chips

Deli Salad Tray   5.5
Scoops of chicken salad, tuna salad, and  seafood salad. 

Smoked Salmon Tray   9
Smoked salmon, capers, onions, and Dijon dill sauce served with toasted 

baguette and bagels
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BREAKFAST HORS D’OUEVRES
A $1 per person surcharge will be applied to hand passed hors d'ouevres service

Mini Sausage Breakfast Tart 6  *
Premium pork sausage, gruyere and swiss cheese, red and green bell pepper. Made with 

fresh cream and egg custard

Vidalia Onion and Bacon Souffle  5.5  *
Elegant breakfast or brunch item made with sweet Vidalia onion, smoky bacon 

and fluffy egg whites

Eggs Benedict Quiche   9  *
A breakfast favorite in a quiche form. Canadian bacon, egg custard and hollandaise 

sauce garnished with black olives 

Huevos Rancheros Quiche   10  *
Traditional Mexican breakfast in an elegant Quiche format with Chorizo, refried beans 

and salsa with quail egg garnish 

Mini French Toast Tarts   5.5  *
A classic French breakfast presented in a tart form with brioche bread, egg, 

cream cheese, vanilla and maple syrup
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BREAKFAST BUFFETS
A $3 per person surcharge will be applied to individually plated meals

Tejas Tacos   11
A variety of breakfast tacos with scrambled eggs, herb-roasted potatoes, cheddar, jalapeno 
sausage, chicken apple sausage, and applewood-smoked bacon wrapped in flour tortillas. 

Served with fresh fruit

The Continental Breakfast   9
Assorted bagels, muffins and Danishes served with fresh fruit, butter, jelly and cream cheese

Hot Breakfast Sandwiches   10
Croissants and wheat wraps filled with scrambled eggs, herb-roasted potatoes, cheddar, 

salsa and choice of applewood-smoked bacon, chicken apple sausage, or
jalapeno sausage. Served with fresh fruit

Huevos Rancheros  13
Jalapeño sausage, cheddar, queso fresco, homemade black beans, roasted corn, tomatoes, scallions 

and tortilla chips, topped with three fried eggs, avocado and pico de gallo. Served with 
herb-roasted new potatoes and flour tortillas

Deluxe Breakfast Buffet  14
Create your own breakfast from scrambled eggs topped with cheddar. jalapeno sausage, 
chicken apple sausage, applewood-smoked bacon, salsa, tortillas and roasted potatoes. 

Served with fresh fruit

Migas  12
A southwestern favorite with jalapeno sausage, cheddar, black beans, roasted corn, tomatoes, 

scallions, tortilla strips and avocado with house-made black beans. Served with fresh fruit

Party Parfait Bar  7
Build your own parfait with creamy low-fat strawberry yogurt, strawberries, bananas and 

organic granola

Croissant French Toast Bar  11
Hand-dipped croissant french toast served with sides of strawberries, bananas and maple syrup

Silver Dollar Pancake Bar  7
Perfect for the kiddos and served with sides of strawberries, bananas and maple syrup

Made to Order Omelet Station  15
Omelets and an array of vegetables and accompaniments prepared onsite
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ENTREE SALAD BUFFETS
A $3 per person surcharge will be applied to individually plated meals.

Salad Buffets  8.5
        

Add Grilled chicken breast +3
Add Grilled shrimp +4
Add Grilled salmon +5

Add Tofu +4

Entree Salad Choices:
              The Greek 

Persian cucumbers, cherry tomatos, radishes, Kalamata olives, red onion, feta, and 
herb-roasted garlic vinaigrette on mixed greens with pita croutons

      Southwestern Caesar  
A spicy twist on the traditional Caesar with roasted corn, tomato, and chipotle chili 

dressing on the side

       Kale 
Fresh kale topped with golden raisins, dried cranberries, Parmesan and candied walnuts in 

a lemon zest roasted garlic vinaigrette

             Roasted Veggie Quinoa 
Roasted zucchini, broccoli, red bell pepper, red onion, cauliflower on kale with a lemon 

zest and roasted garlic vinaigrette

            Black Bean Orzo Pasta 
Orzo pasta red onion, black beans, red and green bell pepper tossed in 

cilantro-lime-jalapeño dressing

                  Cobb 
Mixed greens, egg, bacon, red onion, tomato, and avocado drizzled with chunky 

feta jalapeño dressing

Power Bowl
Two organic quinoa and kale patties garnished with honey habanero aioli, herb basmati rice, 

topped with black beans and pico de gallo, guacamole and seasonal vegetables

Vegan Mediterranean Fusion Bowl
Basmati lentil rice with ginger-glazed Brussels sprouts, butternut squash, black beans, pico 

de gallo, avocado relish and cumin-cilantro aioli
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SANDWICH BUFFETS
A $3 per person surcharge will be applied to individually plated meals.

Sandwich Buffet  8
A variety of signature sandwiches on wheat, baguette, and whole wheat wrap

Sandwich and Wrap Choices
     Classic Grilled Chicken Baguette 

Grilled all-natural chicken breast, provolone, roasted red bell pepper, pesto spread, 
light mayo and mixed greens 

           Scandinavian Baguette 
Imported ham, turkey, cheese, lettuce, tomato and light mayo

          Smoked Turkey Baguette 
Smoked turkey, provolone, lettuce, tomato and light mayo

         Smoked Turkey on Wheat 
Smoked turkey, lettuce, tomato, mayo and provolone

         Chicken Salad on Wheat 
White meat all-natural chicken salad with apple, walnuts, arugula and celery 

           Classic Club on Wheat 
Ham, turkey, applewood-smoked bacon, cheddar, lettuce, mayo and tomato

              Baja Chicken Wrap 
All-natural chicken, whole wheat tortilla, avocado, Cuban black beans, 

tomato and chipotle chili sauce

            Mediterranean Wrap 
Whole wheat tortilla, seasoned lamb and beef, tomatoes, onions, lettuce and tzatziki

           Beef Tenderloin Wrap 
Avocado, tomato, lettuce, and chipotle chili sauce in a whole wheat tortilla
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ENTREE BUFFETS
Choose from among a variety of entree options served buffet-style for the group. All 

entrees include pita bread. A $3 per person surcharge will be applied to individually plated meals.

Kabob Plate  16
Tender and juicy skewers of beef tenderloin, grilled all-natural chicken or a combination of both 

with herb basmati rice, seasonal vegetables, and warm pita

Lemon Pasta  16
Angel hair pasta tossed in lemon zest and olive oil with capers, sun-dried tomatoes and 

garlic toast and your choice of grilled chicken or sautéed shrimp

Poblano Grilled Chicken   15
All-natural chicken, whipped potatoes with roasted poblano mushroom cream sauce, 

French green beans and warm pita

Mediterranean Salmon   18
Grilled salmon with feta and guacamole served with butternut squash, French green 

beans and warm pita

Pork Chops with Bacon Jam  21
Pork chops smothered with a coffee bacon jam and served with 

crispy sweet potato shoestring frites

Blackened Salmon  18
Spicy Cajun-blackened salmon served with basmati rice and sautéed seasonal vegetables

Eggplant Caprese Stack  15
Lightly-breaded eggplant, tomato, yellow squash, portabello mushroom, mozzarella cheese, and 

basil drizzled with marinara and olive oil. Served over warm spinach and lentils

Southwestern Pasta  16
Angel hair pasta with black beans, tomatoes, bell peppers, and jalapeños with creamy chipotle al-

fredo and cilantro and your choice of grilled chicken or sautéed shrimp

Ma....The Meatloaf?  14
Homemade Certified Angus Beef meatloaf, whipped potatoes with roasted poblano mushroom 

cream sauce, and French green beans

Shrimp with Cauliflower “Grits”   16
Smoked mashed cauliflower and gouda grits infused with truffle oil and served with grilled shrimp
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ENTREE BUFFETS
Choose from among a variety of entree options served buffet-style for the group. All 

entrees include pita bread. A $3 per person surcharge will be applied to individually plated meals.

Rainbow Trout  19
Pan-seared rainbow trout with roasted vegetable quinoa and a medley of sautéed 

seasonal vegetables 

Ginger Honey Glazed Salmon  19
Grilled honey ginger glazed salmon served with basmati lentil rice and seasonal vegetables

Southern Chicken-Fried Chicken    15
Crispy all-natural chicken breast, whipped potatoes with roasted poblano mushroom cream sauce, 

French green beans and garlic toast

The Chicken ‘401  15
All-natural chicken with blended sun-dried tomato apricot walnut cream sauce 

flavored with  a hint of curry. Served with basmati lentil rice and sautéed seasonal vegetables 

Hot Dog Bar  13
All beef hot dogs served with pretzel buns, and sides of chili, cheese, onions, pickles, 

relish, ketchup, mustard, mayo and seasoned homemade potato chips

Burger Bar  14
Certified Angus Beef® patties served with Slow Dough Bread Co. brioche buns with sides of 

topping choices including lettuce, tomato, pickles, onions, mayo, mustard, ketchup, sliced cheddar, 
sliced provolone, sautéed mushrooms, and hickory smoked bacon. Served with 

seasoned homemade potato chips

Gyro Bar  16
Savory slices of seasoned lamb and beef and all-natural grilled chicken with sides of warm pita 

bread, Tzatziki sauce, onions, tomato and jalapeno hummus. Served with herb basmati rice

Fajita Bar  15
Beef tenderloin and grilled chicken fajitas served with Spanish rice, black beans, guacamole, pico 

de gallo, flour tortillas, salsa, tortilla chips and queso

Slider Bar  13
All beef mini patties and buns with sides of topping choices including lettuce, tomato, pickles, on-
ions, mayo, mustard, ketchup, sliced cheddar, sliced provolone, sautéed mushrooms, and hickory 

smoked bacon. Served with seasoned homemade potato chips
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MINI DESSERTS

Mini Carrot Cake and Brownies   3.5

Assorted Mini Cheesecakes    3
Assorted mini versions of Chocolate Cappuccino, Silk Tuxedo, New York Vanilla, Chocolate Chip, 

Lemon, Raspberry, and Amaretto Almond cheesecakes

Assorted Bistro Cakes  5
Assorted mini bistro cakes in Red Velvet, Tiramisu, Chocolate Turtle and Key Lime

Pecan Tart   3.5
this luscious dessert is made with pecan pieces in a buttery filling with brown sugar and dark corn 

syrup. Great for a gathering of any sort

Mini Chocolate Covered NY Cheesecake  5
New York style cheese cake covered in Belgium milk chocolate 

Assorted Rainbow Petit Fours  3.5
Mini iced cakes in 3 flavors: White Cake with Strawberry Fill, Chocolate Cake with 

Mocha Fill and Rainbow Layered Cake with Jam Fill 

Assorted Petit Fours   2.5
Flavorful layers of moist cake, and ribbons of decadent butter crème are blanketed in a special 

blend of chocolate or Swiss crème, to create bite sized delicacies. Flavors include Bananas Foster, 
Cappuccino, French Vanilla, and Caramel Macchiato
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DISPLAYS

Grazing Station  
(serves up to 20 people)

A tiered display of hard and soft cheeses, fruits, salami, prosciutto, mixed nuts, candied walnuts, 
dried fruit, crackers and toast

250 
(add $8/per person for additional guests)

Cold Canapes Display
(serves up to 30 people)

Assorted canapes including marinated artichoke delight, bleu cheese gems, ripe olive tapas, 
salmon pinwheels, tuna & cheese in apple shapes

225  
(add $6/per person for additional guests)

Donut or Bagel Wall
(serves up to 30 people)

An acrylic wall displaying your choice of assorted donuts or bagels
150 

(add $4/per person for additional guests)

Mini Dessert Display  
A tiered display of assorted mini cheesecakes, carrot cakes, brownies with fresh fruit garnishes

(serves up to 30 people)
150

(add $4/per person for additional guests)
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BAR PACKAGES
Each package includes three hours of service

BAR PACKAGE I
(Includes Three Hours)

Red and White House Wines, Domestic and Imported Beers, Soft Drinks, Bottled Water
28  

(add $9 per person for each additional hour)

BAR PACKAGE II
(Includes Three Hours)

Red and White House Wines, Domestic and Imported Beers, Well Liquor and Mixers, Soft Drinks, 
Bottled Water

36  
(add $12 per person for each additional hour)

Well Liquors include: 
Vodka- Taaka, Skyy, Tequila: Torada, Jimador, Bourbon: Sunny Brook, Gin: Taaka, Rum: Ron Rio

BAR PACKAGE III
(Includes Three Hours)

Red and White Wines (No Curfew, 19 Crimes, Giocato), Domestic and Imported Beers, Call Liquor 
and Mixers, Soft Drinks, Bottled Water

43   
(add $14 per person for each additional hour)

Call Liquors include: 
Vodka- Tito's, Ketel One, Deep Eddy, Absolut, Tequila: Espolon, 1800, Cimarron, Tres Agaves, 

Bourbon: Jack Daniel's, Crown Royal, Bulleit, Maker's Mark, Scotch: Dewar's, Jameson, 
Gin: Beafeater, Tanqueray, Rum: Plantation, Bacardi, Myer's Dark

BAR PACKAGE IV
(Includes Three Hours)

Red and White Wines (No Curfew, 19 Crimes, Giocato), Domestic and Imported Beers, Premium 
Liquor and Mixers, Soft Drinks, Bottled Water

49   
(add $16 per person for each additional hour)

Premium Liquors include: 
Vodka- Grey Goose, Belvedere, Ciroc, Tequila: Don Julio, Patron, Casamigos, Herradura, Bourbon: 

Amador, 4 Roses Single Barrel, Woodford Reserve, Knob Creek Single Barrel, 
Scotch: Johnny Walker Black, Glenlivet 12 Years,

Gin: Hendrick's, Bombay Sapphire, Aviation, Rum: Plantation, Bacardi, Myer's Dark
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BEVERAGE BARS, SPECIALTY COCKTAILS, AND MORE

BLOODY MARY BAR
3 bottles of Absolut or Skyy Vodka, assorted Bloody Revolution mixers, pepper sauce, 

Worcestershire sauce, and garnishes including celery sticks, tomato, pickles vegetables, and bacon
500

MIMOSA BAR
10 bottles of House bubbles, 8 carafes of fresh squeezed juices, and fresh berries

400

SPECIALTY COCKTAILS
Inquire about our specialty cocktail selection

Price varies 

BOTTLE PRICES
BUBBLES

Ruffino Prosecco, Italy  26
Perrier-Jouet Brut Champagne, France  50*

GH Mumm Brut Champagne, Napa Valley, California  35
Rotari Brut Rosé, Italy  28

Dark Horse Brut Rosé, California  24 *
Domaine St. Michelle Sparkling Rosé, Washington  26

ROSÉ
Fabre en Provence Rosé, Cotes de Provence, France  26

Bertrand Cote Des Roses Rosé, France 25 *
Elouan Rosé, Oregon  28

Miraval Rosé, Cotes de Provence, France  40

* indicates a minimum quantity of 12 bottles required
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BOTTLE PRICES

WHITES
19 Crimes Hard Chardonnay, South Eastern Australia  24

Robert Mondavi Private Selection Chardonnay, California  20 *
No Curfew Chardonnay, California  24

Imagery Chardonnay, California  30
Mer Soleil Silver Chardonnay, California  37

Jackson Estate Chardonnay, Santa Maria Valley, California  35
Franciscan Sauvignon Blanc, Napa Valley, California  28 

Nobilo Sauvignon Blanc, Marlborough New Zealand  18 *
Kim Crawford Sauvignon Blanc, New Zealand  24 *

Squealing Pig Sauvignon Blanc, Marlborough Valley, New Zealand  42
Estancia Pinot Grigio, California 18 *

Ruffino Pinot Grigio, Delle Venezie Lumina, 26 *
Giocato Pinot Gris, Slovenia  24

Santa Margherita Pinot Grigio, Trentino-Alto Adige, Italy  43
Conundrum White, California  35

Château Ste. Michelle, Riesling, Washington,  26 *

REDS
Meiomi Pinot Noir, California  30

Elouan Pinot Noir, Oregon  35
McManis Family Vineyards Pinot Noir, California, 18 *

Velvet Devil Merlot, Washington State  24
Cupcake Vineyards, Central Coast Merlot, California 24 *

Whitehall Lane Merlot , Napa Valley, California  40 *
19 Crimes Cabernet, South Eastern Australia  24

Josh Cellars Craftsman's Collection Cabernet, California  26
Simi Cabernet, Alexander Valley, Sonoma County, California  37

Silver Palm Cabernet, California  24 *
Flora Springs Cabernet, California  52 *

Argiano Non Confunditur Cabernet Blend, Tuscany, Italy  35
Finca Malbec, Colchagua Valley, Chile   24
19 Crimes Red, South Eastern Australia  24

No Curfew Red, California  24
Troublemaker Red, California  26 *

Murrietas Well The Spur Red, Livermore Valley, San Francisco Bay, Central Coast, California  37

* indicates a minimum quantity of 12 bottles required
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