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WINE & COCKTAIL SELECTIONS

HOUSE COCKTAILS
PREMIUM BRAND COCKTAILS
CORDIALS & COGNACS
TWO LIQUOR HOUSEDRINKS
TWO LIQUOR PREMIUM DRINKS
DOMESTIC BEER
IMPORTED OR MICRO BREWED BEER
SOFT DRINK
BOTTLED WATER
FRUIT JUICE
CHAMPAGNE PUNCH
SPARKLING PEACH PUNCH - NON ALCOHOLIC
FRUIT PUNCH - NON ALCOHOLIC
DOMESTIC KEG BEER
IMPORTED OR MICRO BREWED KEG BEER

PREMIUM BRANDS HOUSE BRANDS

Myer's Rum ~ Dewar's Scotch ~ Cuervo 1800t ~ Smirnoff Vodka ~ Gordon's Gin ~ Bacardi Rum ~ Jim
Seagram's VO ~ Stolichnaya Vodka ~Tanqueray Gin ~ Beam Bourbon ~ Scoreshy Scotch ~ Seagram's 7 ~
Jack Daniel's Bourbon Cuervo Gold Tequila

Hosted premium bar service Hosted house bar service
Charged Per Person by the first hour Charged Per Person by the first hour

WINE TIERS

HOUSE
HIGHLY RECOMMENDED
SUPERIOR
PREMIUM
SPARKLING WINE OR CHAMPAGNE

HOSTED BAR SERVICE POLICIES
One bartender per 100 - 125 guests is recommended. A service charge per bartender for the first three hours will apply if
sales do not exceed a certain amount. Prices do not include a 20% service charge, state sales tax of 6%, state liquor tax
of 5% and local sales tax of 2%.

CASH BAR SERVICE POLICIES
One bartender per 75 - 100 guests is recommended. A service charge per bartender for the first three hours will apply if
sales do not a certain amount. Prices are inclusive of a state sales tax of 6%, state liquor tax of 5% and local sales tax
of 2%.

ALCOHOL SERVICE POLICIES
All alcoholic beverages must be served by employees of the Carolina First Center.
It is our policy to request valid picture identification for guests appearing to be under 30 years of age.
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