Triuder— fouese
KITCHEN

Mobile Bar
& Bar Services

Bee,
Wine
Spaily

2022

info@fowlerhouse.org
(765) 400 - 2002
909 South St. | Lafayette | IN

O © G ®



https://www.pinterest.com/fowlerhouse/
https://www.facebook.com/fowlerhousemansion/
https://www.fowlerhouse.org/
https://www.instagram.com/fowlerhousemansion/

———Fvedler:~ forise ——

KITCHEN

BEER

Kegs:
Domestic - $225 /1x 15.5gal keg.

Microbrew - $275 /1x 15.5gal keg.

Import - Starting at $300 / 1x keg.

WINE

Cases:
Tier One - $150 /12x 750m| bottle case.

Tier Two - $180 /12x 750ml bottle case.
Tier Three - $260 /12x 750ml bottle case.

Champagne or Sparkling Wine - $200 /12x
750ml bottle case.

Champagne Toast - $3 / guest.

Mix & Match varietals permitted
within brand for T1 & T2 Wines.
Market pricing on all specialty
orders. Two case minimum on all
special order wines, per distributor
requirements.

CHAMBER SERVICE

$120 - Serves 12 people:
Bloody Mary Bar
Bailey's & Coffee Bar
Mimosa Bar

Includes respective mixers &
accoutrements.

info@fowlerhouse.org
(765) 400 - 2002

909 South St.

Please note, all
to change without notice. Market
availability may impact pricing.
Distributor supply will impact

availability.

SPIRITS

Tito'’s

Bombay Sapphire
Don Julio
Captain Morgan
Maker’s Mark
Jameson

Wild Turkey
Bulleit Rye
Fireball
Hennessey
Lagavulin 16
Absolut
Tanqueray
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prices are subject

José Cuervo
Bacardi

Jim Beam
Jack Daniel’s
Crown Royal
Seagram’s
Malibu

Suerte

George Remus
Buffalo Trace
Ryemageddon
Knob Creek

3 Gallon Batch - $225 Serves 75 guests.:

Vodka - Vodka-Cran, Seasonal Fruit Gimlet,
Moscow Mule, French Martini, Blackberry Collins,
Spiked Watermelon Limeade, & Strawberry Kiwi

Punch

Rum - Planter's Punch, Crilled Pineapple Mojito,
Dark ‘n Stormy, Spiked Blueberry Lemonade, My
Sharona, Belladonna, & Hibiscus Rum Cooler

Wine Spritzers - Blackberry Bliss, Mango &
Orange, White Grape & Peach, Passionfruit &
Ginger, Strawberry Lemonade, Pineapple &

Cranberry, Pina Colada.



SERVICE TERMS & CONDITIONS

e Service Disclaimer: The Fowler House Kitchen is licensed
and insured to serve alcoholic beverages both on and off
premise. For off-premise events, please check with your
venue for specific requirements and/or limitations. The
Fowler House Kitchen is the SOLE caterer for alcoholic
beverage services for the Fowler House Mansion.

e Breach of Contract: When renting the Fowler House
Mansion, outside alcohol is not permitted on the premises
in any way, shape, or form. It is illegal! Service of all
alcoholic beverages is required to be through the Fowler
House Kitchen, Inc services. There is an existing beer, wine
and liquor permit on premise. Renter agrees to comply with
all applicable local, state, and federal ordinances, statutes,
laws, and regulations. Outside alcohol found on the
Property, brought in by the Renter or by guests of the
Renter, will result in breach of contract penalties starting
at $500. Renter shall be responsible for informing their
guests of this policy. Renter is liable for payment of
penalties. Manager reserves the right to confiscate any
outside alcohol found on the Property. Manager reserves
the right to cease any and all alcohol services provided
through the permit on premise.

e All host bar tabs or outstanding invoices for bar services
must be paid on or before the conclusion of the event.

e The Right to Refuse Service: All licensed bartenders hired
for service are permitted to check identification and/or
refuse service at any time. The Fowler House Kitchen
reserves the right to report illegal activity, harassment, or
disorderly conduct to the authorities.

* In-house Set-up: In-house set-up is free. Venue rental
required for in-house services. Excludes additional service
charges, gratuity, and taxes.

e Off-site Set-up: $300 for set-up. Excludes delivery charges,
gratuity, and taxes. Disposables are not included; sold
separately.

e Bartenders: $100 per bartender. Includes service for up to
four hours. $25 each additional hour of service provided per
bartender. One bartender required for every 100 guests.




COMMON TYPES OF BARS

Host Bar by Consumption: Also known as a pay-per-drink
open bar, this type of service allows you to host beer, wine,
and spirits for your guests. You may host any one type of
alcohol (or all three). A running total is kept of the beverages
served throughout the night.

Prepaid Credit: The same as a host bar by consumption;
credit may be applied to beer, wine & spirits combined or just
one type of alcohol. A pre-determined |limit is set and when
the limit is reached the bar switches to a cash bar.

Drink Tickets: $6 per ticket. Tickets are provided by the
Fowler House Mansion. They are numbered and colored, May
be redeemed for a soda, a glass of wine, a beer, or a single
mixed drink.

Pre-purchased Items: An easy way to provide beverages to
your guests is to pre-purchase items such as kegs, cases of
wine, or with large-batch signature cocktails.
o Keg = 124x 160z pints
o Case of Wine =12 bottles

= 60x 90z glasses
o Signature Cocktails = 75x 90z servings over ice.

Rule of Thumb: One can estimate consumption by presuming
each guest will have two drinks within the first hour of the
event and then one for each proceeding hour.

Cash Bar: A full cash bar means that beer, wine & spirits will
be purchased by your guests. A mixture of hosted components
and cash bar is possible.



