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BAR MENU
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Catering Works offers a comprehensive selection of beer,

. iy Tier 1
wine, & spirits.
Ay~ House Beer & Wine Package- Choose three Amstel Light, Angry Orchard, Blue Moon, Bud Light,
from tier 1 and one from tier 2 Miller Lite, Carolina Brewery Fin Chaser Pale Ale, Coors

Light, Corona, Foothills Brewing (Hoppyum IPA & Torch

A Select Beer & Wine Package- Choose three
from tier 2

Pilsner), Heineken, Lagunitas IPA, Michelob Ultra, Truly
Mixed Berry Hard Seltzer Variety Pack, White Claw
Variety Pack, Yuengling

Tier 2

Bull City Cider, Bull Durham Kolsch, Guinness, Modelo,
New Belgium (Fat Tire, Voodoo Ranger IPA, Old Tuffy),
Sam Adams, Sierra Nevada Pale Ale, Stella Artois,
SweetWater 420, Wicked Weed Brewing (Pernicious IPA
& Coastal Hazy IPA)

Other Craft Options Available Upon Request
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Wine List

Tier One Wines

White

A Avalon Chardonnay, CA

Ay Daisy Pinot Grigio, WA

A¢ The Ned Sauvignon Blanc, Marlborough, NZ
A Cline Cellars Sauvingon Blanc, North Coast, CA

Rosé
Ay Mont Gravet Rose, Languedoc-Roussillon, FR

Red

A¢ Valdemoreda Tempranillo, Ebro River Valley, SP
A Tilia Malbec, Mendoza, AR

- Storypoint Pinot Noir, CA

Ay Kenwood Yulupa Cabernet Sauvignon, CA

Ay Gran Passione Rosso, Veneto, IT

Sparkling
A Louis Perdrier Brut, Languedoc-Roussillon, FR
A Cielo Prosecco, Veneto, IT

2018
Pinot Noir
“Mission Grove”™
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Tirer Two Wines

White
Ay Matchbook Chardonnay, Dunningan Hills, CA

A Red Tail Ridge Sans Oak Chardonnay,
Finger Lakes, NY

Ay Torre Di Luna Pinot Grigio, Veneto, IT
- Slingshot Sauvignon Blanc, Sonoma County, CA
A The Curator White Blend, Swartland, SA

Rosé

A Daou Rosé, Paso Robles, CA

Red
Ay Tortoise Creek Pinot Noir, CA

A ]C\/IAaddalena Cabernet Sauvingnon, Paso Robles

AP 82e Stone Cabernet Sauvingnon, Paso Robles,

AW Chateau Lagrugere AOP, Bordeaux, FR

Sparkling
A Zonin Prosecco, Veneto, IT
Ay Santa Julia Brut Rosé, Mendoza, AR
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Full Bar Package: Select from our house or
premium packages. Includes liquor, beer, wine,
barfruit and mixers.

House
Tito’s Vodka, Bacardi Superior Rum, Tanqueray Gin,

Lunazul Blanco Tequila, Old Forester Bourbon, Jack
Daniels Whiskey, triple sec, ginger beer, bitters,

mixers, bar fruit and a choice of Tier 1 beer and wine.

Premium

Grey Goose Vodka, Hendrick’s Gin, Raleigh Rum Co.
White Rum, Casamigos Blanco Tequila, Crown Royal
Whiskey, Bulleit Bourbon, Cointreau, Elderflower
Liqueur, ginger beer, bitters, mixers, barfruit and a
choice of any beer and wine.

cateringworks.com/weddings |

CATERING WORKS
Crafted Cocletails & Mocktails™

Apple Cider Bourbon Cocktail

Apple cider, bourbon, apple brandy with a splash of
iced tea, thyme syrup, citrus and a dash of bitters.
Garnished with fresh thyme and citrus.

Butterfly Mojito*
This stunning color changing drink gets it's magic
from Butterfly Pea flower. Pea flower tea, fresh mint,
lime and rum evolves in the glass and transitions
from cyan blue to fuschia purple.

Blue Lagoon

Tall, refreshing and bluer than the blue Caribbean,
this cocktail made with vodka, Blue Curacao and
lemonade beckons you to dive right in.

Gold Rush

Honey syrup, fresh bright lemon citrus and bold
bourbon make this a cocktail you won’t want to rush
through. Pair it with Ella’s Gold Rush popcorn for a
super delicious treat!

Mai Tai*

This retro classic of light and dark rum mixed with
pineapple and orange juice gets a new spin with

a touch of pomegranate molasses, beautifully
garnished with orange, pineapple and Luxardo
cherry.

Negronis

Classic Negroni cocktail made with Campari, sweet
vermouth, gin and orange slice or Sbagliato version
with refreshing bubbly prosecco in place of gin

Passion Fruit Vanilla Martini*

Our house made cocktail base includes passion fruit
puree, Madagascar vanilla and lime, shaken over ice
with vodka then topped with prosecco.

Ranch Water*

Tequila, lime and Topo Chico served on ice with sliced
cucumbers and a hint of fresh jalapeno.

*zero proof Mocktail version available
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Margarita Station

Customize your favorite Margarita with fresh juice
bases and spirits:

Choose Tequila:
Lunazul Blanco
Cazadores Reposado

1800 Anejo
Shake with:

Spicy Jalapeno Lime

Strawberry Basil

Grapefruit Lemon
Rim it:

Salt, Sugar, Tajin

Liquid Courage Lemonade Bar

A refreshing summer cocktail with Vodka and your
choice of lemonade mix in. Lemonades may include:
raspberry, strawberry, classic, and peach.

Not just for Brunch Cocktails

Ombre style Mimosas with fresh juices, fruit and
herb garnishes, frozen peach bellini’s and classic or
Old Bay bloody mary’s
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Bourbon Tasting Bar
Choose from a selection of :
Old Forester
Bulleit
Wild Turkey Rare Breed
Elijah Craig Rye
Mingle and muddle with::
Sugar cubes
Oranges and cherries
Crude Bitter’s selection

Served neat or with craft block ice
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