
BAR PACKAGES



Grey Goose, Bombay Sapphire, Bulleit Bourbon, Appleton Estate, Espolon Blanco, Redemption Rye,

Crown Royal, Jameson, Glen Moray 12 Year

Choice of five house or premium wines

Selection of three beers from our list

 Two signature cocktails

Includes sodas, mixers, juices, and garnishes

P R E M I U M

Titos, Tanqueray, Captain Morgan, El Jimador Blanco, Overholt Rye, Jack Daniels, Johnnie Walker Red

House Cava, Chardonnay, Pinot Grigio,  Cabernet Sauvignon, & Pinot Noir

Selection of three beers from our list

One signature cocktail

Includes sodas, mixers, juices, and garnishes

C L A S S I C

Smirnoff, Beefeater, Bacardi, Jose Cuervo Silver, Evan Williams

House Cava, Chardonnay, Pinot Grigio, Cabernet Sauvignon, & Pinot Noir

Selection of three beers from our list

Includes sodas, mixers, juices, and garnishes

H O U S E

House Cava, Chardonnay, Pinot Grigio, Cabernet Sauvignon, & Pinot Noir

Selection of three beers from our list

Includes sodas, mixers, and juices

B E E R  &  W I N E

OPEN BAR



Sparkling Toast or Welcome Beverage

Champagne Tower 

Signature Cocktail 

Tableside Wine Service   

Late Night Dessert Martinis  

Zero Proof Whiskey, Gin, or Tequila 

CUSTOMIZATIONS

Trophy Wife"  IPA

Trophy Husband" Witbier

Bull City Cider "Off Main" 

Truly Hard Seltzer

Blue Moon 

Corona 

Michelob Ultra

Stella Artois

Yuengling 

Coors Light

Coors Edge (non-alcoholic) 

 *Other options available upon request at additional

per person cost

B E E R  S E L E C T I O N S

Jeio, Prosecco Brut

Fournier Pere & Fils, Sauvignon Blanc

Santi Sortesele, Pinot Grigio

Carl Graff, Riesling

Freelander, Chardonnay 

La Galope, Rose

Rock and Vine, Cabernet Sauvignon

Block Nine, Pinot Noir

Flight of the Condor, Malbec

P R E M I U M  W I N E S

O T H E R  A D D I T I O N S

A 22% service fee is applied to the bar total which includes bartenders, bar backs, stemless wine glasses, use of
mobile bars and bar back shelves, cocktail napkins, menus, setup, and clean up.  Additional gratuity for bartenders is

discretionary and customary. Service of all alcohol is required by NC ABC Laws to be provided by The Maxwell.  

inquire about premium sparkling selections



1 hour interactive bar with tasting glasses, guide, + accompaniments 

LEVEL ONE  

Redemption Rye, Larceny, Bulliet

LEVEL TWO 

Knob Creek, Woodford Reserve, Basil Hayden's

EXPERIENCES

W H I S K E Y  +  B O U R B O N  T A S T I N G  

1 hour interactive bar with chilled coupes, bleu cheese + castelvetrano olives,

lemon twist, pearl onions, sweet + dry vermouth

LEVEL ONE   

 Titos + Bombay Sapphire

LEVEL TWO

  Grey Goose + Hendricks 

Old Fashioned Love

bourbon, smoked rosemary, orange bitters, cane syrup, club soda, cherry garnish

M A R T I N I  B A R

S M O K E  &  T O R C H

Mellowed Old Fashioned

bourbon, marshmallow syrup, cocoa bitters, h2o, torched marshmallow

1 hour sweet & smokey bourbon cocktail duo. Includes live smoked ingredients  



SIGNATURE COCKTAILS

F R E N C H  7 5
gin, lemon, cane syrup, sparkling wine

THE CLASSICS

P A L O M A
tequila, grapefruit, lime, club, salted rim

C U B A  L I B R E
rum, licor 43, cola, lime

S I D E  C A R
bourbon, orange cordial, house-made sour

SEASONAL

H E R B A C E O U S  G & T

gin, basil & thyme, tonic, fresh

cucumber, peppercorn

*Summer

F A L L  F O R  Y O U
bourbon, spiced syrup, apple, cider

*Fall

F R O S T E D  C O S M O
vodka, orange cordial, white

cranberry, pomegranate

*Winter

*Spring S T R A W B E R R Y  S U N S H I N E
 vodka, strawberry, lemonade, basil



E S P R E S S O  M A R T I N I
vanilla vodka, licor 43, espresso, simple

C R È M E  B R Û L É E  M A R T I N I
vanilla vodka, licor 43, Irish cream, black sugar rim

C A R A J I L L O
tequila, licor 43, espresso

S E A S O N A L  M A R T I N I
caramel apple, key lime pie, lemon drop

DESSERT MARTINIS

TART,  SPICY,       BOLD

S P I C Y  A Q U A  
tequila, watermelon, serrano syrup, lime, club, tajin rim

V E L V E T  R O S E
vodka, sour, rose hibiscus syrup

A B O U T  T H Y M E
gin, grapefruit, thyme syrup

M I N T  T O  B E
rum, house-sour, mint, line

and

FLORAL,  FRUITY,       REFRESHING

L A V E N D E R  L U N A
gin, rhubarb bitters, blue curacao, lavender lemonade 

B L U S H I N G  B R I D E
vodka, elderflower liqueur, orange cordial, sparkling rosé 

H I B I S C U S  H U G O
elderflower liqueur, hibiscus syrup, sparkling, mint

P E A C H Y  K E E N
rum, peach cordial, peach nectar, lime, pineapple

and



NON-ALCOHOLIC

Class ic ,  Bas i l ,  and Strawberry

served on an display .   *se lf

service .  

L E M O N A D E  S T A N D
Vintage soda display served with

flavored syrups ,  ju ices ,  garnishes ,

themed straws +   suggested pair ings  

V I N T A G E  S O D A  B A R

M O C K T A I L S

Add 1  to  bar  package or

‘Mocktai l  Bar ’  Choose  3

LEMON BASIL  F IZZ

lemon juice ,  bas i l  syrup ,  c lub soda

GRAPEFRUIT THYME SODA

grapefruit  ju ice ,  thyme syrup ,  soda

STRAWBERRY MINT BUBBLY

strawberry ,  mint  syrup ,  non-alcohol ic

sparkl ing  rosé  c ider

PEACHY CLEAN 

peach nectar ,  p ineapple .  house-made

sour ,  tonic

PINEAPPLE LYCHEE COOLER

pineapple  juice ,  lychee syrup ,  c i trus

soda

CHOCOLATE RASPBERRY BON BON

chocolate .  raspberry syrup ,  cream,    

dark chocolate ,  fresh raspberries

Soda Package (under  2 1  guests )

NA Sparkl ing  or  Rosé  Toast

O T H E R


