CAUSE A STIR AND SHAKE UP YOUR NEXT EVENT WITH US

PROUD TO SERVE
BEVERAGE CATERING SERVICE

roud To Serve brings a fully-stocked and staffed bar But we're so much more than just professional bar-
Pto you, adding finesse and a sense of occasion to tenders; we are event specialists. Proud To Serve can help

any affair — formal or informal, large or small. Our plan and host an unforgettable event, lending our exper-
signature brand of professional beverage catering can be  tise from initial party concept to tailored bar menu design
delivered to private residences, corporate offices, com- — including classic cocktails, custom-designed drinks and
mercial venues and even outdoor spaces. non-alcoholic mocktails.
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CORPORATE EVENTS PRIVATE PARTIES

What's Don Draper without an Old Fashioned in hand? Pop the cork, pour that bubbly and let the celebration
We deliver a premium bar experience directly to your begin! From set up to tear down, we take care of all the
workplace or event location. Rely on our hospitality to details so that you can relax and enjoy a memorable gath-
build and strengthen business relationships and make ering with friends and family. Non-alcoholic options also
your function a success. available. Cheers!
« Holiday Parties « Weddings & Showers
+ Networking Occasions + Anniversary Celebrations
o Customer Appreciation Events « Theme Parties
« Awards Ceremonies « Birthdays (adults or children)
« Hospitality Suites Food and Wine Pairings

PROUD TO SERVE

proud-to-serve.ca | 204-297-0977




PROUD TO SERVE

BEVERAGE CATERING SERVICE

hy rent a venue or pay pricy restaurant fees when we can bring a fully-stocked and staffed bar to you? Proud
to Serve assists you in planning and preparing your event, then provides a team of skilled bartenders and
servers to ensure your guests stay refreshed in a refined but relaxed social setting.

BARTENDING PACKAGES

Basic (up to 75 guests):
« 1 Bartender with Kit

o 1 BarBack
« Glassware
e lce

« *Standard Mix

« Pick Up and Delivery
« Set Up and Tear Down

Supreme (226-300 guests):
« 4 Bartenders with Kits

o 2 Bar Backs

. Glassware

« lce

- *Standard Mix

« **Standard Alcohol

. ***Standard Garnishes
« Pick Up and Delivery

« Set Up and Tear Down

Basic Plus (76-150 guests):
« 2 Bartenders with Kits

o 1 BarBack
o Glassware
e lce

« *Standard Mix

« **Standard Alcohol

« Pick Up and Delivery
« Set Up and Tear Down

Premium (151-225 guests):
- 3 Bartenders with Kits
. 2 Bar Backs

« Glassware

o lce

« *Standard Mix

« Pick Up and Delivery
+ Set Up and Tear Down

Ultimate (300+ guests):

. Bartenders, Bar Backs and
« provisions as required

. Glassware

o lce

o *Standard Mix

« **Standard Alcohol

. ***Standard Garnishes

« Pick Up and Delivery

« Set Up and Tear Down

*Standard Mix: Lime Juice, Cranberry Juice,
Orange Juice, Clamato Juice, Milk, Coke,
Sprite, Diet Coke, Ginger Ale, Club Soda,
Tonic Water

**Standard Alcohol: Vodka, Rum, Rye, Gin,
Tequila, Triple Sec

***Standard Garnishes: Lemons, Limes,
Oranges, Maraschino Cherries, Celery, Celery
Salt, Salt

ADD-ONS

Shooter Bar: 1 Bartender with Kit;
Glassware; Ice; Set Up and Tear Down.

Martini Bar: 1 Bartender with Kit;
Glassware; Ice; Set Up and Tear Down.

Cash Bar: For events held in banquet
rooms or halls under a “Social
Occasion Permit.” Bartender to guest
ratio determined as indicated under
Bartender Packages.

Punch Station or Special Coffee &
Apéritif Station: Pitchers of Water;

1 Server or Bartender; Glassware;
Ice; Punch (with or without alcohol);
Coffee & Tea (with or without
alcohol/apéritifs).

Juice/Non-Alcoholic/Kids’ Bar: Based
on size of event and client preference.

Also available: Mobile Bar Rental;
Servers/Bussers; Wine Service.

Background Music: Create the perfect
ambiance while your guests mingle!
Ask us how live entertainment by our
talented vocalist can add a special
touch to your event.
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