
 

 

 

Beverage Menu 
 

Tito’s Bloody mary bar 
$10/Adult; $5/Grazer 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Bottomless Mimosas (3 hours) 
(available before 4pm) 

1 Flavor: $7/Person 

Each additional flavor: $2/person 

Traditional Orange—Tropical Pineapple Banana Orange 
Strawberry Basil—Caramel Apple 
Grapefruit Goddess—Cranberry 

Watermelon—Pineapple Coconut 
 

Open Bar options 
Open bars are for 3 hours (not required to be consecutive) 

Bar Extensions are Available for $4/Person/Hour 
(Minimum 30 people for extensions) 

All Packages include unlimited Soda/Juice 

Beer & Wine $14 

HOUSE (B&O Station Label) 2 Reds, 2 Whites 
(Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio,  

Moscato, white zinfandel) 
Included Beers: Budweiser, bud lt,, coors Lt., Miller Lt., 

Yuengling 
Choice of 1 Craft Beer 

House Liquor, beer & Wine $16 

New Amsterdam, Seagram's, Jim Beam, Captain Morgan 
Includes House Wines, Domestic Beers and Choice of Craft Beer 

Deluxe Liquor, House beer & House wine $18 

Tito’s, Crown/Jameson/jack Daniel’s, Makers mark, Tanqueray.  
Jonnie walker Red Label, Jose Cuervo Reposado 

Includes House Wines, Domestic Beers and Choice of Craft Beer 

Premium Liquor, House Beer & House wine $20 

Grey goose/Kettle One, Hendrick’s, patron,/1800, Glenfiddich/
Glenlivet, Angel’s Envy,/Eagle Rare, Jameson, Crown, Crown Apple, 

Fireball 
  

Non-alcoholic options 
Unlimited soda/juice $4 

Coke, diet coke, sprite, ginger ale, tonic, soda water, cranberry, 
Orange juice, coffee 

Punch Bowl 

1 Flavor: $3/person 

Each additional flavor: $2/person 

• pineapple orange sherbet punch 

• Paloma fizz mocktail (rosemary & grapefruit) 

• Watermelon lime cooler 

• Cranberry limeade 

• Strawberry basil refresher 

 

Meats & Cheeses Veggies Everything Else 

Peppadew cheddar 

Grilled cheese 

buffalo wings 

Dried Salami 

Candied bacon 

Kielbasa 

Deviled eggs 

Poached shrimp 

Lemons 

Celery 

Cilantro 

Fresh herbs 

Peppers 

Salt pepper rimmer 

Cajun rimmer 

Hot sauce 

Horseradish 

Old bay seasoning 

Olives 

Pickles 



 

 

 

MENU 
 
 

Champagne Toast 
includes glass champagne flute 

case serves 60 people—bottle serves 5 people 
Inquire for Availability 

Cooks $120/case—$16/bottle 
spumante 
EXtra Dry 

BRUT 

Castello del poggio $180/case—$20/bottle 

Cupcake $180/case—$20/bottle 
Prosecco 

Moscato D’Asti 

Riondo prosecco $200/case 

risata Moscato d’Asti $250/case 

Banfi sartori $300/case 
sparkling soave 

Mumm napa $350/case—$40/bottle 
brut prestige 

Brut Rose 
Cuvee M 

 

Inquire for Pricing 

Santa margherita prosecco  

Mumm grand cordon  

 

Upgraded wine list 

+$5/Person for upgraded wine package (to open bar packages) 
includes wine glass 

(choose 4 wines) 

Banfi chianti classico 

Decoy cabernet sauvignon 

Oberon merlot 

Rodney strong rr pinot noir 

Federalist zinfandel 

Butter chardonnay 

Ferrari carano fume blanc 

Santa margherita pinot grigio 

Twisted river late harvest reisling 

Seven daughters Moscato 

Sparkling 

Risata Moscato d’asti 

Riondo prosecco 

Castello del poggio 
 
 

 

Glassware package $3/person 

Includes wine glasses, rocks glasses, pint glasses 
water goblet included with catering 

 

 

 

 

 

 

 

 

 

 

Inquire for additional options 

 


