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Bar Rates

Hosted Open Bars - Hosted By The Hour And Priced Per Person With A Two Hour Minimum.
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Beer And Wine Bar

$22 Per Person For The 1%t 2 Hours And $6 Per Person For Each Additional Hour

Domestic Beer: Miller Lite - Coors Light

Imported Beer: Heineken - Amstel Light - Dos Equis - Peroni - Guinness - New Castle

House Wine: Sycamore Lane Chardonnay And Cabernet + 2 Seasonal Varietal Or House Champagne
Soft Drinks: Coke - Diet Coke - Sprite - Ginger Ale - Red Bull

Bottled Water: Fiji

Bar On Consumption: Requires A Minimum Purchase Of $15 Per Person For A4 Hour Event. The Client Is Responsible For
Overage. Staffing Fees Apply.

Drink Tickets: $8.00 Each For Call And $10.00 Each For Premium. Staffing Fees Apply.

Cash Bar: Call Brands Range From $8-$10 And Premium Brands Start At $10. Beer Is $5-6. Seasonal Wines Start At $7.
Staffing Fees Apply.

House Wine Service: $23 Per Bottle And On Consumption. Sycamore Lane Chardonnay Has Rich Apple & Pear Aromas,
A Hint Of Butteriness & Rich, Creamy Flavors. Sycamore Lane Cabernet Displays Aromas Of Cherry, Cassis & Cedar And Rich
Cherry & Currant Flavors. Sycamore Lane Also Carries Merlot, Pinot Grigio And White Zinfadel. Please Inquire About
Upgrades And Other Varietals. Banquet Server Fees Apply.

House Champagne Service: $23 Per Bottle And On Consumption. Barefoot Bubbly Rosé, Cuvée Has Beautiful Pink Color,
Fruity Aromas And Sweet Flavors. Please Inquire About Upgrades And Other Varietals. Banquet Server Fees Apply.

House Champagne Toast: $5 Per Person. Barefoot Bubbly Rosé, Cuvée Has Beautiful Pink Color, Fruity Aromas And Sweet
Flavors. Please Inquire About Upgrades And Other Varietals. Banquet Server Fees Apply.

Cordials: $8 Per Glass And On Consumption Sake: $20 Per Bottle
Amaretto, Grand Marnier, Kahlua, Hennessey, Bailey's, Hakushika Sake (720 M), Contains Robust Herb Flavors &
Frangelico, Tuaca. Bar Staff Fees Apply Dried Floral Aroma. Add Glassware Set-Up And Asian Decor For

$5/Person To Enhance Your Theme.




Non-Alcoholic Rates & Add-Ons

Non-Alcoholic Packages: Coke, Diet Coke, Sprite, Ginger Ale And Ice Water = $5/Person With Bottled Fiji = $7/
Person With Aluminum Bottled Sodas = $10/Person

Non-Alcoholic Mocktails: $5 Per Person Add-On. Sophisticated Cocktails Made With Sparkling Soda And Fruit
Juices, Served In Cocktail Glassware.

Non-Alcoholic Frozen Drinks: $4 Per Person Add-On. Choose Two Of The Following Flavors: Strawberry, Pina
Colada, Peach, Raspberry, Margarita, Banana, Kiwi, Blue Raspberry, Blue Tropic, Grape, Cranberry, Pineapple, Dark
Raspberry, Guava, Kiwi, Lemonade, Mango, Mixed Berry, Neon Banana, Orange Mango, Orange Passion

Juice Bar: $3.75 Per Person. Fresh Squeezed Orange And Grapefruit Juices; Orchard Island Fresh Squeezed
Orange & Grapefruit Juice

Fresh Mini Berry Smoothies: $2 Per Person. Miniature Berry Smoothies, Served With Quick Frozen Berries And
Brown Sugar, Sea Salt Garnish

Standard Coffee Service: $3.50 Per Person. Opera Proudly Serves Chefs Blend Lake House Coffee A Unique
Blend Of Strong Flavor Profiles With A Noticeable Wine Character And A Dark Chocolate Finish. “Sundown Decaf” Is
A Post Roast Blend Coffee. All Coffee's Accompanied By Assorted Creamers, Sweet & Low, Splenda And Raw
Sugar. Add $2.25 Per Person For Deluxe Coffee With Gourmet Tea: Mighty Leaf Tea Service: Green Teas,
Marrakesh Mint, Organic Spring Jasmine And Organic Hojicha. Herbal Infusion (Caffeine Free) Chamomile Citrus,
Organic Mint Mélange And Organic African Nectar Accompanied By Whipped Cream, Cinnamon Sticks & Shaved
Chocolate And Fresh Citrus




