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Introduction 

 

Unforgettable Bar Experiences with Crown Events Co. 

At Crown Events Co., we believe the bar is more than just a station—it’s the heart of the 

celebration. Whether you’re planning a wedding, corporate event, or private gathering, our 

expertly curated bar packages are designed to impress your guests and elevate your event. 

From affordable classics to premium show-stopping experiences, we offer something for 

every style and budget. 

With certified bartenders, a wide selection of beverages, and customizable options, our 

packages ensure every guest has an exceptional experience. Choose the perfect package 

below and let us handle the rest! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Crown Events Co. Bartending Packages 

Standard Bar Package – Affordable and Classic 

A budget-friendly option with a focus on essential beverages and efficient service. Ideal for smaller 

gatherings or intimate events, this package ensures your guests enjoy quality drinks without exceeding your 

budget. 

Package Price: 

• $30 per guest (includes alcohol) 

• $15 per guest (non-alcoholic beverages only) 

• Minimum of 20 guests required 

Note: Bar service will begin after dinner and conclude at the end of the party. 

What’s Included: 

• Beverages: 

o Spirits: Vodka, Tequila (standard brands) 

o Beer: Budweiser, Bud Light 

o Wine: Red and White  

o Non-Alcoholic Drinks: Soda, Juice, and Water 

• Cocktail Categories: Choose 2 from the list of Classic, Tropical, Refreshing, Sweet, and Coffee-

Based Cocktails (see Attached A). 

• Bar Setup: Includes mixers, ice, garnishes, and disposable cups. 

• Professional Bartenders: Smart Serve certified. 

 

 

 

 

 

 

 

 

 

 

 



 

 

Deluxe Bar Package – Enhanced Selection 

An upgraded option that offers a wider range of drink choices and a touch of flair. This package strikes the 

perfect balance between quality and affordability, making it great for weddings, milestone celebrations, or 

corporate events. 

Package Price: 

• $40 per guest (includes alcohol) 

• $20 per guest (non-alcoholic beverages only) 

• Minimum of 20 guests required 

Note: Bar service will begin after dinner and conclude at the end of the party. 

What’s Included: 

• Beverages: 

o Spirits: Vodka (Sky, Smirnoff, Polar, Lucksusowa), Whiskey (Crown Royal, Jim Beam, 

Canadian Club), Tequila (Jose, Olmeca) 

o Beer: Budweiser, Heineken, and Stella 

o Wine: Red, White 

o Coolers: A variety of refreshing coolers 

o Non-Alcoholic Drinks: Soda, Sparkling Water, Fresh Juices 

• Cocktail Categories: Choose 4 from the list of Classic, Tropical, Refreshing, Sweet, and Coffee-

Based Cocktails (see Attached A). 

• Bar Setup: Includes mixers, ice, garnishes, and glassware. 

• Bartending Flair: Basic flair bartending techniques for added entertainment. 

• Bar Snacks: Chips and Pretzels. 
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Premium Show Bar Package – A Spectacular Bartending Experience 

Our full-service, high-end package is designed to make your event unforgettable. Combining a premium 

selection of beverages with flair bartending and showmanship, this package ensures a dazzling experience 

for your guests. 

Package Price: 

• $60 per guest (includes alcohol) 

• $30 per guest (non-alcoholic beverages only) 

• Minimum of 20 guests required 

Note: Bar service will begin after dinner and conclude at the end of the party. 

What’s Included: 

• Full Selection of Beverages: 

o Spirits: Premium Vodka (Grey Goose, Handmade, Absolute), Tequila (1800 Silver, 1800 

Gold, Sauza Gold, Sauza Silver), Rum (Bacardi), Gin (London Dry), Whiskey (Jack 

Daniels, Black Label, Red Label) 

o Beer: Budweiser, Heineken, Stella, Sapporo, Corona Extra 

o Wine: White, Red, and Rose (premium options, including Shiraz and Sparkling Wine) 

o Champagne: Classic and premium Champagne options 

o Coolers: A variety of refreshing coolers 

o Non-Alcoholic Drinks: Soda, Sparkling Water, Fresh Juices, Mocktails (Virgin Piña Colada, 

Shirley Temple) 

• Cocktail Categories: Choose 8 from the list of Classic, Tropical, Refreshing, Sweet, and Coffee-

Based Cocktails (see Attached A). 

• Bar Setup: Includes high-quality mixers, premium ice options, elegant garnishes (such as citrus 

wheels, fresh herbs, and edible flowers), a full range of stylish glassware 

• Bar Snacks: Chips, pretzels, nuts, and other light snacks 

• Unique Features: LED Shots, Neon Glasses, Smoke Effects, Sparkling Drinks, Fire Show, and 

Flair Bartending with acrobatics 

 

 

 

 

 

 

 

 

 



 

 

Alcoholic Fruit Punch for Bar Packages 

Add this vibrant and refreshing alcoholic fruit punch to your bar package! Made by blending fruit juices, 

alcohol, and a splash of carbonation, it’s garnished with fresh fruit for a festive and flavorful touch. 

Traditionally served in a punch bowl with a ladle, it can also be presented in a large pitcher, a dispenser 

with a tap for self-service, or pre-served in individual glasses, making it a perfect addition to elevate any 

event. 

Ingredients: 

• Fruit juice 

• Alcohol 

• Carbonated drink 

• Sweetener 

• Fresh fruit slices 

• Ice cubes 

Price: $150 per 20 guests. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Attached A 

Cocktail Selection: A Curated Menu of Classic, Tropical, and Specialty 

Drinks 

Explore our expertly curated cocktail menu, designed to elevate your event with a delightful variety of 

flavors and styles. From timeless classics to tropical escapes, refreshing sips, indulgent sweet treats, and 

bold coffee-based creations, there's something to suit every palate. Whether you're hosting an intimate 

gathering or a grand celebration, these handcrafted cocktails are sure to impress your guests and create 

unforgettable moments. Cheers to an exceptional experience! 

Classic Cocktails 

        1.      Margarita - Tequila, lime juice, triple sec. 

        2.      Mojito - White rum, sugar, lime juice, soda water, mint. 

        3.      Old Fashioned - Bourbon or rye whiskey, sugar, Angostura bitters. 

        4.      Martini - Gin or vodka, dry vermouth, optional olive or lemon twist. 

        5.      Manhattan - Whiskey, sweet vermouth, Angostura bitters. 

        6.      Negroni - Gin, Campari, sweet vermouth. 

        7.      Daiquiri - White rum, lime juice, simple syrup. 

        8.      Whiskey Sour - Whiskey, lemon juice, sugar, optional egg white. 

 

Tropical Cocktails 

        9.      Pina Colada - White rum, coconut cream, pineapple juice. 

        10.     Mai Tai - Rum, lime juice, orange curaçao, orgeat syrup. 

        11.     Blue Lagoon - Vodka, blue curaçao, lemonade. 

        12.     Zombie - Rum, lime juice, pineapple juice, apricot brandy, grenadine. 

 

Refreshing Cocktails 
        13.     Gin & Tonic - Gin, tonic water, lime wedge. 

        14.     Tom Collins - Gin, lemon juice, sugar, soda water. 

        15.     Paloma - Tequila, grapefruit soda, lime juice. 

        16.     Aperol Spritz - Aperol, prosecco, soda water. 

 

Sweet Cocktails 

        17.     Cosmopolitan - Vodka, triple sec, cranberry juice, lime juice. 

        18.     Sex on the Beach - Vodka, peach schnapps, orange juice, cranberry juice. 

        19.     Bellini - Prosecco, peach purée. 

 

Coffee-Based Cocktails 

        20.     Espresso Martini - Vodka, coffee liqueur, espresso. 

        21.     Irish Coffee - Irish whiskey, coffee, sugar, whipped cream. 

        22.     White Russian - Vodka, coffee liqueur, cream. 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


