CROOKED WILLOW FARMS 2020 BEVERAGE SERVICES

CROCHLO WILLOW FARMS
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UNLIMITED OPEN BAR PACKAGES

~Unlimited open bar packages provide unlimited drinks including non-alcoholic beverages~

PACKAGE COST PER HOUR SPIRITS WINE
Dark Horse
5 hours: $21 pp Chardonnay
CLASSIC 4 hours: $18 pp NONE Pinot Grigio
(Beer & Wine Only) | 3 hours: $15 pp Cabernet
Sauvignon
Pinot Noir
Canyon Road
Moscato
Svedka Murphy Goode
5 hours: $29 pp Tanqueray Chardonnay
4 hours: $25 pp Cruzan Pinot Grigio
DERBY 3 hours: $21 pp Jack Daniels Cabernet
Dewar’s Sauvignon
Sauza Silver Pinot Noir
Canyon Road
Moscato
William Hill
Tito’s Cabernet Sauvignon
Bombay Colome Malbec
Sapphire Chateau St.
5 hours: $34 pp Montanya Michelle Indian
GRAND PRIX | 4 hours: $30 pp Silver Wells Red Blend
3 hours: $26 pp Maker’s Mark Talbott Chardonnay
Crown Royal Loveblock

Johnny Walker
Red

Patron Silver

Sauvignon Blanc by
Kim Crawford
Fleur De Mer Rose
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All above packages include the following beer selections:
Bud Light, Coors Light, Blue Moon, Stella Artois, Corona, Fat Tire & Voodoo Ranger

Unlimited Non-Alcoholic Beverage Package/$6.50 pp
~Includes assorted sodas, bottled water and juice~

HOUSE TOASTS
$23.00 per bottle
Chateau Napoleon Extra Dry California Champagne
*not included in Unlimited Open Bar Packages

TABLE WINE SERVICE
Classic Wine Selection: $22 per bottle
Derby Wine Selection: $26 per bottle
Grand Prix Wine Selection: $36 per bottle
*not included in Unlimited Open Bar Packages

Table Wine Service available upon request & served by the catering staff. Not included
in Unlimited Open Bar Package.

Champagne toast not included in Unlimited Open Bar Package.

No substitutions to Unlimited Open Bar Packages.

Included in packages and hosted/cash bar: rocks glasses, wine glasses, pint glasses,
standard mixers, basic black linen for bar, ice and standard garnishes of lemons, limes,
oranges, olives & cherries. Champagne flutes available upon request.

Pre-celebration beverages can be ordered and delivered to each suite.

4% sales tax not included in pricing and will be applied to Unlimited Open Bar Package
and Hosted Bar totals.

21% service fee not included in pricing and will be applied to all beverage services.
Labor not included in pricing and will be applied to all beverage services.




HOSTED BAR PRICING

~Host pays for all beverages consumed. Beverages will be billed on actual consumption~

BEER

$4.00
Domestic

$5.00
Import /Microbrew

Bud Light, Coors Light, Blue Moon, Stella Artois, Corona, Fat Tire & Voodoo Ranger

WINE
$6.25
Dark Horse
$6.25
Canyon Road
$7.25
Murphy Goode
$8.50
William Hill Cabernet Sauvignon, Colome Malbec, Chateau Ste. Michelle Indian Wells Red
Blend, Talbott Chardonnay, Loveblock Sauvignon Blanc by Kim Crawford, Fleur De Mer Rose

MIXED COCKTAILS

$7.00
Svedka, Tanqueray, Cruzan, Jack Daniels, Dewar’s, Sauza Silver

$8.00
Tito’s, Bombay Sapphire, Montanya Silver, Maker’s Mark, Crown Royal,
Johnny Walker Red, Patron Silver

NON-ALCOHOLIC BEVERAGES
$2.25 each
Soda/Juice/Bottled Water




CASH BAR PRICING

~Guests pay for their own beverages~

BEER

$5.00
Domestic
$6.00
Import/Microbrew

Bud Light, Coors Light, Blue Moon, Stella Artois, Corona, Fat Tire & Voodoo Ranger

WINE

$7.25
Dark Horse

$7.25
Canyon Road

$8.25
Murphy Goode

$9.50
William Hill Cabernet Sauvignon, Colome Malbec, Chateau Ste. Michelle Indian Wells Red
Blend, Talbott Chardonnay, Loveblock Sauvignon Blanc by Kim Crawford, Fleur De Mer Rose

MIXED COCKTAILS

$8.00
Svedka, Tanqueray, Cruzan, Jack Daniels, Dewar’s, Sauza Silver

$9.00
Tito’s, Bombay Sapphire, Montanya Silver, Makers Mark, Crown Royal, Johnny Walker Red,
Patron Silver

NON-ALCOHOLIC BEVERAGES
$2.50 each
Soda/Juice/Bottled Water




BEVERAGE POLICIES

A minimum of 45 days prior to the Event Date the client is required to place the
preliminary beverage event order (BEO). All final changes must be made 14 days prior
to the event.

4% sales tax not included in pricing and will be applied to Unlimited Open Bar Package
and Hosted Bar totals.

21% service fee not included in pricing and will be applied to all beverage services.

The 21% Service Charge is not a gratuity. This is an industry standard fee that helps
cover the cost of some of the ancillary operating cost such as refrigeration, operating
supplies and management. This fee is not applied to labor.

Pre-gratuity is welcome otherwise tip jars will be placed at each bar.

All bars require TIPS trained staffing by Crooked Willow Farms. Staffing numbers are
based on final guest count at 1 bartender per 75 guests.

Hours of Event time are billed plus hours for setup and tear down. A standard event
will have 8 hours of bartending staff (5 hours for Event time, plus setup and tear
down).

Bartending labor is billed at $35/hour each and billed as a separate line item for all bar
services.

Client is required to provide the venue with a credit card on file for beverage services.
This card will be charged for the approved deposit which is 100% of the estimated total
beverage service and due 30 days prior to the event.

Last call is 45 minutes prior to the event end time and last drink served 30 minutes
before the end of the event.

Bringing in outside liquor of any kind is strictly prohibited.

Crooked Willow Farms has a “no shots” policy and all liquor drinks will be served over
ice; including martinis, old fashions and manhattans.

Colorado State Law prohibits the sale to and consumption of alcoholic beverages to
anyone under 21 years of age. All guests will be carded and no service will be given to
those that don’t have a state issued identification card.

Beverage service minimums are applicable or additional fees may apply. A flat
minimum of $1,000.00 cumulative of all bars for the event is required. If the total
beverage sales do not meet this minimum the difference will be noted as a cost on the
final invoice. Bartender labor/fees are not applied to minimum.

All products not consumed will remain the property of the venue due to our liquor
license.

Policies, rates and selections are subject to change.




