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Catering Bar Menu 
 

The Jericho Café and Tavern is committed to providing you with 
unparalleled professional bar services for your event.  Our bar packages 

are all inclusive and can be used in conjunction with our food catering, or 
as a stand-alone service.  Our staff is fully trained and certified by the state 
of Vermont. We will supply everything needed for your bar. This includes 
the alcohol, mixers, three beer selections, and 3 wine selections.  We also 

provide plastic cups (glassware is available for rent), napkins, bar 
equipment, drink garnishes,  

tablecloths for bar tables, ice and ice chests for storage of drinks. 
The catering client is charged per drink and there are no additional 

charges for the bartender. There is a base rate of $500 if your event has a 
guest list of 99 or less or $300 if your event has 100 or more guests.  You 
may choose to host the bar in which the drinks will be tallied and added 
on to your final bill, or you may choose to have your guests pay for their 
own drinks at the CASH bar.  All alcoholic beverages are priced inclusive 
with tax.  All wine selections will be $6 per glass, beer selections are $4 

each (domestic), $5 each (craft) and all liquor drinks are $6 each for well 
and $8 each for top shelf 

 
 

Our catering bar services include: 
- Friendly, professional and well-trained staff 

- Set up and take-down of bar  
- Disposables associated with beverages 

 



 
 

 
 
 
 

Draft Beer Selections: 
Please Choose Three Beers/Ciders: 

Domestic:  
Budweiser 

Michelob Ultra 
Miller Lite 
Coors Lite 

Labatt Blue 
Labatt Blue Light 

Blue Moon 
 

Craft Vermont Beers: 
Goodwater 
1st Republic 
Zero Gravity 

Magic Hat 
Otter Creek 
Switchback 
Von-Trapp 
Fiddlehead 

14th Star 
Long Trail Harpoon 

Lost Nation 
 

Ciders: 
Boyden Valley Cider 

Woodchuck Cider 
Angry Orchard 
Citizens Cider 

Wine Selections: 



Please Choose One White and One Red from Each Section: 
White: 

Lageder “Riff”, Pinot Grigio 
Laurent Miguel, Chardonnay 

Kenwood, Chardonnay 
Rudi Weist, Reisling 

 
Red: 

Laya, “Old Vine” Blend 
Hayes, Merlot 

Ontanon, Organic Tempranillo 
Red Puro, Organic Malbec 

The Show, Cabernet Savignon 
Kiona, Cabernet Merlot Blend 

 
 
 

Liquor Selections: 
Gin 

Tanguary & Beefeaters 
Rum 

Captain Morgan & Bacardi 
Tequila 

Tittos & El Charo 
Whiskey 

Canadian club & Jameson’s & Makers Mark 
Vodka 

Smirnoff & Grey goose 
 
 

Mixers: 
Ginger ale 

Coke 
Cranberry juice 

Orange juice 
Tonic 

Lime and lemon juice 
Pineapple juice 

 
 
 
 



 


