
Jacob’s Bar Packages 
 
Basic “His & Hers” Package - $50 per head (Recommended) 
Up to 2 craft cocktails of your choosing 
Your selection of 3 draft beers and/or ciders 
5 house liquors (does not include shots) 
6 varieties of wine 
Champagne 
A range of N/A beers  
Sodas and juices 
 
Deluxe Party Package - $60 per head  
Up to 3 craft cocktails of your choosing 
Your selection of 4 draft beers and/or ciders 
5 house liquors (includes shots) 
8 varieties of wine 
Champagne (including a scheduled champagne toast) 
Pre-event drinks for the wedding parties   
A range of N/A beers and mocktails 
Sodas and juices 
 
Small Group Package - $40 per head  
Your selection of 3 draft beers and/or ciders 
5 house liquors 
5 varieties of wine 
Sodas and juices 
 
Prices per head are based on 6 hours of consumption. Due to a local noise ordinance 
the bar must close and event must end no later than 10pm. Recommended cocktail 
hour start time is 4pm. Additional hours of consumption (longer than 6 hours) prior to 
4pm may be negotiable with an additional hourly surcharge.    
 
Head counts are based on the final head counts for food packages and apply to each 
guest over 21 years of age regardless of what they do or not intend to consume. Minors 
amongst the party will be charged a nominal $10 per head for juices and sodas. Head 
counts and age verification checks will be done by senior staZ on the night of the event.   
 
CoZee, iced tea and lemonade stations available on demand. Additional premium wine 
and liquor products may be added to the packages based on price and availability.  
 
We reserve the right to decline service to guests if they appear intoxicated. All alcohol 
consumed on site must pass through the hands of our bar team and any external 
alcohol is strictly prohibited.  
 
Craft Cocktails: 

- Blueberry Lavender Lemonade (Vodka) 
- Blood Orange Margarita (Tequila) 



- Mojito (Rum, Mint) 
- Farm Bird (Dark Rum, Aperol, Coconut) 
- Old Fashioned (Bourbon) 
- Maple Whisky Sour (Bourbon) 
- Bees Knees (Gin, Honey)  
- Gin Basil Smash 
- Other custom cocktails available on demand 

 
Beers: 

- Jacob’s/Silver Spruce “1892” Classic Pilsner 
- Bell’s “Two Hearted” I.P.A. 
- Bell’s “Oberon” Belgian Wheat Beer 
- Founder’s “All Day” Session I.P.A. 
- Blackrocks “51K” I.P.A 
- Blackrocks “Grand Rabbits” Cream Ale 
- Terra Firma “Manitou” Amber Ale 

 
 
Ciders: 

- Tandem “Smackintosh” Semi-Sweet 
- Two K “Old World” Dry 
- Two K “Sangria” Sweet 
- Two K “Cherry” Sweet  

 
Wines: 

- Cabernet Sauvignon 
- Pinot Noir 
- Merlot 
- Malbec 
- Dry Red Blend 
- Rosé 
- Sparkling Brut 
- Sauvignon Blanc 
- Pinot Grigio 
- Chardonnay 
- Riesling  


