
 

 

207.803.8402 /  manecateringandeventservices@gmail.com / 6 N High St, Bridgton, ME 04009 

www.manecatering.com / www.facebook/MANECatering 

“Turning Dreams into Memories!” 

 

 

 

       Elevate Your Event with Our Professional Bar Services 

Let us take the stress out of beverage service and make it effortless for you. Our team of skilled 

bartenders and mixologists brings expertise, energy, and creativity to every pour— so you can 

focus on enjoying your event while we handle the rest. 

From craft cocktails to curated wine and beer selections, we tailor every menu to your vision and 

your guests’ tastes. Whether it’s an elegant wedding, corporate celebration, or private gathering, 

our bar team ensures seamless service, premium presentation, and drinks that make a lasting 

impression. 

    Why Choose Us? 

• Professional bartenders and licensed mixologists 

• Custom cocktail menus designed for your theme or brand 

• Hassle-free setup, service, and cleanup 

• Quality glassware, mixers, and garnishes provided 

• Friendly, polished service that keeps the energy flowing 

Let our mixologists shake up something special — creative cocktails your guests will be talking 

about long after the last toast. 

Sit back, sip, and let us handle the bar! 
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Client Provided Alcohol   

 

Dry Bar Set-up Fee $750 

• Required Liability Insurance 

• A Variety of 500 Disposable Cups – Mixed Drinks, Wine, Beer 

• Ice – Two 100# Coolers of Ice  

• 4- 2-liter Bottles of Coca Cola, Diet Coke, Sprite, and Ginger Ale 

• One Large Bottle of Cranberry Juice, One Large Bottle of Pineapple Juice, One Large Bottle of 

Orange Juice 

• Twelve 1-liter Bottles of Tonic Water and Twelve 1-liter Bottles of Soda Water 

• Garnishes – Lemons, Limes, Bitters, and Cherries 

• Bar Supplies – Cocktail Napkins, Shakers, Corkscrews, and Bottle Openers 

• Bar Setup – 2 - 8’ Banquet Tables with Linen.  One for service & One for Preparation  

 

 

Beer & Wine Only  

Dry Bar Set-up Fee $350 
• Required Liability Insurance 

• A Variety of 500 Disposable Cups –Wine - Beer 

• Ice – Two Coolers of Ice  

• Two 2-liter Bottles of Coca Cola, Diet Coke, Sprite, and Ginger Ale 

• Bar Supplies – Cocktail Napkins, Shakers, and Bottle Openers 

• Bar Setup – One to Two 8’ Banquet Tables with Linen.  There is also the possibility of 

renting an actual bar from any local rental company. We are happy to help you with this! 
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MANE CATERING TO PROVIDE ALCOHOL  

Beer & Wine Bar- $500 Set- up Fee 

 Cash Bar or $35 Per Person Open Bar  

• Required Liability Insurance 

• 2 types of Domestic Beer, 3 types of Import or Craft Beer, Hard Cider, & Hard Seltzer  

• 2 types of White Wine (Chardonnay, Pinot Grigio, Sauvignon Blanc, or Prosecco)  

• 2 Types of Red Wine (Cabernet, Pinot Noir, Malbec, Merlot, or Red Zinfandel) 

• A Variety of 500 Disposable Cups  

• Ice – Two Coolers of Ice  

• Two 2-liter Bottles of Coca Cola, Diet Coke, Sprite, and Ginger Ale 

• Bar Supplies – Cocktail Napkins, Shakers, and Bottle Openers 

• Bar Setup – One to Two 8’ Banquet Tables with Linen.  There is also the possibility of 

renting an actual bar from any local rental company. We are happy to help you with this! 

 

2 Specialty Cocktails, Beer & Wine Bar- $800 Set- up Fee 

Cash Bar or $45 Per Person Open Bar  

• Required Liability Insurance 

• 2 Specialty Cocktails: to create in collaboration with client or we can provide list of cocktails 

• 2 types of Domestic Beer, 3 types of Import or Craft Beer, Hard Cider, & Hard Seltzer  

• 2 types of White Wine (Chardonnay, Pinot Grigio, Sauvignon Blanc, or Prosecco)  

• 2 Types of Red Wine (Cabernet, Pinot Noir, Malbec, Merlot, or Red Zinfandel) 

• A Variety of 500 Disposable Cups  

• Ice – Two Coolers of Ice  

• Two 2-liter Bottles of Coca Cola, Diet Coke, Sprite, and Ginger Ale 

• Bar Supplies – Cocktail Napkins, Shakers, and Bottle Openers 

• Bar Setup – One to Two 8’ Banquet Tables with Linen.  There is also the possibility of 

renting an actual bar from any local rental company. We are happy to help you with this! 
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Full-Service Bar – $1,250 Set-Up Fee 

Cash Bar or $55 Per Person Open Bar  

• Required Town Permit, State Permit, Event Specific Liquor Liability Insurance 

• 1 1.75ml Bottle of Each – Tito’s Vodka, Tanqueray Gin, Bacardi Rum, Jack Daniels Whiskey, 

El Jimador Tequila, Makers Mark Bourbon 

• White Wine – Chardonnay (6 bottles) and Sauvignon Blanc (6 bottles) 

• Red – Cabernet (6 bottles) and Pinot Noir (6 bottles) 

• Beer – 150 cans/bottles 

• A Variety of 500 Disposable Cups – Mixed Drinks, Wine, Beer 

• Ice – Two Coolers of Ice  

• Two 2-liter Bottles of Coca Cola, Diet Coke, Sprite, and Ginger Ale 

• One Large Bottle of Cranberry Juice, One Large Bottle of Pineapple Juice, One Large Bottle of 

Orange Juice 

• Twelve 1-liter Bottles of Tonic Water and Twelve 1-liter Bottles of Soda Water 

• Garnishes – Lemons, Limes, Bitters, and Cherries 

• Bar Supplies – Cocktail Napkins, Shakers, and Bottle Openers 

• Bar Setup – One to Two 8’ Banquet Tables with Linen.  There is also the possibility of 

renting an actual bar from any local rental company. We are happy to help you with this! 

 

Add Champagne Toast! 

$8 Per Person Per Glass – Includes Champagne and Champagne Glass 

 

UPGRADES AVAILABLE UPON RESQUEST  

 

Staffing is not included in any bar price. We recommend 1 bar with 2 bar tenders per 

100 guests. Each bar tender is charged at a rate of $50 per hour for a minimum 4 

hour  but no shorter than length of event. One hour of bar setup and one hour of bar 

breakdown is required. 

mailto:manecateringandeventservices@gmail.com

