RESTAURANT

SSererage Options

INSTRUCTIONS:

. Choose your beverage arrangements.

2. Decide if you would like greeting drinks. Greeting drinks are suggested for

groups of 30+.
. Submit beverage arrangements, greeting drinks, and wine selections TWO
WEEKS in advance.

STIPULATIONS:

Please note a valid ID is required from all guests for alcohol service.

If a minor is found drinking The Fort reserves the right to discontinue alcohol
service to an

entire party without refund of package price.

The Fort reserves the right to refuse service to any guest who appears
intoxicated at any time.

We prefer to stick to a maximum of 4 hours of consecutive bar service for
any/all banquets.

Shots are not served for any private event.
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RESTAURANT

BEVERAGE ARRANGEMENTS

Please select your bar arrangements.

OPEN HOST BAR: Hos? provides all beverages for guests with no limitations.

LIMITED HOST BAR: Host sets a budget, time limit, dollar amount or preselects certain beverages. To help with a

limited bar, see beverage estimates on the next page.
CASH BAR SERVICE: Guests pay for all beverages and service fees.
DRINK TICKETS: Each guest gets a set amount of drink tickets. The host can select price point.

GREETING DRINKS

e Drinks prepared to serve upon arrival.

e Allows guests to have a drink in hand, while waiting for server(s) to take drink orders.

e May select up to three and mix with non-alcoholic.
e Suggested for groups over 30.

ALCOHOLIC:

PRICKLY PEAR MARGARITA
Scarlet prickly pear fruit, tequila, on ice

TRADE WHISKEY
Fine bourbon, red pepper, tobacco, black gun powder

THE 1840 HAILSTORM PREMIERE JULEP
20z Bourbon, sugar, mint, on ice

HUCKLEBERRY LEMONADE
(May-September)
Huckleberry infused vodka, splash of cranberry juice, lemonade, on ice

*May also select wine by the glass or wine by the bottle to have ready upon your arrival.

NON-ALCOHOLIC:

PRICKLY PEAR COOLER
Prickly pear syrup, lemon, and lime juice

HUCKLEBERRY LEMONADE
(May-September)
Huckleberries, splash of cranberry juice, lemonade, on ice

PILOTS COCKTAIL
Peychaud bitters & Sparkling water

COCK N BULL GINGER & LIME MOCKTAIL
Jresh squeezed lime, ginger beer, sparkling soda, splash of Peychand bitter

Prices and menn selections are subject to change without notice.
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RESTAURANT

BEVERAGE ESTIMATES

BEER & WINE BAR
House Wines & Draft Beer up to §15

1 Hour - $20 Per Person
2 Hour - $25 Per Person
3 Hour - $35 Per Person
4 Hour - $40 Per Person

CILASSIC BAR
Draft Beer, House Wine & Liguor up to §15

e 1 Hour - $30 Per Person
e 2 Hour - $35 Per Person
e 3 Hour - $45 Per Person
e 4 Hour - $50 Per Person

PREMIUM BAR
Draft Beer, Wine & Liquor up to $25

PLEASE READ:

Being that we do not offer drink packages, we created
this estimation break down to help you budget for
cocktails. When you reach the estimated total, you will
be approached by your server and asked if you would
like to keep the bar open, move to a cash bar, or
discontinue drink service. You may also request that this
is a firm estimation, and the servers will discontinue
setvice or move to cash bar, after the limit is reached.

The by the hour break down will help you to get a more
accurate estimate, depending on how long you want your
guests drinking for.

If you do not reach the estimated amount, you will not
be charged the full estimate. You will only be charged for
what is consumed.

INDIVIDUAL BEVERAGE PRICING

e 1 Hour -$45 Per Person

e 2 Hour - $50 Per Person

e 3 Hour - $65 Per Person

e 4 Hour - $70 Per Person
DRAFT BEER:

WELL MIXED BEVERAGES:
CALL MIXED BEVERAGES:

THE FORT’S SIGNATURE DRINKS

PREMIUM MIXED BEVERAGES:

SUPER PREMIUM MIXED BEVERAGES:

$7- %9
$9

$10 - $15
$12 - $19
$16 - $25
$26+

HOUSE CHAMPAGNE TOAST: Gruet Blanc De Noir — Included in the Classic Bar Package $52/bottle.

Tomahawk champagne toast available upon request.

Prices and menn selections are subject to change without notice.




