
Market . Bakery . Deli . Catering
2099 Saranac Avenue, Lake Placid, NY 12946

518.523.3111
www.eatlakeplacid.com

simply.gourmet@hotmail.com

Prices effective 11/2021. Menu & prices subject to change & based on product availability
48 hours notice preferred. Orders for weekends due by Thurs @ 4 pm

 

Beverage Services
2022

New York State Law requires a caterer to have a Full Liquor License, not 
just a Beer and Wine License, in order to serve spirits (hard liquor). 

Be sure to ask to see the Caterer’s License if your event is planning on 
serving more than beer & wine. You can be held liable if their license does 
not comply. Our prices include all necessary State Permits, Licensing & 
Insurance.

Why you should have a licensed caterer run your bar 
Ÿ Liquor Liability Insurance - Simply Gourmet carries liquor liability 
insurance which means we become the host of the event and therefore the 
insured responsible party. This alleviates the responsibility from you, the 
client who hired us. Most people are unaware, do not realize and are not 
told that they are responsible, if anything should happen due to serving 
alcohol at even as small an event as a house party. With a licensed caterer 
responsible for alcoholic beverages you reduce liability while making 
sure everyone has a fun and safe time.

Ÿ By having a professional creating and pouring drinks, you eliminate a 
lot of work. You also eliminate a lot of liability at your event. And, you 
save money by not having drinks over-poured. Simply Gourmet’s 
catering’s staff is trained to prevent over serving, underage drinking and 
other alcohol related problems.

Ÿ We know the exact amount to provide for your event! No guess work 
for you on how much to buy, no running out or running low, no 
transporting everything from the store to the location of your event. 
PLUS we chill it all down to the appropriate temperature, transport to the 
location, provide ice, bar garnishes, mixers and bar tools and supplies. 
No hassle. No worry. 

Ÿ You have to ask yourself, is the little bit you are going to save worth 
the hassle and the risk?

All prices are subject to 20% Service Fee plus applicable County & State tax 
from 7.75 -8% additional.

Important Information: Once ordered, kegs will be fully charged to the booking 
party. Unused portions of liquor bottles remain the property of Simply Gourmet 
Catering and may not be removed by anyone else from the catering premises 
per New York State Liquor Authority and Dram Shop Insurance.



OPTION 1 - HOSTED OPEN BAR *

Pricing per guest 1-2 Hours   3 Hours   4 Hours   5 Hours

Wine & Beer                   $22               $24           $27          $32

Wine, Beer & Spirits      $26               $28            $31           $36

OPTION 2 - CASH BAR*

Set up fee $250. 

Bartenders, $30 per hour each, min 3 hours (1 bartender per 50 guests)

BAR UPGRADE OPTIONS

Glassware for any bar service $2 glass

Champagne Toast in flute with berry, sparkling water alternative $3.95 guest

House Wine Service during dinner +$4 per guest

Additional Bar Locations Set up fee $250 each

N/A Refresher Station - $3 per guest. We will dispense chilled ice water and one chilled 

infused water to your guests waiting for the Ceremony to begin.

Choose one: Citrus Basil Water - a calming blend of orange, lemon, lime & basil.

        Cucumber Rosemary - a cooling blend of cucumber & fresh rosemary

Signature Drink - we can make your favorite or let us suggest one based on 

seasonality

ESPRESSO/CAPPUCCINO/LATTE BAR $8 per guest ($700 minimum)

Comes with Decaf, Hot Tea & Condiments. Served in compostable cups.

All products subject to 20% gratuity and applicable sales taxes.

Per drink price: House Beer $6, House wine $8, House spirits $9, Soda $3

OPTION 3 - HOST PROVIDES ALL ALCOHOLIC BEVERAGES *

 on Private (not rented) Property $15  per person

* Includes: Liquor liability insurance, soft drinks, mixers, bar fruit, ice, clear disposable glasses 

& cocktail napkins.  

COVID-19 has created a new reality for everyone. As we move forward, please know that 

our top priority is the health and safety of our clients, their guests, and our employees.

We are monitoring the daily updates — both local and national — and adjusting our 

protocols as needed and as mandated.

Rest assured that we are following the guidelines of both the CDC and FDA to ensure a safe 

event — from our commissary kitchen to the event space. Along with this, we are working on 

new ideas to present the food and beverages in the safest and most pleasing way.

Events may not look exactly as they used to, but we still promise a spectacular event.

We are happy to assist you in customizing the perfect selection for your event and budget 

with one of our service options.

Ÿ A hosted service/open bar where you treat your guest to all of their drinks.

Ÿ Combination cash/hosted bar allows you to provide a selection of drinks or a set budget 

amount that you cover for your guests and the rest are available for purchase by them.

Ÿ Cash bar where your guests purchase their own drinks and the bar setup fees are 

covered by the host. 

Featured Beer Selections 
Budweiser, Bud Light, Saranac, LP Brewery - 
Big Slide IPA, UBU Ale, Labatt Blue,  NA.,Hard 
Seltzer, Hard Cider

Featured Wine Options
White - Sauvignon Blanc -Kim Crawford, NZ; 

Pinot Grigio - Santa Cristina/Italy; Chardonnay- 

Kendall Jackson Vintners Reserve/CA 

Red - Malbec-Hess Selects/Argentina; Merlot-

Velvet Devil, Columbia Valley ,WA; Pinot Noir-

Castle Rock, Falcon’s Perch/CA France ; 

Cabernet Sauvignon - Josh, Geyserville, CA  

Sparkling -  Wycliff Brut/CA 

Featured Sodas & Mixers 
Pepsi, Diet Pepsi, Schweppe’s Gingerale, Sierra 
Mist, Cranberry Juice, Orange Juice, Tonic, 
Club Soda,  Fruit Selzers, Saratoga Sparkling 
Water

Featured Spirit Options 
Premium - Vodka - Stolichnaya, Skyy; Gin - Tanqueray, Beefeater; Scotch - Dewar’s White Label; 

Bourbon - Jim Beam; Blend - Canadian Club; Rum - Bacardi, Tequila - Cuervo Gold

If there is a beer, wine, spirit or mixer you would like and don't find listed here, we can get it, please 
inquire. There may be an upcharge.

Under 21 $6 per person flat. 
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