
Bar Services
2023

2099 Saranac Avenue, Lake Placid, NY 12946   518.523.3111

          www.eatlakeplacid.com simply.gourmet@hotmail.com
prices & product effective 1/2023 subject to change.

cater ing
TM

Drink Station upon Entrance:

A Mug of warm Apple Cider with a cinnamon stick, 

for a Fall or Winter Wedding , $5 per guest.

Or,  a refreshing glass of Lemonade or Iced tea for 

a Spring or Summer Wedding!

Think about serving a signature drink to your guests!

All prices are subject to 20% Service Fee plus applicable County 

& State tax from 7.75 -8% additional.

Additional Beverage Options

NA Fruit Punch $75, Iced Tea $75, Lemonade $75, Fruited Water Station $50

Cordials & Other After Dinner Drinks
Bailey’s, Kahlua, Frangelico, Amaretto $10
Cognac, B & B, Grand Marnier, Sambuca $12

Toasts - Champagne & Wine Toasts From $6 per person
Wine & Champagne Available by the bottle for table service. You will only be billed for wine 
that is opened. Extensive wine list available upon request.

Name___________________________Date of event________PU/Del Time_______

CC mc/visa/amex/disc #_____________________________________________ 

Expir.  ____/____  cvc on back ______(front for Amex) Billing zip code_________ 

Type of event____________# of guests____I need Staff___please let me know more.

Cell Phone # _______________________Email_________________________

I have checked things I am interested in, Please contact me with a estimate!
72 hours notice preferred. Orders for weekends due by Wed @ 4 pm

Gallon Service (25)

Red or White Wine Sangria with Fresh Fruit $125

mailto:simply.gourmet@hotmail.com
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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). The law also states that if you rent a 

facility that accommodates 20 or more people, and plan on serving hard liquor, as opposed 

to just beer and wine, the appropriate liquor licence must be held by the owner or provided 

by the caterer.

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 hire a licensed caterer to 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?

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.

BEVERAGE SERVICES
 All Bars include the following:

Assorted soft drinks, water, mixers and garnishes: Pepsi, Diet Pepsi, Ginger Ale, Tonic Water, 

Club Soda, Bottled Water, Orange Juice, Cranberry Juice Dry and Sweet Vermouths, 

Lemons, Limes, Cherries, Olives, Napkins, Stirrers, Ice, Setup and Break Down. 

OPEN BAR  - price pp    Under 21 $6 pp

CASH BAR or HOST BAR - price per drink 

Cash Bar- Guests pay themselves. Host Bar - Host pays for amount guests consume and may 

set a pre-determined limit at which time bar can convert to cash bar.  Select Tier below.  Setup 

charge is $3 per guest.

Drink Prices : Sodas $3 . Water $3 . Imported Beers $5- $7 . Domestic Beers $4- $6 

Wine: Basic $8 . Premium $10 . Top Shelf $12 -16. Mixed Drinks: Basic $8 . Premium $10

Top Shelf $12-16.

WINE, BEER & SPIRITS MENU TIERS
TOP SHELF - Lake Placid Vodka . Ketel One Vodka . Blue Line (Lake Placid) Gin . Bombay 
Sapphire Gin . Chivas Regal . Gosling’s Black Rum . Patron Silver Tequila . Maker’s 46 Bourbon  
Crown Royal

Beer: pick 4 - Yuengling Lager, Yuengling Light Lager, Heineken, Corona, Sam Adams, Amstel,

LP Brewery - Big Slide IPA, UBU Ale, O’Douls

PREMIUM - Stoli Vodka . Tanqueray Gin . Dewer’s White Label . Bacardi Rum  . Espolon 
Tequila . Nobel Oak Bourbon .  Jack Daniel’s Whiskey  

Beer:  pick 3 -Budweiser, Bud Light, Corona, LP Brewery - Big Slide IPA, UBU Ale, O’Doul’s

BASIC - Smirnoff Vodka . McCormick’s Gin . Captain Morgan Rum . Pepe Lopez Tequila  . Jim 
Beam Bourbon . Seagram’s 7 Blended Whiskey

Beer: pick 3 - Budweiser, Bud Light, Saranac, LP Brewery - Big Slide IPA, UBU Ale, O’Doul’s

WINE : pick 4 types - REDS - Pinot Noir, Merlot, Cabernet or Shiraz, 
WHITES - Chardonnay, Pinot Grigio, Reisling, Savignon or White Zin, ROSE Summer
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