
THE WILD OAK 
Bar Services



Bar Setup: The cash bar will be inside on our glass bar complete with bartenders, a
variety of alcohol options, and necessary bar equipment. 
Payment Process: Guests are responsible for paying for their drinks individually.
This means they must use cash, venmo or credit/debit cards to settle their bar
tabs. The bride and groom will pay the venue service fee and nonalcoholic drink
flat fee.
Drink Selection: Variety of spirits, wines, beers, seltzers and non alcoholic drinks

 
Pricing for client : You will be in charge of a flat fee of $500 for liquor license
venue fee + $3/per head to supply bottomless non alcoholic drinks. 
Pricing for guests : Prices for drinks at a cash bar are similar to what one might find
at a regular bar or restaurant. We will have a price list and a menu displayed so that
guests can see the cost of each drink (see menu). Non-alcoholic drinks will be
complimentary to all guests. 

Bartenders: Experienced bartenders are on hand to mix cocktails, serve drinks, and
ensure responsible alcohol service. 
Accounting: Guests are usually required to settle their bar tabs as they go, meaning
they pay for each drink individually. 
Customization: Couples may have the option to customize the cash bar to fit their
theme or preferences. This could include signature cocktails, personalized drink
napkins, stirring sticks or cups the client provides, or thematic decorations that The
Wild Oak will provide. 
Communication: It's essential to communicate to guests that there will be a cash
bar at the wedding. This information is typically included in the wedding invitation
or on the wedding website so that guests can come prepared with cash, cards,
venmo.
Servingware : drinks will be served in nice hardy plastic cups with different shapes. 

Cash Bar 
A cash bar is a bar service where guests are required to pay for their own drinks.

Here's a description of what you can expect at a cash bar:



The Bar
Moscow Mule 

original,, strawberry, blackberry,

raspberry

Lemon Drop

 Vodka Cranberry 

Sea Breeze 

Cosmopolitan 

Vodka Tonic with Lime

Daiquiri

Rum & Coke

Mojito

original, strawberry, coconut

Old Fashioned

Whiskey Highball

Jack & Coke

Mint Julep 

Paloma

Tequila Sunrise

Margarita

original, strawberry, blackberry

V O D K A  C O C K T A I L S  |  $ 1 1  

Gin & Tonic

Gimlet

Gin Rickey

Tom Collins

Craft soda, regular soda

Italian Soda

Water 

T E Q U I L A  C O C K T A I L S  |  $ 1 1  

R U M  C O C K T A I L S  |  $ 1 1  

W H I S K E Y  C O C K T A I L S  |  $ 1 1

G I N  C O C K T A I L S  |  $ 1 1

Variety of red & white - $7/glass

Variety of canned beer - $4/can

Draft Beer - $6/cup

Seltzers - $4/cup

W I N E / B E E R  |  $ 4 - $ 7

N O N  A L C O H O L I C

cash bar

S H O T S |  $ 7
1.5oz liquor of choice



Bar Setup: The cash bar will be inside on our glass bar complete with bartenders, a variety of
alcohol options, and necessary bar equipment. Our bars are designed to be visually
appealing, adorned with decorative elements that match the wedding theme or decor.

1.

Variety of Drinks: An open bar offers an extensive selection of alcoholic beverages. This can
include beer, wine, spirits, cocktails, and specialty or signature drinks created specifically for
the wedding. The drink menu is designed to cater to a wide range of tastes and preferences.

2.

Professional Bartenders: Experienced and skilled bartenders are responsible for serving
drinks at the open bar. They are trained to mix cocktails, pour wine, and ensure responsible
alcohol service. Bartenders can also provide recommendations and answer any questions
guests may have about the available drinks.

3.

Unlimited Service: With an open bar, guests can enjoy an unlimited number of drinks
throughout the specified timeframe. There are no additional charges for the drinks they
order, as the couple has already covered the cost.

4.

Customization: Couples may have the option to customize the cash bar to fit their theme or
preferences. This could include signature cocktails, personalized drink napkins, stirring sticks
or cups the client provides, or thematic decorations that The Wild Oak will provide. 

5.

Guest Convenience: Open bars are convenient for guests, as they don't need to carry cash
or worry about paying for each drink individually. It allows them to relax and enjoy the
celebration without financial concerns.

6.

Responsible Service: Bartenders at open bars are trained to monitor guests' alcohol
consumption and intervene if someone appears to have had too much to drink. They may
offer water or non-alcoholic options to guests who may need a break from alcohol.

7.

Clear Communication: It's important for couples to communicate the details of the open bar
clearly to their guests. This information is often included in the wedding invitation or on the
wedding website so that guests are aware of the complimentary bar service and for safe
rides home and ID’s.

8.

Lasting Memories: An open bar can enhance the overall guest experience and create lasting
memories. It's a generous gesture that adds to the celebratory atmosphere of the wedding.

9.

Cost Considerations: Couples should budget accordingly for an open bar, as it can be a
significant expense. The cost can vary based on factors such as the number of guests, drink
selection, and duration of service.

10.

Open Bar
An open bar at a wedding venue is a generous and hospitable beverage service option that

offers a wide range of alcoholic and non-alcoholic drinks to your wedding guests without
additional charges. Here's a description of what you can expect at an open bar:



Open Bar Package : $35/ per person drinking alcohol + $3/ per person not drinking alcohol 
Drink Selection: unlimited 

House wine (red and white)
Variety of beers 
Standard well brand liquor (e.g., vodka, rum, whiskey)
His/Hers Signature Drinks 
Soft drinks (soda, tonic, juices), craft soda, italian soda
Self-service water drinking station (in nice glass dispenser)
Plasticware / Drink menu and custom signature drink menu
Thematic decoration

Bartending Service and Venue Liquor License Fee
Bartending Fee : $400

      Duration: 4 consecutive hours of open bar service at glass bar inside 
      Bartenders, bar backs, clean up service

Venue Liquor License Alcohol Fee : $500
      To have and serve alcohol during your event this one time liability fee will be added 

Additional Factors and Considerations:
Specialty Drinks: Customized signature drinks that you can choose yourselves
Shots: No shots allowed at an open bar 
Duration: Extending the open bar service beyond 4 hours will increase the cost by $100/hr.

       *You can have an open bar for the 4 hours then have it turned into a cash bar if you do  
          not want to pay the additional price per hour for service. 

Glassware/Dishwasher: additional $2.5/pp - We will provide appropriate glassware for alcohol
service enhancing the  presentation and guest experience.
Extra Bar (duel bar): flat fee of $100 to have 2 bars (ex inside and outside)
Customization

Exact Price Estimate + Charge 
Meet with one of our bartending managers to go over specific drinks, liquors, bar duration, etc for a
exact price per guest. (schedule bartending meeting on our website)

You will be charged and exact $35 per person drinking. To ensure you are not overcharged or
undercharged you will pay 2 payments before the wedding then the 3rd payment will happen after the
wedding so we can charge for the exact guest count. 

Open Bar
Pricing



The Bar
Moscow Mule :

original, strawberry, blackberry, raspberry

Lemon Drop

Vodka Cranberry 

Sea Breeze 

Cosmopolitan 

Vodka Tonic with Lime

VODKA
Daiquiri

Rum & Coke

Mojito :

original, strawberry, coconut

RUM

Old Fashioned

Whiskey Highball

Jack & Coke

Mint Julep

WHISKEY

Paloma

Tequila Sunrise

Margarita :

original, strawberry, blackberry

TEQUILA

Gin & Tonic

Gimlet

Gin Rickey

Tom Collins

GIN

Variety of red & white

Variety of canned beer

Wild Oak branded beer and seltzer

Seltzers

WINE/BEER

Craft soda, regular soda

Italian Soda

Water 

NON-ALCOHOL IC
DR INKS

open bar



Wine + Beer Bar Package : $25/ per person drinking alcohol + $3/ per person not drinking alcohol 
Drink Selection: unlimited 

House wine (red and white)
Variety of beers 
Seltzers
Drink menu
Soft drinks (soda, tonic, juices), craft soda, italian soda
Self-service water drinking station (in nice glass dispenser)
Plasticware / Drink menu and custom signature drink menu
Thematic decoration

Bartending Service and Venue Liquor License Fee
Bartending Fee : $400

      Duration: 4 consecutive hours of open bar service at glass bar inside 
      Bartenders, bar backs, clean up service

Venue Liquor License Alcohol Fee : $500
      To have and serve alcohol during your event this one time liability fee will be added 

Additional Factors and Considerations:
Duration: Extending the open bar service beyond 4 hours will increase the cost by $50/hr.

       *You can have an open bar for the 4 hours then have it turned into a cash bar if you do  
          not want to pay the additional price per hour for service. 

Glassware/Dishwasher: additional $2/pp - We will provide appropriate glassware for alcohol
service enhancing the  presentation and guest experience.
Extra Bar (duel bar): flat fee of $100 to have 2 bars (ex inside and outside)
Customization

Exact Price Estimate + Charge 
Meet with one of our bartending managers to go over details and exact price per guest. (schedule
bartending meeting on our website)

You will be charged and exact $25 per person drinking. To ensure you are not overcharged or
undercharged you will pay 2 payments before the wedding then the 3rd payment will happen after the
wedding so we can charge for the exact guest count. 

Wine/Beer Bar
Pricing



The Bar
Merlot

Pinot Noir

Cabernet Sauvignon

Red Blend

R E D  W I N E Miller Lite

Modelo

Corona Extra

Pacifico

Michelob

IPA

Mexican Lager

B E E R

Pinot Grigio

Sauvignon Blanc

Chardonnay

W H I T E  W I N E

Craft soda, regular soda

Italian Soda

Water 

N O N - A L C O H O L I C
D R I N K S

Wine & Beer 

Wild Oak raspberry seltzer

S E L T Z E R

White Claw

C H A M P A G N E
Cooks



Wine + Beer Bar Package : $30/ per person drinking alcohol + $3/ per person not drinking alcohol 
Drink Selection: unlimited 

Two kinds of red wine and two kinds of white wine
Two kinds of beer
Seltzer
Two liquors
Two ingredient cocktails 
Drink menu
Soft drinks (soda, tonic, juices), craft soda, italian soda
Self-service water drinking station (in nice glass dispenser)
Plasticware / Drink menu and custom signature drink menu
Thematic decoration

Bartending Service and Venue Liquor License Fee
Bartending Fee : $400

      Duration: 4 consecutive hours of open bar service at glass bar inside 
      Bartenders, bar backs, clean up service

Venue Liquor License Alcohol Fee : $500
      To have and serve alcohol during your event this one time liability fee will be added 

Additional Factors and Considerations:
Specialty Drinks: Customized signature drinks that are two ingredient + a garnish
Shots: No shots allowed at an open bar 
Duration: Extending the open bar service beyond 4 hours will increase the cost by $50/hr.

       *You can have an open bar for the 4 hours then have it turned into a cash bar if you do  
          not want to pay the additional price per hour for service. 

Glassware/Dishwasher: additional $2.5/pp - We will provide appropriate glassware for alcohol service
enhancing the  presentation and guest experience.
Extra Bar (duel bar): flat fee of $100 to have 2 bars (ex inside and outside)
Customization

Exact Price Estimate + Charge 
Meet with one of our bartending managers to go over details and exact price per guest. (schedule bartending
meeting on our website)

You will be charged and exact $30 per person drinking. To ensure you are not overcharged or undercharged
you will pay 2 payments before the wedding then the 3rd payment will happen after the wedding so we can
charge for the exact guest count. 

Limited Bar
Pricing



Pre-purchase: Couples may have the option to pre-purchase a
certain number of drink tickets for each guest.

1.

Ticket Distribution: Guests receive their drink tickets upon
arrival at the wedding when they first go to the bar. 

2.

Redemption: When a guest wants a drink, they present their
ticket to the bartender. The bartender then provides the
specified drink.

3.

Monitoring: The bartenders will mark the tickets to keep track
of how many drinks each guest has consumed. 

4.

Additional Tickets: If guests want more drinks, they can
purchase additional drinks at the venue. 

5.

Closing the Bar: The ticketed bar will close at a designated time
that the couple decides.

6.

Pricing : Pricing will be determined on what kind of bar the
client wants, what drinks are available for the guests, how many
drinks they would like to purchase. Schedule a bartending
meeting via our website to get more information about which
package is best for you.

7.

Ticketed Bar/Pricing
A ticketed bar is a way to offer drinks to guests while maintaining budget control. Couples

will have the flexibility to determine the number of drinks per ticket each guest receives
and allow guests to purchase more drinks if desired after the complimentary ones the
couple purhcases. This approach can contribute to a smooth and enjoyable wedding

reception for all attendees.


