If you are providing your own product for your bar, here is a cheat sheet to help guide you

|BAR PRODUCT AND DRY SUPPLIES LIST

THE SHOPPING LIST BELOW IS BASED ON A BASIC FULL BAR MENU, IT DOES NOT TAKE INTO ACCOUNT BRIDE, GROOM OR GUEST FAVORITES, OR ANY ALCOHOL NEED FOR SIGNATURE COCKTAILS
ALL NUMBERS ARE BASED ON A 1.5 TO 2 OZ POUR OF LIQUOUR AND 4 OZ OF MIXER MAKING 6-8 OZ DRINKS

NUMBER OF GUESTS

[SHOPPING LIST

PRODUCT

X 50

X100

X150

X 200

CALCULATE YOUR NEEDS HERE

l

|BEER & WINE

BEER

TO HAVE A FULL ROUNDED BAR ITS GOOD TO HAVE AT LEAST 4 OPTIONS, 1-2 DOMESTICS, 1-2 CRAFT/ LOCAL BEERS OR IMPORTED BEERS, 1
HARD SELTZER, THE NUMBERS ARE BASED ON MORE THAN ONE OPTION AT BAR

DOMESTIC BEER

12 BTLS

24

48

3 CASES

DOMESTICBEER

12 BTLS

24

48

3 CASES

CRAFT /IPA

12 BTLS

12

24

2 CASES

CRAFT /IMPORTED

12 BTLS

12

24

2 CASES

HARD SELTZERS

6 CANS

12

18

24

WINE

THIS IS BASED ON HAVING AT LEAST 2-4 DIFFERENT OPTIONS OF WINE AND IF THERE IS LIQUOR BEING SE

SERVED TRIPL

E COUNT

RVED. IF JUST BEER & WINE BEING

WHITE

4

6

8

12 -1 CASE

RED

4

6

8

12 -1 CASE

SPARKLING

12

24

1 CASE

THIS IS FOR CONSUMPTION ONLY, IF
DOING A CHAMPAGNE TOAST IT
DOUBLED

LIQUOR

BASED ON 750 ML BOTTLES

VODKA

12

GIN

TEQUILA

©

RUM

BOURBON

12

WHISKEY/ SCOTCH
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LIQUOR ADD ONS

AMERETTO

BAILEYS

(NORMALLY NOT NEEDED
UNLESS OFFERING BLOODY
BLOODY MIX MARY'S AT BAR)

BUTTERSCOTCH SCHAPPS

CAMPARI / APERAL

DRY VERMOUTH

GRAND MARNIER

KAHLUA

OLIVE JUICE

PEACH SCHAPPS

SWEET & SOUR MIX

SWEET VERMOUTH

TRIPLE SEC
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ADDITIONAL COCKTAIL ADD ONS

BASED ON 4 0Z BOTTLES

AGAVE

REG SIMPLE

MAPLE SIMPLE

CHERRY COCKTAILS

1JAR

1JAR

1JAR

COCKTAIL OLIVES

1JAR

1JAR

1JAR

BITTERS (ORANGE OR ANGOSTURA)

BROWN SUGAR CUBES

1BOX

1BOX

1BOX

GRENADINE

LIME JUICE 16 0Z

LEMON 16 0Z

PICKLE JUICE

EGG WHITES

HEAVY CREAM
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MIXER ADD ON BASED ON INDIVIDUAL CANS/ BOTTLES FOR LESS WASTE
COLD BREW 12 OZ CAN 6 8 12 18
COKE 12 0Z CAN 6 12 18 24
DIET COKE 12 OZ CAN 8 12 20 48
COKE ZERO 12 0Z CAN 6 12 18 24
SPRITE 12 OZ CAN 6 12 18 24
FRESCA 12 OZ CAN 8 12 20 48
GINGERALE 12 OZ CAN 6 12 18 24
GINGERBEER 12 0Z CAN 4 8 12 16
CLUB SODA 12 OZ CAN 6 12 24 48
TONIC 12 OZ CAN 6 12 24 48
SPARKLING WATER 12 OZ CAN 6 12 24 48
RED BULL 4 8 12 24
WATER WE PREFER TO GET GALLONS 1 1 2 3 50?5[2”52,5 (L;/ZJ%Z%BOTTLES PLANONT
OoJ BASED ON 10 OZ INDIVIDUAL BTLS) 4 6 12 18
CRANBERRY JUICE 10 0Z 4 6 12 18
RUBY RED GRAPEFRUIT JUICE 10 0Z 4 6 12 18
PINE APPLE JUICE 10 0Z 2 4 6 8
GARNISHES
FRESH
LIMES BASED ON BEING CUT ALREADY 1/2 QUART | 2 QUART | 2.5 QUARTS | 3 QUARTS
LEMONS BASED ON BEING CUT ALREADY 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
ORANGES BASED ON BEING CUT ALREADY 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
ROSEMARY SPRIGS 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
MINT SPRIGS 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
KOSHER SALT 1 BOX 1 BOX 1 BOX 2 BOXES
TAJIN SPICE 1JAR 1 JAR 2 JARS 2 JARS
NOTE: IF YOU ARE DOING BLOODY MARY'S ADD GARNISHES TO YOUR LIST LIKE CELERY, JALEPENOS, PICKELS, ETC
DRIED FRUIT FOR LESS WASTE AND ADDS A CLASSIER TOUCH
LIMES 1/2 QUART | 2 QUART | 2.5 QUARTS | 3 QUARTS
LEMONS 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
ORANGES 1/2 QUART | 1 QUART | 1.5 QUARTS | 2 QUARTS
DRY GOODS
COCKTAIL BEVERAGE NAPKINS 100 200 300 400
DISPOSABLE/COMPOSTABLE CUPS 8-10 0Z 100 200 300 400
COCKTAIL STIRS (STRAWS) COMPOSTABLE 100 200 300 400
GARNISH STICKS (FOR MARTINIS AND BLOODY'S) 50 100 150 200
BARTENDER NEEDS (iF NOT INDICATED ON INVOICE THEY ARE BRINGING)
ICE WELLS (DHEC REGULATED) 1 PER BARTENDER
ICE SCOOP 1 PER BARTENDER
BEER TOOL 1 PER BARTENDER
WINE KEY 1 PER BARTENDER
POUR SPOUTS (FREE POUR KIND) PACK OF 20
SHAKER 1 PER BARTENDER
COCKTAIL SPOON 1 PER BARTENDER
STRAINER 1 PER BARTENDER
MUDDLER 1 PER BARTENDER
CUTTING BOARD AND KNIFE IF FRUIT IS NOT PREPARED 1 PER BARTENDER
WATER PITCHER 1 PER BARTENDER
DUMP BUCKET 1 PER BARTENDER
GARNISH CONTAINERS 2 PER GARNISH
1 FOR BEER, 1 FOR WINE,
ICE CHESTS 1 2 3 3 FOR EXTRA ICE
BAR TOWELS 1 2 4 4




TO STORE AND ORGANIZE
THE PRODUCT FOR EASY
ACCESS AND BETTER LOOK

BAR BACK TABLE 1 1 1 1 TO BAR
SERVING TRAY 1 2 2 3
TRASH CANS FOR BAR USE ONLY 2 2 3 3
TRASH LINERS 4 4 6 6
BAR MATS 2 2 4 4
HAND SANITIZER 1 1 2 2
3-20 6-20 8-20 9-20

POUND POUND POUND POUND

ICE BAGS BAGS BAGS BAGS

THINGS TO THINK ABOUT WITH BAR TO MAKE MORE INVITING (/F BAR SERVICE IS NOT TAKING CARE OF )

BAR TOP FLORALS DECOR

1

2

2

BAR TOP LAMPS

1

2

2

FRAMED BAR MENUS

1

2

2

FLOOR MAT FOR BARTENDERS

WAGON OR FLAT DOLLY FOR LOADING AND UNLOADING IF YOU DONT HAVE ONE




