
B a r t e n d i n g

 

THE
DOLLARS
AND
CENTS

Do you charge by the hour, guest count, amount and type of alcohol consumed, or
combination thereof?
How does pricing change if we opt for a cash bar for part of, or the entirety of,
the wedding?
When is a deposit and final payment due?  
Is gratuity added to my final tab, or will you be accepting tips from guests?
Will we be reimbursed for alcohol not used?
Are you insured, and do you have documentation proving as such?

Choosing the
perfect

hydration
expert

CHEERS!
PROST!
SALUTE!

What all is included in your service? Glassware, alcohol, equipment?
What sort of glassware is provided? Are plastic cups ever used?
Which liquor, beer, and wine are provided, and what do you consider your
premium options? 
Can I provide my own alcohol? 
How much alcohol will you stock per guest? How do you prepare against
running out midway through the evening?
Can I offer a signature cocktail? Are you able to help me in creating one?
Is coffee and tea also provided? Will it be self-serve, and who will be
maintaining the area where it is placed?
Can you display a menu for speedier service?
Are you able to accommodate a champagne toast, cocktail hour, and/or dinner
wine service?
Is it permitted to serve our guests shots of liquor?
What are our non-alcoholic options?

THE
NITTY
GRITTY

When will your staff arrive? Who is setting up your work station(s)?
What is your staff uniform, if any?
If we are providing our own alcohol, will you be able to receive and set-up the
delivery?
How many bartenders will be on staff? 
Will you be working with a bar-back?
Who is supplying ice? Where is it being stored?
When will “last call” be? How will you handle guests who need to be cut off? 
Do you provide clean-up during and after the wedding? 
Will you dispose of your own rubbish?
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