B [riMark N Bar Service Information

DRINK ESTIMATOR

Drinks Per Guest Drinks Per Bottle Service Estimator
No. of h 1 1'% 2 Bottle Drink No. of No. of No. Bar- Waiters ~ Waiters
Guests Hour Hour Hours Hours Size Size Drinks Guests tenders w/Food  wi/o Food
25-55 2 3%-4 4-4% 4'%-5 % qt loz 25 25-104 1 2 1
60-104 2 3%-4 4 4'4-5 % qt 1% oz 20 105-204 2 3 2
105-224 2 3 4 4'%-5 % qt 1% oz 17 215-325 3 3 2
225-300 1%-2 2'4-3 3 3%-4 Quart loz 31 326-475 4 4 3
301 + 14-2 2/-3 3 3%-4 Quart 1% oz 25
Quart 1% oz 21
Servings Per Fifth
Bloody Mary (Vodka) ............... 17
Standard Bar Measures Champagne ..................... 5-6
1BarSpoon ............coovnnn.. s 0Z Cordial .......................... 25
ICUP . 8oz Dessert Wines . ..., 8
IDash ..., 3 Drops Gin& Tonic(Gin) .................. 17
TFifth oo 25.6 0z Highball (Brandy) .................. 17
1Gdlon ...................... 128 oz manﬂzian g&iﬁ;‘:m? """"""" i;
anhattan iskey) ...l
1Jigger ... 1 R
Jgger hoz Martini (Gin, Vodka) ... ............ 17
1 PI nt ......................... 16 OZ OI d Fag.“ onw (Whlg(w) ............ 17
1Pony ..o loz Screwdriver (Vodka) ................ 17
IQuart ... 320z Sherry ..o 8
1Split « oo 6 0z Snifter (Brandy) ................... 17
1T€aspoon . ...ovveieeeeann.. % 0z Sour (Whiskey) ................o... 17
TableWines . .................... 5-6
Tom Collins (Gin) .................. 17
BAR SERVICE GUIDE FOR 100 PEOPLE
Hotels Hotels
Cocktail Cocktail
BAR SERVICE Lounges Restaurants Caterers BAR SERVICE Lounges Restaurants Caterers
Champagne (4'%-6 0z) 3 doz 3 doz 9 doz Bar Mixers 2 1 6
Cocktails (2'4-5 0z) 9 doz 6 doz 12 doz Fountain Scoops 2 1 1
Wines (All Purpose) 6 doz 6 doz 9 doz Cocktail Shakers 6 3 6
White Wines (6'-9 0z) 3 doz - - Jiggers (4-2 02) 2.3 1-2 4
Red Wines (6'5-16 0z) 3 doz - - Lemon Boards 2 1 1
Sherries (2-4'; 0z) 3 doz - 9 doz Sponges 1 doz 6 6
(7, | Whiskey Sours 3 doz - - Lemon Peeler 1 1 1
() Brandy/Cordial (%-20 0z) 3 doz - 6 doz Bar Strainer 2-3 1 2
Whiskey/Shot Glass 3 doz 3 doz - Ice Pick 2 1 2
mmmll | Old Fashioned Glass 9 doz 6 doz 12 doz Twist Spoon 6 2 2
Rocks (6-9 0z) 9 doz 6 doz 12 doz Muddler 2 1 -
=8 | Collins (9-12 02) 3 doz 3 doz - Towel Holder 3 1 -
o Hi-Balls (7-10 0z) 9 doz 6 doz 12 doz Bar Caddies 3 1 2
Beer Servers 3doz 6 doz - Corkscrews 4-6 2 10
=] Decanters (2/4-6 0z) 3 doz 3doz - Eruit Knife 3 1 2
W Waeter Pitchers (8-24 0z) 1 doz - 6 ea :
Stirrers 1-5M 1-5M 10M Egg;grss ervice 50M 25M 100M
- Champagne Buckets & Stands 4 ea 2ea 10 ea Beverage Napkins 50M 25\ 100M
Ice Buckets 6-12 6 10 Pick )
(o] : cks 10M 5M
Liquor Pourers 3-6 doz 2-4 doz - Cocktail Straws 5M M )
(+]
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