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No. of 1⁄2 1 11⁄2 2 Bottle Drink No. of No. of No. Bar- Waiters Waiters
Guests Hour Hour Hours Hours Size Size Drinks Guests tenders w/Food w/o Food

25-55 2 31⁄2-4 4-41⁄2 41⁄2-5 4⁄5 qt 1 oz 25 25-104 1 2 1
60-104 2 31⁄2-4 4 41⁄2-5 4⁄5 qt 11⁄4 oz 20 105-204 2 3 2
105-224 2 3 4 41⁄2-5 4⁄5 qt 11⁄2 oz 17 215-325 3 3 2
225-300 11⁄2-2 21⁄2-3 3 31⁄2-4 Quart 1 oz 31 326-475 4 4 3
301 + 11⁄2-2 21⁄2-3 3 31⁄2-4 Quart 11⁄4 oz 25

Quart 11⁄2 oz 21

Hotels
Cocktail

BAR SERVICE Lounges Restaurants Caterers

Champagne (41⁄2-6 oz) 3 doz 3 doz 9 doz
Cocktails (21⁄2-5 oz) 9 doz 6 doz 12 doz
Wines (All Purpose) 6 doz 6 doz 9 doz
White Wines (61⁄2-9 oz) 3 doz - -
Red Wines (61⁄2-16 oz) 3 doz - -
Sherries (2-41⁄2 oz) 3 doz - 9 doz
Whiskey Sours 3 doz - -
Brandy/Cordial (3⁄4-20 oz) 3 doz - 6 doz
Whiskey/Shot Glass 3 doz 3 doz -
Old Fashioned Glass 9 doz 6 doz 12 doz
Rocks (6-9 oz) 9 doz 6 doz 12 doz
Collins (9-12 oz) 3 doz 3 doz -
Hi-Balls (7-10 oz) 9 doz 6 doz 12 doz
Beer Servers 3 doz 6 doz -
Decanters (21⁄2-6 oz) 3 doz 3 doz -
Water Pitchers (8-24 oz) 1 doz - 6 ea
Stirrers 1-5M 1-5M 10M
Champagne Buckets & Stands 4 ea 2 ea 10 ea
Ice Buckets 6-12 6 10
Liquor Pourers 3-6 doz 2-4 doz -

Bar Service Information

DRINK ESTIMATOR
Drinks Per Guest Drinks Per Bottle Service Estimator

Standard Bar Measures
1 Bar Spoon  . . . . . . . . . . . . . . . . . . . . .1⁄8 oz

1 Cup  . . . . . . . . . . . . . . . . . . . . . . . . . .8 oz

1 Dash  . . . . . . . . . . . . . . . . . . . . . .3 Drops

1 Fifth  . . . . . . . . . . . . . . . . . . . . . . .25.6 oz

1 Gallon  . . . . . . . . . . . . . . . . . . . . . .128 oz

1 Jigger  . . . . . . . . . . . . . . . . . . . . . . .11⁄2 oz

1 Pint  . . . . . . . . . . . . . . . . . . . . . . . . .16 oz

1 Pony  . . . . . . . . . . . . . . . . . . . . . . . . .1 oz

1 Quart  . . . . . . . . . . . . . . . . . . . . . . . .32 oz

1 Split  . . . . . . . . . . . . . . . . . . . . . . . . .6 oz

1 Teaspoon  . . . . . . . . . . . . . . . . . . . . . .1⁄8 oz

Servings Per Fifth
Bloody Mary (Vodka)  . . . . . . . . . . . . . . .17
Champagne  . . . . . . . . . . . . . . . . . . . . .5 - 6
Cordial  . . . . . . . . . . . . . . . . . . . . . . . . . .25
Dessert Wines  . . . . . . . . . . . . . . . . . . . . . .8
Gin & Tonic (Gin) . . . . . . . . . . . . . . . . . .17
Highball (Brandy)  . . . . . . . . . . . . . . . . . .17
Manhattan (Vermouth)  . . . . . . . . . . . . . .51
Manhattan (Whiskey)  . . . . . . . . . . . . . . .17
Martini (Gin, Vodka)  . . . . . . . . . . . . . . . .17
Old Fashioned (Whiskey)  . . . . . . . . . . . .17
Screwdriver (Vodka)  . . . . . . . . . . . . . . . .17
Sherry  . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
Snifter (Brandy)  . . . . . . . . . . . . . . . . . . .17
Sour (Whiskey)  . . . . . . . . . . . . . . . . . . . .17
Table Wines  . . . . . . . . . . . . . . . . . . . . .5 - 6
Tom Collins (Gin)  . . . . . . . . . . . . . . . . . .17

Hotels
Cocktail

BAR SERVICE Lounges Restaurants Caterers

Bar Mixers 2 1 6
Fountain Scoops 2 1 1
Cocktail Shakers 6 3 6
Jiggers (1⁄2-2 oz) 2-3 1-2 4
Lemon Boards 2 1 1
Sponges 1 doz 6 6
Lemon Peeler 1 1 1
Bar Strainer 2-3 1 2
Ice Pick 2 1 2
Twist Spoon 6 2 2
Muddler 2 1 -
Towel Holder 3 1 -
Bar Caddies 3 1 2
Corkscrews 4-6 2 10
Fruit Knife 3 1 2
Paper Service
Coasters 50M 25M 100M
Beverage Napkins 50M 25M 100M
Picks 10M 5M -
Cocktail Straws 5M 2M -

BAR SERVICE GUIDE FOR 100 PEOPLE

http://www.trimarkusa.com

