
Bar Packages

CLUB CAR MOBILE BARS



Welcome

Thank you for reaching out to Club Car Mobile Bars!  We wanted
to take this  t ime to introduce you to the owners,  Charlie &
Megan Foster.   Before moving to Vermont in 2017,  we both
worked for Hyatt  Hotels  in Boston for 12 years.   We decided to
fol low our dreams,  we currently own & operate The
Wilmington Inn in southern Vermont.    

In 2023,  we purchased & built  the Club Car.   In Spring of  2024
after a huge demand for our services,  we bought a teardrop
camper & retro-fitted it  into The Side Car.   We also expanded
into portable bar setups & using existing bars at  venues.

We continue to add more creative elements to our mobile bar
business with our champagne wall  & new extras coming soon!

Please continue to read about our craft ,  our trai lers & our
packages offered.

We look forward to the opportunity to serve at  your event.

In the Spirit  of  Hospital ity,

Charlie & Megan Foster 

Hi There!



Our Craft

Club Car Mobile separates itself from the competitors with top level
service & craft.  Throughout the booking & planning process, you will

have our undivided attention to ensure your event meets all of your
dreams.  One of our goals it to make your event an experience that

your guests will remember for a long time. 

All of our bartenders are true mixologists in the craft.  They can
create a variety of drinks to ensure the satisfaction of each guest.

We never use prepackaged syrups or mixes. Our associates create
products for every event using locally sourced food, spices, and

herbs.

“Love what you do & you will never work a
day in your life.”



Trailers & Portable Bars

The Club Car The Side Car

Converted horse trailer
Can serve up to 200 guests
from 2 service windows
2 draft lines inside of trailer

Converted teardrop camper
8-foot bar rolls out from
inside of trailer
Can serve up to 150 guests
Lightweight trailer

Add-0nsChampagne Wall Table Wines

Trailer Rental Fees include:
Event permits & insurance
2 bartenders
Mixers, garnishes & plasticware 
Water station for your guests

Portable bar can be
set up anywhere!
Full bar service
available including
draft beer

5 hour rental- $1000
3 hour rental- $500

2 bartenders included

All prices are subject to 20% gratuity & applicable state taxes.
Prices & selections are subject to change.

Portable/ Venue Bar

 5 hour rental- $1,500
3 hour rental- $800

 5 hour rental- $1200
3 hour rental- $600



Beverage Options

All full bars carry the
following Spirits:

Aperol
Campari
White & red vermouth
Bailey’s
Kahlua
Metcalfe’s Liquer

Our goal  is  to make your event a  success by offering a variety of  l iquor
packages to accommodate each event.  

We offer 3  different spirit  packages that  range from budget-friendly to high-
end options.   

The Caboose Collection
This package carries the following spirits

Amsterdam Vodka
Amsterdam Gin
Old Grandad Bourbon
Bacardi Rum
Exotico Tequila
Grants Scotch

Railway Select
This package carries the following spirits

Tito’s Vodka
Bombay Sapphire
Bulleit Bourbon
Espolon Tequila
Captain Morgan’s Rum
Dewar’s Scotch

Grand Line Reserve
This package carries the following spirits

Grey Goose Vodka
Hendricks Gin
Mad River Straight Bourbon
Casamigos Tequila
Mount Gay Select Rum
Johnnie Walker Black



Pricing is per guest
$5 per guest under 21

Consumption & cash bar setups available as well.  Bar
minimum will apply. 

Bar Package Pricing

Add-ons
Champagne wall $100 +$5 per glass

Champagne toast poured tableside $7 per glass
Aperol Spritz Wall $100+ $8 per glass

Table Wines- $32 per bottle
Generator rental $250

The Caboose Collection

Railway Select

Grand Line Reserve

$46

$52

$60

Full Bar Pricing- Open Bar , price per person

All full bar packages include; 2 signature drinks, 1 draft beer, 2 canned
options, 2 red wines, 2 white wines & prosecco 

5 hour event         3 hour event

$28

$32

$35

Beer & Wine $38

Beer & Wine only open bar- price per person

Beer & wine package includes; 1 draft beer, 2 canned options, 2 red wines, 2
white wines & prosecco 

5 hour event         3 hour event

23

All prices are subject to 20% gratuity & applicable state taxes.
Bar packages require a beverage minimum of $2,500 from 5/24 to 9/1 & $3,500 from 9/1-10/31.  

Prices & selections are subject to change.



Bar Package Pricing

Specialty Cocktail              $11                  $12                 $14
Spirits                                   $9                  $10                 $12
Wine                                     $9                  $9                  $9              
Domestic Beer                    $6                  $6                  $6
Craft Beer                            $8                  $8                  $8

Consumption Bar Pricing 

All full bar packages include; 2 signature drinks, 1 draft beer, 2 canned
options, 2 red wines, 2 white wines & prosecco 

Caboose  

All prices are subject to 20% gratuity & applicable state taxes.
Bar packages require a beverage minimum of $3,000 from 5/24 to 9/1 & $4,000 from 9/1-10/31.  

Prices & selections are subject to change.

Railway  Grand Line

Finance Options
Open Bar:   Rate per guest  that covers al l  alcohol  consumed during the contracted
event period.   Great package for events that expect strong consumption by
guests.

Consumption Bar:   Provide us with a budget for the bar portion;  when we hit
this dollar amount,  we can either extend or switch to a cash bar.   Good for
l ighter alcohol  consumption.    Please be aware that,  based on the event,  we wil l
have a beverage minimum.   

Cash Bar  (available on a case-by-case basis) :   We wil l  col lect  payment from
your guests for the beverages;  we accept cash,  credit  card or Venmo. Please be
aware that the beverage minimum applies to cash bars.   I f  total  beverage spend
doesn’t  exceed the minimum, the cl ient is  responsible for the difference.   



Frequently asked questions
What are the amenities included in a rental  package?

Each trai ler rental  package includes al l  2  bartenders,   elegant plasticware,  water
station & non-alcoholic beverages & mixers.  We believe in no hidden charges!

Why can't  we provide our own alcohol?
Per Vermont & New York Liquor laws,  al l  alcohol  must be provided by the bar

vendor with Vermont or New York l icenses.  In both,  al l  public events must have
a vendor with valid l iquor l icense & permit for each event.  The definit ion of  a
household is;  any persons invited from outside the household is  considered a

public event,  or at  an event venue.

What is  your service range?
We wil l  travel  up to 120 miles or a 2-hour drive from our home base in

Wilmington.   We currently operate in Vermont & New York.   Events further away
are more t ime on the road for our associates & safety is  our top priority.   

What are the added taxes/fees?
We have two added-on taxes/fees for al l  events.   First  is  State tax,  taxes in

Vermont on alcohol  is  10%.  We also charge a 20% gratuity.   The gratuity on any
alcohol  or beverage services goes to the event staff .   The remaining gratuity

goes to our prep & unpacking crews.    

Do you recommend any planners or caterers?
Megan is  an event planner with 20+ years experience- Reach out to Megan at

www.perfectlyplannedvt.com for more information!   We also have a l ist  of
caterers & other vendors we work closely with.

What if  my favorite beer,  wine,  or l iquor isn’t  l isted in the bar packages? 
We are often able to customize the bar package options to include your favorite

brands!  Speak to your contact  regarding your needs and we can look into
available options.  *Bar package selections are based on availabil ity

Is  there a bar minimum, & what does it  mean?
Yes,  our packages require a bar minimum of $3,000 from 5/24 to 9/1  & $4,000

from 9/1-10/31 .   Most events exceed this  minimum! (The bar minimum excludes
rental  fee,  gratuity & applicable sales tax) .  



What’s the next step?
If  you are interested in receiving an estimate,  please complete the

client questionnaire sent over with the original  email!   



Thank you!

We look forward to the opportunity to serve at  your event.
Please reach out with any questions or special  requests.   We

love what we do & we hope that we get the chance to work with
you!


