
 
 

 
Food and Beverage Pricing 
Our food and beverage pricing is designed to offer quality, variety, and value in a welcoming, elevated 
atmosphere. Our menu includes options ranging from coffee, teas, and specialty beverages—to pastries, 
sandwiches, and light bites—with most individual items priced between $3 and $10. This pricing allows 
vendors plan affordable experiences for various special occasions. 
 

MENU ITEM 10 GUESTS 20 GUESTS 40 GUESTS 
Hot Coffee and Tea $30 $60 $120 
*Cold Drink Package $30 $60 $120 
Muffins & Croissants $30 $60 $120 
Bagels & Cream Cheese $30 $60 $120 
**Liquid Lounge Bundle $60 $120 $240 
Fruit Tray $40 $80 $160 
Veggie Tray $45 $90 $180 
Cheese & Crackers $50 $100 $200 
Chicken Salad & Crackers $50 $100 $200 
Veggie Kabobs $50 $100 $200 
Chicken Kabobs $70 $140 $280 
Beef Kabobs $75 $150 $300 
***Chicken Wings $80 $160 $320 
Charcuterie Tray $95 $190 $380 

*Pick Two: Iced Coffee, Iced Tea, or Lemonade; Choose Three Coffee Flavors and Three Tea or Lemonade Flavors.  
**Coffee Plus Pick Three: Muffins (i.e., Banana Nut, Blueberry, Chocolate) and/or Bagels with Cream Cheese (i.e., Plain, Everything, Cinnamon Raisin). 
***Three Flavor Max: Buffalo, Lemon Pepper, Buffalo Lemon Pepper, Southern Fried, Parmesan and Garlic, Old Bay, BBQ, Honey BBQ. 

 
Third-Party Food Catering 

Service Fee 10 Guests - $50 $20 Guests - $100 40 Guests - $200 
 Food provider must sign a third-party liability waiver. 

 
Bottled Wine 

Per Bottle House - $18 Select - $28 Premium - $45 
 
12oz Add-Ons 

Beer - $4.00 Per Serving Wine Spritzers - $6.00 Per Serving 
Mocktails - $7.00 Per Serving Mimosas - $8.00 Per Serving 

 
Additions 
The following products and services can be quoted and arranged: bartenders, alcohol by the bottle, specialty mixers, premium garnishes, glassware, basic 
bar tools, ice buckets, set-ups, linen, audio/visual equipment, audio/visual technician, janitorial/clean up. 


