Services offered for Savarmah:

Savarmah is our 24 foot vintage mobile bar and with her size comes
convenience. Savannah does need 30 feet of clearance space for comfort and
forher surrounding décor. Savannah does require a rcgular i 10 outlet for
power on the da9 of the event. Jtis best to have power available but if that is
not Possible, we do offera generator suPPlg for use on the dag of the event.
Savannah has a FouchaP sgstem for kcgs and Plcntg of room for all of the
mixing, and storage needs for cvcrything from Sangria and sPccialtg cocktail
makings, to the most detailed and entailed gamishcc’ or mixed cocktails.
Savannah can host up to4 bartendcrs, making her able to host ]argc events of
200+ Pcoplc but is often used for intimate smaller venue weddings as her décor
and stglc make her a centerpiece for beautiful Photos, gathcring and
conversation. Along with the bar itself, included is all the boho chic décor and

the libation station for water. Of course, you have the oPtion to use your own



décoror any mixture of both ours and your own to comPliment your theme. We

will also have Personalized custom bar drink menus with your choices for the dag

of.

Our Pricc Point is based on a minimum of 5 hours of service with an additional 1-
2 hours included for set uP/clcan up and includes all necessary garnish and
sPecialtg ingredients along with tossware, straws and naPkins. Other
timeframes can be discussed further and a Packagc can be curated to your
Persona] needs. We are compliant with NYS ]iquor laws which means we are
NOT able to SUPP19 ]iquor/wine/beer/chamPagne. We will curate a very
spechcic shopping list for your spechcic event with your number of guests in mind
so there is nothing over Purchased. On the dag of the event when we arrive at
your venue, you will hand over the order and we will begin Prcparing the
cocktails. QOur set up/brcak down is up to 2 hours Prior to the event and up to

an !’IOUY' once 3OUI" event }‘nas enclecl.

T hank you for considering [Hart & Root [in | avern for your event. T he next

steP would be to a virtual consult to discuss details and start curating a menu

and to lock in your event.




