
 

 

W i l l y ’ s C a t e r i n g 

~ Bar Menus~ 

Prices are per person. Prices are inclusive of glass ware and or plastic ware 
 

Additional beverage selections are available upon request. 
 

Menu selections on any tier may be exchanged for selections offered on lower 
tiered menus. 

 

Tax, service, and gratuity fees are not included in price.  

~Customized Menu’s available ~ 

For all Inclusive quotes please email or call  

Chris and Karri Willy Newark, Vermont 

 

1-802-626-9900 

willys.catering1@gmail.com 

www.willyscatering.net 

mailto:willys.catering1@gmail.com
http://www.willyscatering.net/


Cash Bar Service 

$500.00 

5 HOURS of Cash Bar Service, Professional Bartenders, Liquor Delivery, Bar Set Up 

Bar Equipment & Supplies, Ice, Glassware & Plastic Cups 

State Licensed and Permitted, Liquor Liability Insurance  

 

Additional Items can be added and or substituted, individual price may vary. 

MENU 

 Liquors $10 Per Pour 

1. VODKA: Tito’s Vodka 

2. WHISKEY: Jack Daniels Black 

3. BOURBON: Jim Beam White 

4. SCOTCH: Dewar’s White Label 

5. RUM: Captain Morgan Spiced, Bacardi Superior 

6. GIN: Bombay Sapphire 

7. TEQUILA: Jose Cuervo Reposado 

 Beer $5 Ea. 

8. BEER: Pabst Blue Ribbon, Corona Extra, Long Trail, Bud Light, White Claw Hard Seltzer 

 Wine $7 Per Glass 

9. WHITE WINE: Sauvignon Blanc, Chardonnay 

10. RED WINE: Pinot Noir, Cabernet Sauvignon 

11. LIQUEURS: Carolans Irish Cream, Sabroso Coffee Liqueur, Llord’ Amaretto 

12. CORDIALS: Llord’s Triple Sec, Llord’s Sour Apple, Llord’s Peach 

13. SPECIALTIES: Cinzano Extra Dry Vermouth, Cinzano Sweet Vermouth, Llord’s Blue 

Curacao 

14. MIXERS: Bloody Mary, Sweet & Sour, Grenadine, Margarita Mix, Tonic Water, Club Soda, 

Ginger Ale 

 N/A $3 per drink 

15. SOFT DRINKS: Cranberry Juice, Orange Juice, Classic Coke, Diet Coke, Sprite, Ice 

Mountain Water 

16. GARNISHIES: Maraschino Cherries, Cocktail Olives, Fresh Limes & Lemons 

 

 

 

 

 



Beer & Wine Bar Service 

$20.00 PER PERSON 

5 HOURS of Open Bar, Professional Bartenders, Liquor Delivery, Bar Set Up 

Bar Equipment & Supplies, Ice, Glassware & Plastic Cups 

State Licensed and Permitted, Liquor Liability Insurance 

Additional Items can be added and or substituted, individual price may vary. 

 

MENU 

BEER: Green State Lager, Long trail, Corona Extra, Pabst Blue Ribbon, Fiddlehead IPA, Citizen 

Cider, White Claw Hard Seltzer 

WHITE WINE: Chardonnay, Sauvignon Blanc, Pinot Grigio 

RED WINE: Cabernet Sauvignon, Pinot Noir, Merlot 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Standard Liquor, Beer, Wine Bar 

$30.00 PER PERSON 

5 HOURS of Open Bar, Professional Bartenders, Liquor Delivery, Bar Set Up 

Bar Equipment & Supplies, Ice, Glassware & Plastic Cups 

State Licensed and Permitted, Liquor Liability Insurance  

 

Additional Items can be added and or substituted, individual price may vary. 

 

MENU 

1. VODKA: Smirnoff Vodka 

2. WHISKEY: Seagram’s 7 Crown 

3. BOURBON: Jim Beam White 

4. SCOTCH: Dewar’s White Label 

5. RUM: Captain Morgan Spiced, Bacardi Superior 

6. GIN: Bombay Original 

7. TEQUILA: Jose Cuervo Reposado 

8. BEER: Pabst Blue Ribbon, Long Trail, Bud Light 

9. WHITE WINE:  Chardonnay 

10. RED WINE: Cabernet Sauvignon  

11. LIQUEURS: Llord’s Amaretto 

12. CORDIALS: Llord’s Triple Sec, Llord’s Sour Apple, Llord’s Peach 

13. SPECIALTIES: Cinzano Extra Dry Vermouth, Cinzano Sweet Vermouth, Llord’s Blue 

Curacao 

14. MIXERS: Bloody Mary, Sweet & Sour, Grenadine, Margarita Mix, Tonic Water, Club Soda, 

Ginger Ale 

15. SOFT DRINKS: Cranberry Juice, Orange Juice, Classic Coke, Diet Coke, Sprite,  

16. GARNISHIES: Maraschino Cherries, Cocktail Olives, Fresh Limes & Lemons 

. 

10.0% Sales Tax and 20% Gratuities will be added to all orders. 

 

 

 
 
 
 
 
 
 
 



 

Premium Liquor, Beer, Wine Bar 
$35.00 PER PERSON 

5 HOURS of Open Bar, Professional Bartenders, Liquor Delivery, Bar Set Up 

Bar Equipment & Supplies, Ice, Glassware & Plastic Cups 

State Licensed and Permitted, Liquor Liability Insurance  

 

Additional Items can be added and or substituted, individual price may vary. 

 

 

MENU 

1. VODKA: Tito’s Vodka 

2. WHISKEY: Jack Daniels Black 

3. BOURBON: Jim Beam White 

4. SCOTCH: Dewar’s White Label 

5. RUM: Captain Morgan Spiced, Bacardi Superior 

6. GIN: Bombay Sapphire 

7. TEQUILA: Jose Cuervo Reposado 

8. BEER: Pabst Blue Ribbon, Corona Extra, Long Trail, Bud Light, White Claw Hard Seltzer 

9. WHITE WINE: Sauvignon Blanc, Chardonnay 

10. RED WINE: Pinot Noir, Cabernet Sauvignon 

11. LIQUEURS: Carolans Irish Cream, Sabroso Coffee Liqueur, Llord’ Amaretto 

12. CORDIALS: Llord’s Triple Sec, Llord’s Sour Apple, Llord’s Peach 

13. SPECIALTIES: Cinzano Extra Dry Vermouth, Cinzano Sweet Vermouth, Llord’s Blue 

Curacao 

14. MIXERS: Bloody Mary, Sweet & Sour, Grenadine, Margarita Mix, Tonic Water, Club Soda, 

Ginger Ale 

15. SOFT DRINKS: Cranberry Juice, Orange Juice, Classic Coke, Diet Coke, Sprite, Ice 

Mountain Water 

16. GARNISHIES: Maraschino Cherries, Cocktail Olives, Fresh Limes & Lemons 

 

10.0% Sales Tax and 20% Gratuities will be added to all orders. 

 

 

 

 

 

 



 

 

 

Deluxe Liquor, Beer, Wine Bar 
$40.00 PER PERSON 

5 HOURS of Open Bar, Professional Bartenders, Liquor Delivery, Bar Set Up 

Bar Equipment & Supplies, Ice, Glassware & Plastic Cups 

State Licensed and Permitted, Liquor Liability Insurance 

 

Additional Items can be added and or substituted, individual price may vary. 

 

 

MENU 

1. VODKA: Tito’s Vodka 

2. WHISKEY: Jack Daniels Black 

3. BOURBON: Maker’s Mark 

4. SCOTCH: Johnnie Walker Black Label 

5. RUM: Captain Morgan Spiced, Bacardi Superior 

6. GIN: Bombay Sapphire 

7. TEQUILA: Hornitos Reposado 

8. BEER: Green State Lager, Long trail, Corona Extra, Pabst Blue Ribbon, Fiddlehead IPA, 

Citizen Cider, White Claw Hard Seltzer 

9. WHITE WINE: Chardonnay, Sauvignon Blanc, Pinot Grigio 

10. RED WINE: Cabernet Sauvignon, Pinot Noir, Merlot 

11. LIQUEURS: Bailey’s Irish Cream, Kahlua Coffee Liqueur, Amaretto Dissaronno 

12. CORDIALS: Dekuyper Triple Sec, Dekuyper Apple Pucker, Dekuyper Peachtree 

13. SPECIALTIES: Martini & Rossi Extra Dry Vermouth, Martini & Rossi Sweet Vermouth, 

Dekuyper Blue Curacao 

14. MIXERS: Bloody Mary, Sweet & Sour, Grenadine, Margarita Mix, Tonic Water, Club Soda, 

Ginger Ale 

15. SOFT DRINKS: Pineapple Juice, Cranberry Juice, Orange Juice, Classic Coke, Diet Coke, 

Sprite, Ice Mountain Water 

16. GARNISHIES: Maraschino Cherries, Cocktail Olives, Fresh Limes & Lemons 

 

10.0% Sales Tax and 20% Gratuities will be added to all orders 

 

 



Specialty Bar Services 

 Bar services, centered around a single beverage type and elevated with delightful flavors and 

toppings. Your guests will relish the opportunity to personalize their drinks, adding a touch of 

fun and uniqueness to the celebration. 

 

B O T T O M L E S S  M I M O S A S  

B L O O D Y  M A R Y  B A R  

S P I K E D  C O F F E E  

S P I K E D  L E M O N A D E  B A R  

F L A V O R E D  M A R G A R I T A S  

M O J I T O  B A R  

S A N G R I A  B A R  

A D U L T  H O T  C O C O A  B A R  

A D U L T  H O T  C I D E R  B A R  

' E S P R E S S O '  M A R T I N I  B A R  

 

HIS AND HER SIGNATURE DRINKS

 

 

 

 

Non Alcoholic Service 
All Beverages services include use of applicable glassware for two 

hours followed by plastic ware to finish out the event 
 

Coffee and Tea Buffet 

Regular, Decaf, Hot Water, Assorted Teas in Silver Coffee Urns with Assorted 

Sugar Packets & Half n’ Half 
$ 2.50Per Person 

 

Table Water Service 
$ 1.00 Per Person 

Non Alcoholic Bar service 
Coke, Diet Coke, Sprite, Ginger ail, Soda Water 

$3.00 Per Person 

 

 

 

 



 
DEPOSITS: 

WILLY’S CATERING REQUIRES A NON-REFUNDABLE DEPOSIT TO SECURE A 

DATE. THIS DEPOSIT WILL BE APPLIED TOWARD YOUR FINAL BILL AT 

FULL VALUE. IN THE EVENT THAT THE FUNCTION IS CANCELLED OR 

CHANGED, WILLY’S CATERING RESERVES THE RIGHT TO RETAIN THIS 

DEPOSIT. 

GUARANTEES: 

A GUARANTEED NUMBER OF GUESTS TO BE SERVED NEEDS TO BE 

RECEIVED BY WILLY’S CATERING AT LEAST 14 DAYS PRIOR TO THE 

FUNCTION. 

IN THE EVENT THAT NO GUARANTEE IS RECEIVED, THE EXPECTED 

NUMBER OF GUESTS AS LISTED ON THE ORIGINAL RESERVATION REQUEST 

WILL BE APPLIED. 

SECURITY: 

WILLY’S CATERING CAN NOT ASSUME LIABILITY FOR DAMAGE OR LOSS 

OF ANY ITEMS LEFT IN A FACILITY, PRIOR TO, DURING OR FOLLOWING 

THE MEETING OR BANQUET. 

BILLING: 

UNLESS PREVIOUS ARRANGEMENTS ARE MADE, ALL FUNCTIONS MUST BE 

PAID FOR BY CASH OR CHECK 7 DAYS PRIOR TO ALL EVENTS, SUCH AS 

WEDDINGS, ETC. IF YOU WISH TO EXTEND SERVICE BEYOND THE 

CONTRACTED TIME, WILLY’S CATERING WILL OFFER THE USE OF 

REQUIRED SERVICE TO DO SO. 
MISCELLANEOUS: 

A 9% SALES TAX ,15% SERVICE, 20% GRATUITY FEE WILL BE ADDED TO 

YOUR FINAL BILL. MENU OFFERINGS AND PRICING ARE SUBJECT TO 

CHANGE WITHOUT NOTICE. WE REQUEST THAT YOU COMPLY WITH THE 

CONTRACTED TIME SCHEDULE, AS THERE MAY BE A FUNCTION BEFORE 

OR AFTER YOUR EVENT. MENU SELECTIONS ARE REQUIRED ONE MONTH 

IN ADVANCE OF THE FUNCTION. ANYONE CONSUMING ALCOHOLIC 

BEVERAGES MUST BE 21 YEARS OF AGE OR OLDER. WILLY’S CATERING 

HAS A 11 :00 P.M. CURFEW FOR ALL SERVICE. 

CLIENT PLEDGE: 

CLIENTS WILL MAKE EVERY EFFORT TO ENSURE THAT NO OUTSIDE 

ALCOHOL IS BROUGHT INTO OR ONTO A LICENSED LIQOUR CATERED 

EVENT WHERE WILLYS IS PROVIDING BAR SERVICES. BY EITHER SAID 

CLIENT OR GUESTS OF CLIENT. IF THERE IS A GROSS NEGLIGENCE BY 

CLIENT AND OR GUESTS WILLYS RESERVES THE RIGHT TO TERMINATE 

THE EVENT WITH OUT REFUND.  


