
1 

 

2012 / 2013 

Weber’s Bar Menu  

 

Bar Service 
Bar Service Available for a Maximum of Six Hours 

These Prices Include Set-up and Mixes.  
Bartender Fees of $60.00 Per Bartender will Apply if Bar Sales do not Exceed $300.00. 

  Three Hours Four Hours Five Hours Six Hours 
Luxury Bar $16.50  $18.25  $20.00  $24.00 
Premium Bar $14.75  $16.25  $18.00  $22.00 
House Bar $13.25  $14.50  $16.00  $20.00 

 

Open Bar 
Charges are Determined by the Number of Drinks Served at a Set Price Per Drink. 

This is Subject to an 18% Gratuity and 6% Michigan Sales Tax. 
 

Luxury Bar Brands  $6.00   Domestic Bottled Beer  $3.25 
Premium Bar Brands  $5.00   House Wine / Glass  $4.75 
House Bar Brands  $4.25   Premium Wine / Glass  $5.95 
Premium Bottle Beer  $3.75   Soft Drinks / Juice  $1.50 

Beverage List: 
 

Wines: Chardonnay, White Zinfandel, Merlot, Piesporter, and Cabernet Sauvignon 
 

Premium Wines: Chardonnay, Merlot and Cabernet Sauvignon 
 

Beers: Budweiser, Bud Light, MGD, Miller Light, Coors Light, Killians, Labatt Blue, and O'Doul's 
 

Premium Beers: Amstel Light, Samuel Adams, Heineken, Beck's Dark, Corona and Bass Ale 
 

House Liquor: Vodka, Gin, Rum, Scotch, Whiskey, Tequila, Peach Schnapps, Triple Sec,  
Sweet and Dry Vermouth 

 
Premium Liquor: Absolute Vodka, Bombay Gin, Bacardi Rum, Captain Morgan's, Jack Daniels, Dewer’s 

Scotch, Johnnie Walker Red Scotch, Canadian Club, Jose Cuervo, Christian Brothers Brandy, Kahlua, 
Bailey's, Southern Comfort, Triple Sec, Sweet and Dry Vermouth 

 
Luxury Liquor:  Grey Goose, Kettle One Citrus, Tanquery– 10, Bacardi, Captain Morgan’s, Makers Mark, 

Johnnie Walker Black, Crown Royal, Sauza Commerative Tequila, Amaretto, Hennessey VS Cognac, 
Grand Marnier, Kahlua, Bailey’s, Ouzo, Jameson Irish, Glenlivet 12 single malt, Southern Comfort, Triple 

Sec, Sweet and Dry Vermouth 

Host Bar 
Per Person   

This is Subject to an 18% Gratuity and 6% Michigan Sales Tax. 
These Prices Include Beer, Wine, Liquor, and Soft Drinks. 
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Weber’s Bar Menu… continued 

Keg Beer: 
Starting at $250.00 

Available with Full Host or Open Bar 

Punches: 
The Following Beverages are Available by the Gallon: 

Approximately 30, 4 oz Servings 
 

Fruit Punch  $25.00   Mimosa Punch   $41.00 
Citrus Punch  $27.00   Champagne Punch  $41.00 
Bloody Mary Punch $45.00   Margarita Punch   $45.00 

 
 
 
 

Cash Bar 
Guests are Responsible for Payment. 

This Bar Option Includes a Service Charge and 6% Michigan Sales Tax. 
Luxury Bar Brands  $7.00   Domestic Beer   $4.00 
Premium Bar Brands  $6.00   House Wine/ Glass  $5.75 
House Bar Brands  $5.00   Premium Wine / Glass  $6.75 
Premium Beer   $4.50   Soft Drinks / Juice  $2.00 

 
All Cash Bars will have the Following Items on the Bar: 

 
Liquors:  House Vodka, Grey Goose, Kettle One Citrus, House Gin, Bombay, Bacardi, Captain Morgan's, 

Jim Beam, Dewer’s, Southern Comfort, Johnnie Walker Black, House Whiskey, Canadian Club, Jose Cuer-
vo, Hennessey VS, Peach Schnapps, Kahlua, Baileys, Triple Sec, Sweet and Dry Vermouth 

 
Wines: Chardonnay, White Zinfandel, Merlot, Piesporter and Cabernet Sauvignon 

 
Premium Wines : Chardonnay, Merlot and Cabernet 

 
Beers: Budweiser, Bud light, MGD, Miller Lite, Coors Lite, Killians, Labatt Blue, and O'Doul's 

 
Premium Beers:  Amstel Light, Samuel Adams, Heineken, Beck's Dark, Corona and Bass Ale 
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Weber’s will special order wines for your group.  We require sufficient notice and your 
agreement to purchase each bottle ordered.  For a larger selection of wine ask for our complete 

restaurant wine list.  Due to limited supplies, some items may not be available in quantity.   
These selections are poured tableside. 

Sparkling Wines, Champagne and Juices 
  Bin           Bottle 
 SWEET 

1 Asti Spumanti (Italy)……………………………………………………………………………….. $19.95 
2 Asti Spumanti, Martini & Rossi (Italy)………………………………………………………….... $25.00 

 SEMI-DRY 
  5 Great Western Extra Dry (New York State)……………………………………………………... $18.50 

 DRY 
  7 Moet et Chardon White Star (France)……………………………………………………………. $68.00 

  12 Korbel Brut (Sonoma, California)…………………………………………………………………. $22.00 

  14 Mumm, Cuvee Napa, Brut (California)…………………………………………………………... $29.00 

  23 Dom Perignon (Epernay, France)………………………………………………………………... $175.00 

 NON-ALCOHOLIC 
   24 Sparkling Grape Juice or Sparkling Apple Cider……………………………………………….. $9.95 

  25 Sutter Home Fre Spumante (California)…………………………………………………………. $11.95 

White Wines 
    Bin                       Bottle 
  SEMI-DRY 
  66 Piesporter Goldtropfchen Riesling, Spatelese (Mosel)…………………………………………. $22.00 

 48 Chateau Grand Traverse, Semi-Dry Riesling (Award winning Michigan Riesling)………….. $17.95 

39 Montevina White Zinfandel, Amadore…………...……………………………………………….. $14.00 

 CALIFORNIA-DRY 
   

80 Woodbridge Chardonnay by Robert Mondavi…………………………………………………… $17.95 

107 BV Beaulieu Chardonnay………………………………………………………………………….. $18.95 

43 Kenwood Sauvignon Blanc (Sonoma)……………………………………………………………. $21.00 

99 Hess Select Chardonnay………………………………………………………………………….. $21.00 

95 Sonoma-Cutrer, Russian River Ranches Chardonnay…………………………………………. $39.00 

Red Wines 
    Bin           Bottle 
  RED WINES—DRY 

   

146 Ravenswood Zinfandel , Lodi………………………………….………………………………….. $25.00 

168 Beringer Founders Reserve Pinot Noir (California)…………………………………………….. $20.00 

150 Columbia Crest Merlot, Columbia Valley, WA…………………………………………………... $20.00 

161 Woodbridge Merlot by Robert Mondavi………………………………………………………….. $17.95 

 CALIFORNIA CABERNET SAUVIGNON—DRY 
   

171 Woodbridge Cabernet by Robert Mondavi……………………………………...……………….. $17.95 

176 Beaulieu, BV Coastal………………………………………………………………………………. $18.95 

178 Francis  Coppola, Diamond Series ……...……………………………………………………….. $31.00 

191 Kenwood (A rich, smooth wine from the renowned Sonoma region)…………………………. $28.00 

182 Kendall-Jackson Vintners Reserve……………………………………………………………….. $35.00 

217 Clos Du Val—Napa Valley………………………………………………………………………… $47.00 

All food and beverage is subject to 6% tax and 18% gratuity. 

Weber’s Banquet Wine Selections  


