


BAR PACKAGES BY A THYME SAVOR CATERING

One of the many benefits of working with A Thyme Savor Catering is
our thoughtfully curated bar packages, designed to perfectly

complement your menu and enhance your overall event experience.

Pairing your catering and bar service through one trusted vendor
makes planning easier, more streamlined, and ensures a cohesive

experience for you and your guests.

We offer a range of customizable options, including beer and wine
packages as well as full bar packages featuring beer, wine, and liquor
selections—from well brands to premium top-shelf offerings. We also

supply all required professional-grade equipment, ensuring a fully

equipped and efficient bar experience.

Our team works with you to select the bar package that best fits your

event style, guest preferences, and menu.

A Thyme Savor Catering also carries full liquor liability insurance,
ABC permit, and can professionally service your event in a variety of
settings, from private residences to premier venues. With experienced

bartenders, quality selections, and seamless coordination with your

catering service, our bar packages are designed to make hosting

effortless and enjoyable.

35 - PERSON MINIMUM FOR ALL BAR PACKAGES



BEER & WINE BAR
Includes coolers, ice and biodegradable cups

WINE

(Choice of 4): Proverb Cabernet, Pinot Noir,
Chardonnay, Pinot Grigio, Sauvignon Blanc, Rose,

Don Simon Sparkling Brut
*premium wine selections available for upcharge

BEER

Domestic (choice of 2): Bud Light, Yuengling,
Miller Lite, Michelob Ultra, Coors Light

Imported/Specialty (choice of 1): Stella, Blue
Moon, Corona/Corona Light, White Claws

Craft/NC (choice of 1): Wilmington Brewing Tropical
Lightening IPA, Wrightsville Beach Brewery Kolsch
Krush, Trophy Husband Amber Lager, Trophy Wife
Session IPA

NON-ALCOHOLIC

Included: Coke, Diet Coke, Sprite, Sweet &
Unsweetened Tea, Water

4 HOURS - $24 PER PERSON
Additional Tousrs=+3$5 per pGrson

*shorter duration packages available upon request™
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BEER, WINE & LIQUOR BAR
Includes coolers, ice & tossware cups

WINE

(Choice of 4): Chloe Pinot Grigio, Chloe Sauvignon Blanc, Bread &
Butter Cabernet, Bread & Butter Pinot Noir, Bread & Butter
Chardonnay, La Jolie Fleur Rosé, La Marca Prosecco, Totts’s Brut
Cuvee

BEER

Domestic (choice of 2): Bud Light, Yuengling, Miller
Lite, Michelob Ultra, Coors Light k

Imported/Specialty (choice of 1): Stella, Blue Moon,
Corona/Corona Light, White Claws

Craft/NC (choice of 1): Wilmington Brewing Tropical
Lightening IPA, Wrightsville Beach Brewery Kolsch Krush,
. Trophy Husband Amber Lager, Trophy Wife Session IPA

-

LIQUOR

Tito’s Vodka, Bacardi Superior, Lunazul Tequila, Tanqueray,
Jack Daniels

/ *client can request substitute liquors of equal value
NON-ALCOHOLIC

Included: Coke, Diet Coke, Sprite, Ginger Ale,

Sweet & Unsweetened Tea, Water, Club Soda, Tonic Water, Orange,
Pineapple, Grapefruit and Cranberry Juices, Sour Mix, Simple
Syrup & Bitters

GARNISHES

Included: Limes, Lemons, Cherries & Olives

ENHANCE YOUR BAR BY ADDING UP TO 2
* SPECIALTY COCKTAILS AT HALF PRICE, *

BASED ON YOUR FULL GUEST COUNT!

4 HOURS - $35 PER PERSON
Additional hours +$7 per person
*shorter duration packages available upon request™
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BEER, WINE & LIQUOR BAR

Includes coolers, ice and tossware cups

WINE

(Choice of 4): La Crema Chardonnay (Sonoma Coast), Jermann
Friuli Pinot Grigio, Whitehaven Sauvignon Blanc, Fleur de Mer
Rosé, La Marca Luminore Prosecco Superior, J] Vineyards Brut
Cuvee, Theoleo Cabernet Sauvignon (Paso Robles), 1849 Wine
Company Iris Pinot Noir (Sonoma Coast)

BEER

Domestic (choice of 2): Bud Light, Yuengling, Miller Lite,
Michelob Ultra, Coors Light

Imported/Specialty (choice of 1): Stella, Blue Moon,
Corona/Corona Light, White Claws

Craft/NC (choice of 1): Wilmington Brewing Tropical
Lightening IPA, Wrightsville Beach Brewery Kolsch Krush,
Trophy Husband Amber Lager, Trophy Wife Session IPA

LIQUOR

Grey Goose, Queen Charlotte Rum, Cabo Wabo Blanco, Hendricks,
Makers Mark, Crown Royal, Cointreau

*upgrade to Basil Hayden, Knob Creek, Woodford Reserve or Bulleit for upcharge
*client can request substitute liquors of equal value |
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NON-ALCOHOLIC

Included: Coke, Diet Coke, Sprite, Ginger Ale,

Sweet & Unsweetened Tea, Water, Club Soda, Tonic Water, Orange,
Pineapple, Grapefruit and Cranberry Juices, Sour Mix, Simple
Syrup & Bitters and Ginger Beer

GARNISHES

Included: Limes, Lemons, Olives, Luxardo Cherries,
Orange Slices & Mint

SPECIALTY COCKTAILS AT HALF PRICE,

jli ENHANCE YOUR BAR BY ADDING UP TO 2
BASED ON YOUR FULL GUEST COUNT!

4 HOURS - $42 PER PERSON
Additional hours +$8 per person
*shorter duration packages available upon request™
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Priced per drink - 35 order minimum

SAVOR LEMONADE - $8

vodka, strawberry puree, lemonade & mint

MARGARITA - $8
classic, pineapple-jalapeno, prickly pear

OLD FASHIONED - $10

bourbon, bitters, simple syrup, Luxardo
cherry, orange

Add candied bacon $1

MOSCOW MULE - $8

vodka, ginger beer, peach puree (optional),
lzme]uzce mint

PAIN KILLER - $10

light & dark rum, pineapple & orange juices,
coconut cream, nutmeg

PALOMA - $8
tequila, grapefruit juice, soda, lime, tajin rim

ESPRESSO MARTINI - $10

vodka, Kahlua, house espresso, salted caramel |
cold foam

BLACK
B

ERRY
BOUR S

B
ON MASH - $8

bourbon, blackberry puree, simple, club soda, |

lime, mint

*custom requests and seasonal options available
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! BOURBON & FRESHLY
/ SQUEEZED LEMONADE
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SOUTHERN PALMER - $8
vodka or bourbon, lemonade, sweet iced tea

APEROL SPRITZ - $8

prosecco, Aperol, club soda, orange

WATERMELON MOJITO - $8
silver rum, watermelon, club soda, lime, mint

FRENCH 75 - $10

Empress Gin, lemon, simple syrup,
champagne

HUGO SPRITZ - $10
prosecco, elderflower, soda, mint, lemon

*custom requests and seasonal options available

W,

CHAMPAGNE TOAST - $4
per Y2 glass

PROSECCO TOAST - $5
per Y2 glass

TABLESIDE WINE - $8

*Packages must be purchased for full guest count



CUCUMER FIZZ

cucumber, elderflower syrup, lime juice,
club soda

BLUEBERRY LAVENDER
SPARKLER

blueberries, lavender syrup, honey, lemon
juice, club soda

CITRUS SUNSET SPRIT?Z
orange juice, lemon juice, grenadine, sprite
PINEAPPLE COCONUT COOLER

pineapple juice, coconut water, coconut
cream, lime juice, honey, coconut garnish

RASPBERRY ROSE SPRITZ

raspberries, rose water, honey, lemon, club
soda

PEACH GINGER SPARKLER

peaches, honey, lemon juice, ginger beer

*custom requests available
*Minimum order is half of total guest count




NON-7fehtse

Includes ice, biodegradable cups and beverage dispensers

INFUSED WATERS - $2.95

(Choice of 2): Pineapple-Mint-Lime,
Blueberry-Peach-Basil, Cucumber-Watermelon, |

Citrus with Lemon-Lime-Orange-Grapefruit

LEMONADES - $2.50

Flavors: Fresh squeezed lemonade,
strawberry-mint lemonade, watermelon

limeade, Arnold Palmer

REGULAR DRIP COFFEE - $2.95

Includes: Assorted creamers & sweeteners
*Decaf available upon request
*Add hot tea bags +$.50

SWEET & UNSWEETENED
TEAS - $2.00

Includes: Lemon & sweeteners

ASSORTED SODAS - $2.00

Includes: Coke, Diet Coke, Sprite, Ginger Ale

*Minimum order is half of total guest count
*If total guest count is less than 70 guests, minimum order 35
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