
 

BAR MENU 
 

Basset certified bartenders - One per 50 guests (maximum of 4) - $75/bartender 
 

Liquor bar packages include: bar supplies, cocktail napkins, bar garnishes, and queen olives. 
Bar mixers include: orange, cranberry, and pineapple juices, tonic & club soda, coke, diet coke, sprite, roses lime, 

ginger ale, grenadine, bloody mary mix, sweet sour mix, and lemonade. 
 

Economy Bar 
Selection of 2 domestic beers and 2 premium beers 

2 red & 2 white house wines 
1 selection of pre mixed signature cocktail 

 
2 hr/$18 | 3 hr/$22 | 4 hr/$26 | 5 hr/$29 (per person) 

 
Business Class Bar 

Absolut and Tito's Vodka, Tanqueray, Gin, Malibu and Captain Morgan Rums, Jose Cuervo Signature Tequila, 
Canadian Club and Jack Daniels Whiskey, Jim Beam Bourbon, J & B Scotch, Amaretto, Baileys Irish Cream, Kahlua, 

Sweet & Dry Vermouth, Triple Sec 
 

2 red & 2 white Salmon Creek wine selections 
3 selections of domestic beers 
2 selections of premium beers 

 
2 hr/$24 | 3 hr/$29 | 4 hr/$34 | 5 hr/$39 (per person) 

 
First Class Bar 

Premium selection of Kettle 1 and Grey Goose Vodkas, Bacardi, Captain Morgan and Malibu Rums, Tanqueray and 
Bombay Sapphire Gins, Patron Silver or Don Julio Tequila, Jack Daniels and Makers Mark Bourbon, Johnnie Walker 

Red Label, Dewar’s White Label Scotch, Woodford Reserve Bourbon, Triple Sec, Sweet & Dry Vermouth, Baileys 
Irish Cream, Kahlua, Amaretto, Grand Marnier, Southern Comfort, Apricot Brandy, 2 red & 2 white Top Shelf wines, 3 

selections of domestic beers, 3 selections of premium beers, Fever-Tree Tonic, Gosling’s Ginger Beer 
 

2 hr/$29 | 3 hr/$34 | 4 hr/$39 | 5 hr/$45 (per person) 
 

 
Domestic Beers Available: Miller Lite, Coors Light, Bud, Bud Light, Michelob Ultra, Busch Light 

 
Premium Beers Available: Samuel Adams, Goose Island 312, Blue Moon, Heineken, Stella Artois, Corona, Elysian 

Space Dust, Lagunitas Little Sumpin’, Angry Orchard, Shock Top, or O’Douls N/A 
 

Table Wine service including 1 red and 1 white varietal poured during meal at $7.50 per guest. French Sparkling 
Champagne passed for 1 hour or table toast at $5 per guest. 

 
SEASONAL AND CRAFT BEERS AVAILABLE FOR $2 ADDITIONAL PER PERSON AND PER SUBSTITUTION ON 

ANY BAR PACKAGES. CHECK WITH CONSULTANT FOR CURRENT AVAILABILITY. 

All food and beverage prices are subject to a 20% service/gratuity charge, plus current applicable taxes. 
Menu items subject to seasonal availability. Food and beverage minimums may be required depending on your desired function space. 

1207 West Gurler Road, Rochelle, IL 61068 | 815.561.3664 | www.flightdeckbar.com 


