GUIDES

BAR SERVICE GUIDE

FILL IN THE NUMBERS
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Hotels/
Cocktail
Your Needs Lounges Restaurants Caterers
Bar Service
Champagnes (4'4-6 0z.) 3 Doz. 3 Doz. 9 Doz.
Cocktails (2'42-5 0z.) 9 Doz. 6 Doz. 12 Doz.
. Wines (All purpose) 6 Doz. 6 Doz. 9 Doz.
White Wines (6'%-9 0z.) 3 Doz.
Red Wines (6'4-16 0z.) 3 Doz.
Sherries (2-4'/2 0z.) 3 Doz. -- 9 Doz.
Whiskey Sours 3 Doz.
Brandy/Cordials (3/4-20 0z.) 3 Doz. 6 Doz.
Whiskey/Shot
Glasses (3/4-3 0z.) 3 Doz. 3 Doz.
Old Fashioneds 9 Doz. 6 Doz. 12 Doz.
On-the-Rocks (6-9 0z.) 9 Doz. 6 Doz. 12 Doz.
Collins (9-12 0z.) 3 Doz. 3 Doz.
Hi-Balls (7-10 oz.) 9 Doz. 6 Doz. 12 Doz.
Beer Servers 3 Doz. 6 Doz.
Decanters (2'%2-6 0z.) 3 Doz. 3 Doz. --
Water Pitchers (8-24 0z.) 1 Doz. 1/2 Doz.
Stirrers 1-5M 1-5M 10M
Champagne Buckets
A & Stands 4 Each 2 Each 10 Each
Ice Buckets 6-12 6 10
Liquid Pourers 3-6 Doz. 2-4 Doz. --
Bar Mixers 2 1 6
Fountain Scoop 2 1 1
Cocktail Shakers 6 3 6
Jiggers (1/2-2 0z.) 2-3 1-2 4
Lemon Boards 2 1 1
Sponges 1 Doz. 1/2 Doz. 1/2 Doz.
Lemon Peeler 1 1 1
i Bar Strainer 2-3 1 2
- Ice Pick 2 1 2
Twist Spoon 6 2 2
Muddler 2 1
Towel Holder 3 1
el Bar Caddies 3 1 2
Corkscrews 4-6 2 10
3 Fruit Knife 3 1 2
Paper Service
Coasters 50M 25M 100M
Beverage Napkins 50M 25M 100M
Picks 10M 5M --
Cocktail Straws 5M 2M




