
Bartending
S E R V I C E S

Experience
Fantastic Foods Catering & Consulting has been in

the Food and Beverage Industry for over 40 years.

Our bartenders have at least one year or more

experience working at weddings and events. They

are completely professional, friendly, fun, and

there to help create an Extraordinary Event.

What is included?
Our services are Bartending labor only;

providing set-up of the bar, serving drinks you

provide us with, and clean-up of the bar area.

Bar tenders will provide all utensils needed

for service. Beer and wine openers cutting

board and knife, ice buckets, scoops, and

beverage coolers. Signage showing beverage

choices. You, the client, provide the drinks you

choose to have available to your guests: Beer,

Wine, Liquors, and any signature cocktail you

decide to offer. 

Licensing
All Fantastic Foods Catering & Consulting

bartenders have completed and passed a Serve

Safe Professional Server Certification, regarding

Maine State Laws and National Regulations about

responsible alcohol service. Their certificates

are recognized nationwide. This provides you with

peace of mind while your guests enjoy

themselves.
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Insurance
Fantastic Foods Catering & Consulting is a fully

insured company with 2-million-dollar liability

insurance. Fantastic Foods and Island Pond

Event Center Require you as the client to also

supply day of event insurance which is required

to have liquor service attached

Pricing Details
$500.00 Setup and Service Fee

$30.00 per bartender per hour with tip jar

on bar

$25.00 per barback per hour with tip jar on

bar

      OR

$50.00 per hour per bartender with no tip

jar.

$35.00 per hour per Bar Back with no tip jar

Specifications
Minimum of 2 Bartenders and 1 bar - back

Minimum of 5 hours at all events

Minimum for 2 hours required for set up and 1

hour for break down and clean up

Events greater than 200 will require 2 bar

stations
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What Our Bartenders
Are Responsible For
1 ½ Hours of Setup; includes setting up of bar,

and the beverage service area to successfully

serve your guests. Icing down the beverages at

least 1 hour prior to service time. 

Our Bar Staff will stock the bar with all the

glassware, napkins, stirrers/straws mixers, soda,

alcoholic beverages and cutting of any fruit

garnishes the client supplies. 

Bartenders will responsibly serve your guests,

asking for Identification if needed, answering

questions about cocktails and ingredients the

client has supplied.

 The bar tenders will assist with champagne

toast if needed. (Must always have one

bartender behind the bar.) 

The bartenders will monitor alcohol

consumption in accordance with State Law and

Regulations. 

If real glassware is being utilized, bartenders

will transfer to plastic cups after dinner to

ensure no broken glass is on the dance floor.
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Tear-Down/Cleanup
The bartenders are responsible for tearing

down of the bar area, to include, 

 re-boxing of beer, wine, and spirits, disposal of

leftover garnishes, clean off bar top and

floor behind if needed. If rented glassware is

utilized bartenders will collect and rack any

rented glassware to be ready for return to

rental company. Remove trash and recyclables

from bar area only.

The Following is to be supplied by the client for a Bring
your own bar to provide a successful service:
Unless other arrangements have been made with
Fantastic Foods.

Specialized decorations for any tables 

Alcohol, Beer, Wine, and Spirits

Mixers, Soda, and Juices

Garnishes, Recommend Lemons, Limes, and any

Specialty Garnish

Specialty Glassware if needed

Plastic Cups for after bar service is over.

In the case of Client not using our Bar Service,

Client is required to provide all pertinent

information of who is serving alcohol along

with company name and copies of Bartenders

Certification.


