
CATERING & EVENTS

*All bar packages listed above include 4 hours of bar service. Events which require extended bar service will accrue additional per guest 
charges. **All packages are subject to CA state tax and 18% service fee. ***Hourly labor charges apply

CUSTOM PACKAGES AVAILABLE FOR FUNCTIONS HOSTING LESS THAN 75 GUESTS

NON - ALCOHOLIC SOFT BAR

SOFT BAR

LOUIE’S SIGNATURE BAR LOUIE’S PREMIUM BAR

CHAMPAGNE & JUICE SPRITZER BAR

MARTINI BAR

CREATE A SIGNATURE COCKTAIL 

Package Includes:
Popular Sodas 

Still and Sparkling Mineral Water
Energy Drinks

Fruit Juices

75 to 200 Guests - $7.50 Per Guest
200 or More Guests - $6.50 Per Guest

Package Includes:
 Imported and Domestic Beers
 House White and Red Wines

Popular Sodas
 Still and Sparkling Mineral Water

75 to 200 Guests - $14.00 Per Guest
200 or More Guests - $13.00 Per Guest

Package Includes:
Name Brand Alcohols 

(Vodka, Whiskey, Rum, Tequila and Gin)
Traditional Mixers (Sodas and Juices)

Imported And Domestic Beers
House Red and White Wines

Still and Sparkling Mineral Water 
75 to 200 Guests - $18.50 Per Guest

200 or More Guests - $17.50 Per Guest

Package Includes:
 Kettle One Vodka, Jack Daniels Whiskey

Bacardi Premium Rum, Jose Quervo 1800 Tequila
Tanqueray Gin, Johnny Walker Black Label Scotch

Imported And Domestic Beer
House Red and White WIne

Still and Sparkling Mineral Water

75 to 200 Guests - $23.50
200 or More Guests - $22.50

Package Includes:
Fresh Pressed Cranberry, Orange, 

and Pineapple Juice
Champagne

Still and Sparkling Mineral Water

75 to 200 Guests $16.00 Per Guest
200 Guests & Over $13.00 Per Guest

Package Includes:
A Variety of Classic, Fruit, 

and Popular Martini Selections

75 to 200 Guests - $18.50 Per Guest
200 or More Guests - $17.50 Per Guest

Key Lime Pie Martini - Rimmed with Graham Crackers, Topped with Whipped Cream
White Chocolate Raspberry Cheesecake Martini - Rimmed with Gram Crackers, 

Topped with Whipped Cream
Mudslide Martini - Drizzled With Chocolate Syrup

Pearl Harbor - An Island Favorite! Garnished with Fresh Pineapple.


