SF ¢ GA
BEVERAGE CATERING




Tonic Beverage Catering brings
the party to life with top-notch
bar service across San Francisco
and the Bay Area. From craft
cocktails to local brews and
specialty wines, we serve up
good vibes and great drinks for

weddings, parties, and events of
all kinds.

We mix style, service, and
delicious tastes—so you can sip
back and hit the dancefloor!




SERVICE

aesthetic and attention to
detail that seamlessly
blends in with your design

classic and skillfully crafted
libations, garmshes and







CLASSIC
FULL BAR

ARTISANAL
FULL BAR **

ESTATE

FULL BAR ***
RESERVE

FULL BAR ****

Pricing does not include:
staff, glassware, bar rentals,
or required permits




CLASSIC

SPIRITS

SVEDKA VODKA

SAILOR JERRY RUM

BUFFALO TRACE BOURBON

TEMPLETON RYE

ARETTE TEQUILA

DEL MAGUEY MEZCAL

FORDS LONDON DRY GIN

FAMOUS GROUSE BLENDED SCOTCH

NON A

SERVED WITH ASSORTED
JUICES, SODAS, MIXERS,
GARNISHES, STILL AND
SPARKLING WATER

B+ W FULL

2 hours $14 $18 +$4 per person
3hours $18 $2D  for each
4hours $22 $26 additional hour

Pricing does not include: staff, glassware, bar rentals,
or required permits.

WIN E

CHANDON BRUT ROSE, METHODE TRADITIONNELLE,
LIBRARY DOSAGE, CALIFORNIA NV

GRUNER VELTLINER, BERGER, AUSTRIA 2023

CHARDONNAY, TERRAZAS DE LOS ANDES,
RESERVA, MENDOZA 2023

ROSE, DOMAINE DE TRIENNES,
PROVENCE, FRANCE 2023

PINOT NOIR, BLOCK NINE, CAIDEN’'S VINEYARD,
CALIFORNIA 2022

CABERNET SAUVIGNON, FRANCIS COPPOLA,
PASO ROBLES 2022

BEER

FORT POINT KSA KOLSCH

STANDARD DEVIANT HAZY IPA

SPINDRIFT HARD SELTZER



SPIRITS

SVEDKA VODKA

SAILOR JERRY RUM

BUFFALO TRACE BOURBON

TEMPLETON RYE

ARETTE BLANCO TEQUILA

DEL MAGUEY MEZCAL

FORDS LONDON DRY GIN

FAMOUS GROUSE BLENDED SCOTCH

NON A

SERVED WITH ASSORTED
JUICES, SODAS, MIXERS,
GARNISHES, STILL AND
SPARKLING WATER

B+ W FULL BAR

2 hours $16 $22 +$4 per person
3hours $20 $2G  for each
4h0urs $24 $30 additional hour

Pricing does not include: staff, glassware, bar rentals,
or required permits.

WIN E

CHANDON BRUT ROSE, METHODE
TRADITIONNELLE, LIBRARY DOSAGE,
CALIFORNIA NV

ALBARINO, COLUMNA, RIAS BAIXAS, SPAIN 2023

ROSE, DOMAINE DE TRIENNES,
PROVENCE, FRANCE 2023

CHARDONNAY, CAMP, NORTH COAST 2024
PINOT NOIR, OLEMA, SONOMA COUNTY 2023
CABERNET BLEND, DAOU, THE PESSIMIST,

PASO ROBLES 2022

BEER

FORT POINT KSA KOLSCH

STANDARD DEVIANT HAZY IPA

SPINDRIFT HARD SELTZER




ESTATE

SPIRITS

BELVEDERE VODKA

ZAYA RUM

WOODINVILLE BOURBON
KNOB CREEK RYE

DON FULANO BLANCO TEQUILA
DEL MAGUEY MEZCAL
HENDRICKS GIN

GLENMORANGIE X SCOTCH

NON A

SERVED WITH ASSORTED
JUICES, SODAS, MIXERS,
GARNISHES, STILL AND
SPARKLING WATER

B+ W FULL

2 hours $18 $24 +$4 per person
3 hours $22 $28  for each
4hours $26 $32 additional hour

Pricing does not include: staff, glassware, bar rentals,
or required permits.

WIN E

SOFIA BRUT ROSE, MONTEREY COUNTY NV
SAUVIGNON BLANC, DAOU, PASO ROBLES 2024
CHARDONNAY, CALERA, CENTRAL COAST 2023

ROSE, DOMAINE DE TRIENNES,
PROVENCE, FRANCE 2023

PINOT NOIR, OLEMA, SONOMA COUNTY 2023

CABERNET SAUVIGNON, SEAN MINOR,
NORTH COAST 2022

BEER

FORT POINT KSA KOLSCH
STANDARD DEVIANT HAZY IPA

SPINDRIFT HARD SELTZER




RESERVE

SPIRITS

BELVEDERE VODKA

ZAYA RUM

WOODINVILLE BOURBON
KNOB CREEK RYE

DON FULANO BLANCO TEQUILA
DEL MAGUEY MEZCAL
HENDRICKS GIN

GLENMORANGIE X SCOTCH

NON A

SERVED WITH ASSORTED
JUICES, SODAS, MIXERS,
GARNISHES, STILL AND
SPARKLING WATER

B+ W FULL

2 hours $22 $28 +$4 per person
3 hours $26 $32  for each
4h0urs $3O $36 additional hour

Pricing does not include: staff, glassware, bar rentals,
or required permits.

WIN E

CHAMPAGNE, LAURENT-PERRIER, LA CUVEE,
TOURS-SUR-MARNE, BRUT NV

SAUVIGNON BLANC, LONG MEADOW RANCH,
NAPA VALLEY 2023

CHARDONNAY, LUUMA, SONOMA COAST 2023

ROSE, DOMAINE DE TRIENNES, PROVENCE,
FRANCE 2023

PINOT NOIR, PLANET OREGON BY SOTER,
WILLAMETTE VALLEY 2022

CABERNET BLEND, UNSHACKLED BY THE PRISONER,
CALIFORNIA 2022

BEER

FORT POINT KSA KOLSCH
STANDARD DEVIANT HAZY IPA

SPINDRIFT HARD SELTZER




FULL BAR

OLD FASHIONED MARGARITA

whiskey, sugar, angostura bitters tequila, cointreau, agave, lime, salt on request
NEGRONI DAIQUIRI

gin, sweet vermouth, campari rum, lime, sugar

BOULEVARDIER SAZERAC

bourbon, sweet vermouth, campari, rye, sugar, peychaud’s bitters,

absinthe rinsed glass

MANHATTAN
bourbon, sweet vermouth, angostura bitters TOM COLLINS

gin, lemon, sugar, club soda
MARTINI
vodka or gin, dry vermouth WHISKEY SOUR

whiskey, lemon, sugar
FRENCH 75
gin, lemon, sparkling wine SIDE CAR

brandy, cointreau, lemon, sugar
COSMOPOLITAN
vodka, cointreau, lime, cranberry PALOMA

tequila, grapefruit, lime, agave
APEROL SPRITZ
aperol, sparkling wine, club soda MULES

choice of spirit, lime, ginger beer,

angostura bitters







SPECIALTY
COCKTAILS

SPECIALTY
MOCKTAILS

SPECIALTY

TASTINGS

curated selections paired for
any style of event

Pricing does not include:
staff, glassware, bar rentals,
or required permits




SPECIALTY

COC KTAI LS $6 per person

BANANA HAMMOCK

Mezcal, banana liqgueur, licor 43, pineapple, lemon

THE DERBY
bourbon, lemon, cinnamon honey,

angostura bitters

RYE TAI
rye, amaro, lime, orgeat, barrel aged

peychaud’'s bitters

SIGMA OASIS
mezcal, chai syrup, black pepper bitters,

cardamom bitters

OWN THE TABLE

tequila, black cherry, lime, ginger beer

ACE HIGH

gin, aperol, cucumber, basil, lime, sugar

JUNGLE BIRD

rum, campari, pineapple, lime, maple

SMOKE AND MIRRORS
blended scotch, mint, lime, absinthe rinse

RINGS OF SATURN
gin, falernum, passionfruit, lemon, orgeat,

peychaud's bitters

TE VERDE ESPECIAL
tequila blanco, mint, ancho reyes verde, green tea,

lime, agave

WAVES OF INDIGO
vodka, ginger liqgueur, creme de violette, cranberry, lime

POINT REYES

mezcal, punt e mes, campari, lemon, sugar

THE GREATEST MISTAKE

campari, carpano antica, sparkling rosée

LE FLEUR DE PARADIS
gin, st germain, grapefruit, lemon, sparkling wi

orange bitters




SPECIALTY .
MOCKTAILS

GINGER BERRY FlIZZ

seasonal berry, ginger, lime, mint, sparkling water

SPICY MANGO REFRESHER

mango, lemon, jalapeno, agave, cilantro

GIN-LESS GIMLET

cucumber, basil, lime, demerara

GOLD ELIXIR

lemon, honey, ginger, turmeric, cayenne

54 per person

VIRGIN SPICY GUAVA MARGARITA

guava, serrano, agave, lemon

NO-GRONI
juniper/hibiscus tea, aperitif syrup, pomegranate,

cardamom

ZERO PROOF SPRITZ
aperitif syrup, non alcoholic sparkling wine, sparkling

water

PASSION PUNCH

passionfruit, lemon, ginger, orgeat




OUR SOMMELIER HAS CURATED A
LIST OF SOME OF THE MOST
HIGHLY SOUGHT AFTER WINES
EXCLUSIVELY FOR TONIC TO
PAIR WITH YOUR MENU BASED
UPON YOUR PREFERENCES. SHE
IS ALSO AVAILABLE FOR CUSTOM
PAIRINGS.

INQUIRE TO LEARN MORE

Haley Moore is a nationally acclaimed
sommelier and wine educator who has been
featured in Forbes, Food & Wine Magazine,
Wine Searcher, Wine & Spirits Magazine, and
NBC California Live. She is the Founder of
Acquire: a San Francisco-based company that
is reinventing hospitality by operating outside
of the confines of a restaurant space, making
Michelin level events available to business
and private clients worldwide.

Moore spent 15 years as a Sommelier and Wine
Director in some of the best restaurants in
San Francisco, including one Michelin Starred
Spruce. During her tenure at Spruce, Moore
grew the wine program from 1500 to over
2700 selections and was responsible for
leading the team to one of the highest
achievements in the wine world: A Grand
Award from the Wine Spectator.



WINE TASTINGS

SPECIALTY .l
TASTINGS ==

MEZCAL TASTINGS

curated tasting classes, bars, and pairings TEQUILA TASTINGS

for any style of event and palette
AND MORE...

BRUCAT(

AMARO




COCKTAIL
ACCESSORIES

L




SSA@TONICBEVERAGECATERING.C
Bl |




