CARMINES

PRICED PER GUEST FOR THE FIRST 2 HOURS

SODA

Unlimited Soft Drinks
Soda and Iced Tea

WINE, BEER &
SODA

Draft Beer
Blue Moon, Sam Adams, Peroni,
Ballast, Coors Light, Brooklyn

Carmine's Wine
Trebbiano & Montepulciano

Soft Drinks
Soda and Iced Tea

BASIC BAR

Carmine’s Basic Liquors
Vodka: Three Olives
Gin: Broker’s London Dry
Bourbon: Early Times
Scotch: Dewar’s
Tequila: Ranchero Blue Agave
Rum: Cane Run Estate

Draft & Bottled Beer
Blue Moon, Sam Adams, Peroni,
Ballast, Coors Light, Brooklyn

Carmine’s Wine
Trebbiano & Montepulciano

Soft Drinks

ALCOHOL UPGRADES:
(per person)
Carmine’s Signature Sangria
Bottled Beer
Wine: Carmines Chianti &
Carmine's Pinot Grigio
Prosecco Toast
Bottled Water

ULTRA BAR

Carmine’s Ultra Liquors
Vodka: Grey Goose,
Ketel One & Tito’s
Gin: Bombay Sapphire &
Tanqueray
Bourbon & Whiskey: Knob Creek,
Maker’s Mark, Jameson &
Jack Daniels
Scotch: Glenlivet &
Jobnny Walker Black

Tequila: Herradura &
Patron Silver
Rum: Bacardi Silver & Flavors

Signature Sangria
Red Wine Berry
White Wine Cantaloupe Melon

Carmine’'s Wine
Pinot Grigio & Chianti Classico

Draft Beer
Blue Moon, Sam Adams, Peroni,
Ballast, Coors Light, Brooklyn

Bottled Beer
Amstel, Corona, Heineken,
Bud Light, Miller Lite,
Seasonal Beer, Brooklyn Brown,
Stella, Moretti “La Rosa”

Soft Drinks
Soda and Iced Tea

ADDITIONAL TIME:
(per person)
Is Based On Availability
Please Inquire with Our
Sales Team for Pricing

Upper WestSide Main Beverage Packages
LEGACY PACKAGE

Welcome Cocktail

Choice of Two Specialty Cocktails
or Prosecco Toast

Carmine’s Ultra Liquors Plus
Vodka: Grey Goose, Belvedere,
Ketel One & Tito’s
Gin: Bombay Sapphire,
Hendrick’s & Tanqueray
Bourbon & Whiskey: Woodford,
Knob Creek, Maker’s Mark, Jameson
& Jack Daniels

Scotch: Bruichladdich,Glenlivet &
Jobnny Walker Black

Tequila: Herradura & Patron Silver
Rum: Bacardi Silver & Flavors

Carmine’s Legacy Wines

New Italian Wine Series made by
Amazing Italian Families for Carmine’s

Choice of Whites:
Chardonnay, Trentino DOC
by Lechthaler Winery

Sauvignon Blanc, Fruili Colli Orientali DOC
by Ronchi Di Manzano

Choice of Reds:

Amarone Della Valpolicella DOCG
by SalvaTerra Winery

Brunello Di Montalcino DOCG
by Camigliano Winery
Barolo DOCG
by Bel Colle Winery

American “Super Tuscan”
Blend of Cabernet & Sangiovese
by Bob Pepi

Dessert Wine & Digestivi
Choice of
Fratelli Sparkling Moscato di Asti
or
Digestivi
Pallini Limoncello, Averna Amaro, Sambuca,
Camdolini Grappa, Luxardo Amaretto

Bottled Water: Panna & Pellegrino

Please note: upon execution of an event contract or other special event agreement/invoice, that 8.875% New York sales tax, and an administrative fee of 5% will be added to any final
invoice rendered. The administrative fee and all other fees charged to your event are not gratuities and are not distributed to the restaurant event staff as gratuities, but are retained by
the restaurant and applied towards the overhead, operating, and administrative expenses associated with your event. Pursuant to New York State regulations we are required to charge
sales tax on this administrative fee. Further, if the client has selected a gratuity to be paid to the service staff, that gratuity will be computed on the cost of all food, beverage and party

facility and may be changed at any time prior to the end of the function. This clause supersedes any other representation made to the contrary.



