USF Catering Alcohol
Policies & Procedures

We are happy to offer you the next stage in catering services — beer, wine, and spirits. This service may
be used as an enhancement to your meal or for a special occasion.

Our catering coordinator will help you pair beverage selections with your food order. For all university
groups we require a purchase order or Foundation account number prior to your event. For non-
university groups we ask for payment in full for your alcoholic beverages prior to your event.

An 18% service charge will be added to all non-university groups.
All prices are subject to a 7% State of Florida sales tax.

All alcohol rules and procedures at Classic Fare Catering are predicated on the University regulations as
well as the alcohol laws of the State of Florida, Hillsborough County and the City of Tampa. Our liquor
license is issued by the State of Florida and is governed by Florida State Law. It is our intent to furnish
alcoholic substances to our guests while promoting health, safety and responsible drinking practices. All
persons who consume alcoholic beverages must be in possession of a valid government/picture 1.D. with
a birth date of 21 years or older. We reserve the right to refrain from serving alcoholic beverages to
anyone that we deem to be intoxicated.

According to our liquor license, we are unable to store spirits on our premises. Therefore, after the event
is over, you are welcome to take your remaining beverages with you (if purchased per bottle).

Specific locations are designated in which alcoholic beverages may be served on the campus of USF.
For student groups, we suggest you confer with the Event Approval Coordinator at (813) 974-5213
before making event arrangements. You may also reference Policy Number 30-006 of the University of
South Florida Policies and Procedures Manual.



Bars by the bottle

One bartender for every 75 guests is required. The bartender fee is $50 per hour including one hour
before and one hour after the event for set up and clean up. All full bars include Coke products, mixers,
garnish, bottled water, ice, disposable cups and napkins. Glassware is available for $1.00 per person.

HOUSE BFANGS ....oveeeiiieite e $125 per 1.75 liter
Average price per drink — $3.29
PIEMIUM Bl ..oocviieiciceee et sttt a e e e besresreeraere s $175 per 1.75 liter

Average price per drink — $4.60

Cash bars by consumption

One bartender for every 75 guests is required. The bartender fee is $50 per hour including one hour
before and one hour after the event for set up and clean up. All full bars include Coke products, mixers,
garnish, bottled water, ice, disposable cups and napkins. Glassware is available for $1.00 per person.

Premium Brand COCKLAIIS ...........viiiieieiee sttt ena e e e $6.60
HOUSE COCKLAI BIranG .........cveieieiieieii ettt resraere e e enee e $5.00
PrEMIUM WWINE 1.ttt ettt ettt s et s b e e Rt st e st et e st et ene et e e eneere s $5.50
HOUSE WINE......oeee ettt et st s e st e st et e st et e st e et e e Re e s e e e et et e sneaneaneeneeneeneeneas $4.50
SOAAS QNG JUICE .....eveveieieie ettt s e be st e e be st e e st et e st et eseebe et e e ebeebeneneanas $2.25
BOTIEU WALET ...ttt et et st et e e sa e s e e e et e st e saesneeneereaneeneeeas $2.00

Beer by the case or keg

HOUSE <.ttt $60 per case ~ $225 per keg
PREIMIUM ..ttt sttt sttt r et e e ene s $75 per case ~ $265 per keg
0] 070 (=T o TSRS $90 per case ~ $375 per keg

There is a $80.00 refundable deposit for each keg and a $30.00 nonrefundable keg setup fee.

Wine by the bottle

Premium wWine 1.5 [ITer (SEIVES 15-16).....ccuuiiiieiiiiiie ettt ettt e e e sneeera e $30
Chardonnay * White Zinfandel * Merlot * Cabernet
House Wine 1.5 lIter (SEIVES 15-16) ......ccoieiiieiiiieiisieiieeeie sttt sttt st $25

Chardonnay * White Zinfandel * Merlot * Cabernet

A wide variety of wines, including nonalcoholic wines and champagnes, are available. Our Catering
Coordinator can recommend a selection that will match your menu items and price range.



Catered Bar Service

A minimum of 50 guests is required for bar service. One bartender for every 75 guests is required. The
bartender fee is $30 per hour including one hour before and one hour after the event for set up and clean-
up. All full bars include Coke products, mixers, garnish, bottled water, ice, disposable cups and napkins.
Glassware is available for $1.00 per person. All charges are based on a minimum of two hours of service.
There is a $400 minimum on all catered bar services.

House beer and wine (firSt tWo NOUIS) ........ccviiiiiiieiiieie e $4.50 per person
Each additional NOUN ............cooiiie e $2.25 per person
Premium beer and wine (firSt tWO NOUIS) ........ccoiiiiiiiiii e $6.00 per person
Each additional NOU ............cooiiie e $3.25 per person
House full bar (FIrst tW0 NOUIS)......ccuveiieiciiece e $8.00 per person
Each additional NOUN ............cooiiie e $5.00 per person
Premium full bar (first tWO NOUIS) ......cviieiiiicccecce e $10.00 per person
Each additional NOUK ..........coiiii e $7.00 per person

Full bar refers to beer, wine, and mixed drinks.

House brands: Skol Vodka, Kentucky Tavern Bourbon, Juarez Tequila, Canadian LTD Whiskey, Ron
Carlos Rum, Inverhouse Scotch, and Skol Gin

Premium brands: Iceberg Vodka, Ezra Brooks Bourbon, Margaritaville Gold Tequila, Don Q Rum,
Black Velvet Canadian, Famous Grouse Scotch, and Bookers Gin

House beer: Budweiser, Bud Light, Miller, and Miller Lite

Premium beer: Michelob, Michelob Light, and Michelob Ultra

Imported premium beer: Newcastle. Amstel Light, Heineken, and Corona
House wine: Inglenook: Chardonnay, Merlot, Cabernet, and White Zinfandel
Premium wine: La Terre: Chardonnay, Merlot, Cabernet, and White Zinfandel



