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let us take the worry out of your drinks

Our All Inclusive packages
include absolutely everything
needed for a perfect service. Our
premium SA only wine list paired
with our professional and friendly
staff will make your guests feel
well and truely spoiled!

We've priced our packages very
competitively - our goal is to offer
a service that is both easier and
better value for you.

A Puctoges Trefude

e Bar Staff

e Unlimited Drinks

e Premium Glassware
e Jce

e Bar Utensils

You just supply: a bar top.
(or we can help with that tool)

§
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service
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Cost effective - we've spent a long time building relationships with SA's best wineries
and breweries. Use our bulk purchasing power to save you money.

We never run out- Don't worry about quantities or that dreaded run to the bottle'o
during your event. We come over prepared every time and guarantee you never run out.
Glassware- We bring more than we will ever need, wash it and take it away. And it's all
included in the price!

Staff- We go over and above with service. Our staff don't just sit behind the bar. We
collect used glasses and rubbish and work to make your event run as smoothly as
possible.

Bar equipment - Let's not forget all the equipment needed to serve. We're talking
buckets, bottle openers, service trays, ice scoops, tea towels and so on. Let us bring
and organise it all for you.

Customisable menus - add a cocktail, a toast drink or even your favourite beer! Just let
us know what you want and we will tailor a package for youl
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We employ only the best, most friendly bar staff all professionally trained with their
RSA. We love to get to know your guests, what they are drinking and what they need at
all times.

We tailor our service to each and every detail of your event. Want celebratory shots
during speeches? Let us know and we will get them out at the perfect time.

We offer table service during your seated meal times - we don't just stand in the bar
waiting for guests to come to us!
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%35 per guest for a 2 hour service
menu and pricing —I— $4 per head for each hour after ‘
ler 2 Choose 6 wines!
%32 per guest for a 2 hour service All beer & non-alcoholics included!
—|_| er '| ¥12 per head for each hour after ,
Choose 6 wines! Sparkling
%25 per guest for a 2 hour service All beer & non-alcoholics included! :idewood‘ Estate Chloe Sparkling
erg Herring Prosecco
$10 per head for each hour after Sparkling Unico Zello Seafoam Sparkling vermentino/fiano
Hither & Yon Prossecco
Weekday Discount Tropo (Unico Zello) Blanc de Blanc Sparkling Whites
(for events held between Mon-Thurs) Sidewood Estate Sparkling Golden Child Tsland Life Sauvignon Blanc
%20 per head for 2 hours Hither & Yon Petite Blanc (riesling style)
%8 per head for each hour after Whites SergiienE i
Sidewood Estate Sauvignon Blanc Tomfoolery Fox Whistle Pinot Gris
) : S C Pannell Sauvignon Blanc S C Pannell Fi Fi Fiano
All giinics belctligeE el Sidewood Estate Pinot Gris Unico Zello Slate Farm Fiano
Unico Zelo Jade and Jasper Fiano S C Pannell (Protera) Aromatico (sweeter style)
Sparkling Berg Herring Vermentino
Sidewood Sparkling Unico Zello Esoterico Amber wine (sweeter style) Rose & Pet Nat

S C Pannel FiFiFiano Troppo (Unico Zello) Pink Pet Nat

Whites Berg Herring Grenache Rose
HESEE S C Pannell Arido Rose

Sidewood Sauvignon Blanc Troppo (Unico Zello) Pink Pet Nat
Sidewood Pinot Gris Unico Zello Origami Rose Reds
SRS e Tomfoolery Blurred Lines Cabernet Franc/Syrah
Reds Reds S C Pannell Barbera
Sidewood Shiraz Unico Zello Fresh AF Nero/Zibibbo Unico Zello Pipe Dream Nero D’avola
Sidewood Pinot Noir Unico Zello Truffle Hound Nebbiolo/Barbera Unico Zello Halcyon Days Nero D’'Avola (lighter style, can
Tropo (Unico Zello) Big Red Shiraz/Merlot serve chilled)
Beer Tropo (Unico Zello) Lil Red (Can be serve chilled, Light style Red) Berg Herring Malbec/Sangiovese
Coopers Pacific Ale Sidewood Estate Shiraz Berg Herring G.renache
Coopers Pale Ale S C Pannell Grenacha S C Pannell Shiraz
S C Pannell Dead End Tempranillo F
Coopers Dry Beer
Coopers Mild Ale Beer Uraidla Brewery Session Ale
Sidewood Apple Cider Coopers Pacific Ale Coopers Pacific Ale
Coopers Pale Ale Coopers Dry
Non-Alcoholics Coopers Dry Coopers Pale Ale
Coopers Mild Ale Coopers Mild Ale

Sparkling and still water f )
) Sidewood Apple Cider
Assorted soft drinks

Non-Alcoholics
Non-Alcoholics Sparkling and still water

Sparkling and still water Assorted soft drinks
Assorted soft drinks
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add a little extra

COAKTFANlL S

JTreat your guests to something speciall

%900 per cocktail selection (100 serves)

- Spiced Margarita - tequila, jalapeno, lemon

- Pineapple and Elderflower Mojito - rum, mint, lime, pineapple

- Bourbon Street - bourbon, butterscotch schnapps, cloudy apple
- Summer Sangria - rose, vodka, lychee liquor, elderflower, mint, lime
- Pink Gin Spritz - raspberry gin, prosecco, elderflower and rose,

lemon

G+ T STATION - SA's Premium Three Fold Gin

2x bottles Threefold aromatic gin, Ix bottle Threefold raspberry gin,

Ix bottle Threefold GSM gin, selection of fun accompaniments for
your guests to choose from!

$u50

Top up bottles $100

Have a favourite Beer you just need to have?
Hahn Superdry $250

Peroni Red Larger %250

Corona %250

Uraidla Session Ale %350

Great Northern 4250

(or request your favouritel)

*A minimum of 30 guests required for all inclusive packages.

Travel fee and cool room Hire may be charged and are an

additional cost and are quoted dependent on location.
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For events held between Mon-Fri Only.

Staff - $60 per hour, 1 staff per 30 guests, minimum
of 3 hour shift.

Service includes: glasses, ice, bar tools, trays.

Wines - $37 per bottle
Sidewood Sparkling
Sidewood Sauvignon Blanc
Sidewood Pinot Gris
Sidewood Shiraz
Sidewood Pinot Noir

Beer - $9 per bottle
Coopers Pacific Ale
Coopers Pale Ale
Coopers Dry
Coopers Mild Ale
Sidewood Apple Cider

Non-Alcoholics
Sparkling and still water - $25 per carafe
Assorted soft drinks - $5 each

*A minimum spend of $400 is required.

** Travel fees may apply.
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BYO FEE - $15 per head
Includes - glassware hire, bar tools and

equipment, ice.

Staff - $60 per hour, 1 staff per 30 guests, minimum
of 3 hour shift.

Cool Room Hire - quoted on application if required.
Please have all your drinks cold on our arrival.

You just supply the drinks and the bar top!
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please féel free‘togein teLch Shda

can legE@ Mmore abheut yorlmeucmt!
we'd lave to hear from youl.

Email. hello@cargocateringco.com

Web. www.cargocateringco.com

Facebook. /cargocateringco
Instagram. @cargocateringco

Phone. QU51 9u6 718

Address. 37/B Goodwood Rd, Wayville, SA



http://www.cargocateringco.com/

