
 
 

Bar & Beverage Service 

 

Hops & Grapes Open Bar 
BARTENDER REQUIRED FOR SERVICE $25 PER HOUR WITH 2 HOUR SETUP AND BREAKDOWN 

 

Simple: $16 per person + $8 per person for each additional hour 
2 House Selected Beers: Yuengling Lager | Aldus American Blonde | Wyndridge Cider 
3 House Selected Wine: Chardonnay | Sauvignon Blanc | Pinot Grigio | Cabernet | Merlot | Pinot 
Noir | Chianti 
 
Traditional: $24 per person + $12 per person for each additional hour 
Choice of 3 Domestic & Craft Beers: Yuengling Lager | Aldus American Blonde | Wyndridge 
Cider Liquid Hero IPA | Crystal Ball Jamaican Wheat | Peroni 
Choice of 3 Wines: Chardonnay | Sauvignon Blanc | Pinot Grigio | Cabernet | Merlot | Pinot Noir | 
Chianti | Malbec 
 
Elegant: $32 per person + $16 per person for each additional hour 
Choice of 4 Domestic & Craft Beers: Yuengling Lager | Aldus American Blonde | Wyndridge 
Cider | Liquid Hero Irregardless IPA |  Crystal Ball Jamaican Wheat | Troegs Perpetual IPA | 
Free Will Micromanager NEIPA | Full Pint White Lightning Belgian Witbier 
Choice of 4 Wines: Chardonnay | Sauvignon Blanc | Pinot Grigio | Rosé | Cabernet | Merlot | 
Pinot Noir | Chianti | Malbec | Montepulciano | Zinfandel  
 

 
 



 

Full Bar Service 
BARTENDER REQUIRED FOR SERVICE $30 PER HOUR WITH 2 HOUR SETUP AND BREAKDOWN 

 

Simple:$24 per person + $12 per person for each additional hour 
2 House Selected Beers: Yuengling Lager | Aldus American Blonde | Wyndridge Cider 
3 House Selected Wine: Chardonnay | Sauvignon Blanc | Pinot Grigio | Cabernet | Merlot | Pinot 
Noir | Chianti 
7 Call Brand Spirits: Gin- Bankers Club | Vodka- Nikolai | White Rum- Castillo | Spiced Rum- 
Admiral Nelson | Whiskey- Bankers Club | Bourbon- Bankers Club | Tequila- Tortilla Gold 
 
Traditional: $32 per person + $16 per person for each additional hour 
Choice of 4 Domestic & Craft Beers: Yuengling Lager | Aldus American Blonde | Wyndridge 
Cider Liquid Hero IPA | Crystal Ball Jamaican Wheat | Peroni 
Choice of 3 Wines: Chardonnay | Sauvignon Blanc | Pinot Grigio | Cabernet | Merlot | Pinot Noir | 
Chianti | Malbec 
8 Premium Brand Spirits: Blue Coat Gin | Tito’s Vodka | Bacardi White Rum | Captain Morgan 
Spiced Rum | Jack Daniels Whiskey | Jim Beam Bourbon| Jose Cuervo Tequila | Dewars White 
Label Scotch 
 
Elegant: $40 per person + $20 per person for each additional hour 
Choice of 4 Domestic & Craft Beers: Yuengling Lager | Aldus American Blonde | Wyndridge 
Cider | Liquid Hero Irregardless IPA |  Crystal Ball Jamaican Wheat | Troegs Perpetual IPA | 
Free Will Micromanager NEIPA | Full Pint White Lightning Belgian Witbier 
Choice of 3 Wines: Chardonnay | Sauvignon Blanc | Pinot Grigio | Rosé | Cabernet | Merlot | 
Pinot Noir | Chianti | Malbec | Montepulciano | Zinfandel  
9 Top Shelf Spirits: Hendricks Gin | Ketel One Vodka | Bacardi Silver Rum | Zaya Spiced Rum | 
Malibu Coconut Rum | Johnny Walker Black Whiskey | Woodford Reserve | Patron Silver | 
Glenlivet 12 year Scotch 
 
 

 
 
2 HOURS OF OPEN BAR SERVICE: 
Each bar package includes 2 hours of alcohol service. Per LCB law, all open bar packages are 
limited to no more than 5 hours of service 
 
Our included bar and beverage service is supplied with beverage accompaniments, ice and bar 
equipment, RAMP certified bartenders, liquor liability and an assortment of non-alcoholic 
beverages 
 
 



SODAS INCLUDED IN ALL PACKAGES: 
Coke, Diet Coke, Spite and Water 
 
NON-ALCOHOLIC BEVERAGES INCLUDE: 
Coke, Diet Coke, Sprite, Ginger Ale, Orange Juice, Orange Juice, Pineapple Juice, Tonic and Club 
Soda and Heavy Cream 
 
BEVERAGE ACCOMPANIMENTS: 
Lemons, Limes, Olives and Cherries 
 
GLASSWARE:  
Glassware can be provided for an additional $5 per person. Disposable glassware included in price. 
 
PORTABLE BAR: 
Portable bar can be provided for an additional $100 
 
 
 
 
 
 
 
 
 
 



 

Tutoni’s Catering & Events 

 

Terms and Conditions - Tutoni’s Catering & Events - York, PA 

 

Rules and Regulations: Client agrees to conduct its function in a peaceful and orderly manner and not to 

interfere with the enjoyment of the restaurant by other patrons and guests. Client and client's guests are at all 

times subject to Caterers rules and regulations, and all applicable laws, ordinances, and regulations of any 

governing authority having jurisdiction over the hotel and its operations.  

 

Room Assignments and Substitutions:  The Catering Department reserves the right to reassign function rooms 

to best service and utilize space according to the final guaranteed number of guests. Such reassignment will be 

considered full performance of the Caterer’s obligation under this agreement. Caterer will be given access to the 

venue no later than two (2) hours prior to the event start and no shorter than one (1) hour after the event 

concludes. for set up and breakdown. Client will make all necessary arrangements, at the Client’s expense, to get 

this access arranged. Client is sole responsible for all costs and/or deposits relating to the use of the Venue, and 

for obtaining an necessary permissions, authorizations, or other requirements of Caterer providing services at the 

Venue.  

 

Shipping and Storage Charges:  The Caterer will gladly receive the supplies necessary for any function. The 

shipment of such material will be accepted no sooner than 3 days prior to the function.  A nominal-handling fee of 

$5.00 per box, up to 50 lbs., ensures their delivery to your preferred location. Client acknowledges and agrees that 

arrangements by the Caterer for receipt and storage of any shipment are done solely as an accommodation and 

convenience to client. Caterer is not responsible for any loss, theft, damage or destruction to any personal 

property shipped to or stored at the Restaurant premises by Client.  

 

Signage and Banners:  Signs and banners are not permitted in the restaurant dining room.  In an effort to 

maintain appearances, the attachment of these items to function walls, floors, ceilings or curtains is also 

prohibited.  Should these restrictions be of concern, please discuss them with your Catering Manager.  

 

Labor Charge: The Catering staff strives to set-up all events according to the diagrams agreed upon by the client 

and catering sales manager. In the case where changes to your function space are requested on the day of the 

event, a $100 additional labor fee will be assessed to the final bill.  

 

Food and Beverage:  Caterer will work in compliance with all applicable local health department rules and 

regulations to food preparation and food service. The parties have agreed to have the menu attached to this 

Catering Agreement. Caterer reserves the right to make small changes to the menu if key ingredients are unable 

to be sourced locally due to reasons beyond the control of the parties. All food and beverage price quotes are 

subject to change and may be increased to meet the increased costs of supplies, materials, labor commodities, 

taxes, currency values, product and other cost increases which are effective after the signing of this agreement. All 

prices are guaranteed sixty (60) days prior to the function (with the exception of alcohol).  Final guest count must 

be submitted thirty (30) days prior to the event. If the guest count is lower than the number submitted, the client 

will be charged for the confirmed guest count. The restaurant prohibits any outside food and beverage in any 

function rooms. Furthermore, the Restaurant does not permit the removal of any food or beverage provided by the 

restaurant. 

 

Liquor Service: All alcoholic beverages must be provided by Tutoni’s Restaurant unless agreed upon when the 

event is first booked.  Outside beverages are not permitted in any event space.  Prices and brands are subject to 

change without notice.  The Restaurant is bound by all local and state regulations governing the sale, service and 

consumption of alcoholic beverages on its premises. Client acknowledges that the service of alcohol is subject to 

Restaurant’s rules. All bars carry a $200/hour minimum and 2 hour duration minimum.  Any cash bar minimums 

not achieved will be applied to client's final bill. Bartender required for service - $30/hour of service, plus 2 hours 

for setup and breakdown. 
 

Insurance & Identification: Caterer has, or will obtain, general liability insurance relating to Caterer’s services 

at the Event. However, Client will indemnify and hold harmless Caterer for any damage, theft, or loss os Caterer’s 

property occurring at the event, caused by any of the Client’s guests. 

 

Off-site and Delivery Fee: The Restaurant will add an off-site catering fee of $200 as well as a 20% service 

charge for all catering that is not at the physical restaurant location.  

 

Cancellation: If the client cancels the event, Client must provide written notice to Caterer along with any required 

cancellation fee described in this Catering Agreement, to effect cancellation. Client understands that upon entering 

into this contract, Caterer is committing time and resources to this event and thus cancellation would result in loss 

of income and lost opportunities  in an amount impossible to accurately calculate. Therefore, the following 

cancellations limitations will apply. If Client requests cancellation of this Contract 90 days or more before the 



Event, Caterer shall be entitled to 10% of the estimated total costs. If Client requests cancellation 45-89 days prior 

to the event, Caterer shall be entitled to 25% of the estimated total costs. If Client requests cancellation 31-44 

days prior to the event, Caterer shall be entitled to 50% of the estimated total costs. After thirty (30) days in 

advance of the event, Caterer shall be entitled to 100% of the estimated total cost. *The Client’s deposit will be 

credited against cancellation fees owed. Any balance will be payable upon the notice of cancellation. 

 

Limitations of Remedies: This contract cannot be assigned by either Party without the other’s written consent, 

with the exception set forth in the remainder of this paragraph. If Caterer cannot fulfill its obligations under this 

Contract for reasons outside of its control, Caterer may locate and retain a replacement catering company at no 

additional cost to the Client, or refund Client’s money in full. Caterer will not be responsible for any additional 

damages or compensation under these circumstances.  

 

Resolution of Disputes: The Parties agree not to post any negative information about the other arising out of this 

Contract or Event on any online forum or website without providing advance written notice of the intended content 

thereof, and providing the other party with an opportunity to resolve any issues between the parties amicably.  

 

Jurisdiction of Venue: This Contract will be interpreted according to the laws of the state of Pennsylvania and 

any legal action must be filed in the County of York and in the state of Pennsylvania. 

 

Payment Terms: In exchange for the services of Caterer as specified in this Catering Contract, the Client will 

agree to pay a $2000 deposit to solidify the date of their event. Six (6) months prior to the date of the event the 

Client will agree to pay 25% of the proposed event total. Three (3) months prior to the event date, Client agrees to 

pay 25% of the remaining proposed total. Thirty (30) days prior to the event the final balance will be paid to the 

Caterer for the remaining event bill.  

 

Entire Agreement: This document, along with its exhibits and attachments, constitutes the entire agreement 

between the Parties. 

 

 

 

Client Approval ___________________________ Amanda M. Misiti   

 

Title ___________________________ Title General Manager 

 

Date ___________________________ Date       2/28/2019 
 

 
 
 
 


