STILLWELL HOUSE

HISTORICAL COURTYARD GARDEN, PREMIER EVENTS

Venue; 134 South 5th Avenue, Tucson AZ 85701
Mailing; P.O. Box 1203, Tucson, AZ 85702

Liquor Guide

The following is a suggested list of liquor and the recommended amounts for the amount
of guests attending your special event, which of course, will depends on the drinking “style” of your group.

GUEST COUNT 50 100 150 200
LIQUOR IN LITERS

Simple Syrup *Only needed if your recipe includes the below 1 1 2 2
Bitters™ 1 1 2 2
Dry and Sweet Vermouth (ea)* 1 1 2 2
Campari* 1 1 2 2
Bourbon 1 2 3 3
Gin 1 2 2 3
Rum 1 1 2 3
Scotch 1 2 3 4
Whiskey 1 2 3 4
Tequila for Margaritas 2 3 4 5
Vodka 1 2 3 4
MIXERS FOR MARGARITAS

Please plan on providing margarita mix and prickly pear syrup 3 6 9 12
and/or other flavored drink mixers if so desired.

WINE 750 ML.

Red Wine* 8 12 20 24
White Wine* 8 16 24 32
CHAMPAGNE 750 ML.

Toasts Only 8 12 20 28
Bar Drinks & Toasts 10 16 24 32
CHAMPAGNE CART RENTAL

Toasts Only 8 12 20 28
Bar Drinks & Toasts 10 16 24 32
BEER CASES OF 24 COUNT *Based on 2 beers per person estimate

Domest,c 2-3 4-5 6-7 8-10
Imported 2-3 4-5 6-7 8-10

Your Bar package includes: Coffee and hot tea station. Citrus infused water station for guests.
Ice, glassware, lemons, limes, oranges, olives, cherries, margarita salt, pink lemonade, orange juice
(please purchase fresh for mimosas) cranberry juice, Pepsi, Diet Pepsi, club sodas, Starry, Dr Pepper, ginger ale, and tonic water.

*For Bar Only: If wine is to be poured at the tables, allow an additional 2-3 bottles per table. Each bottle of wine yields approximately 5-7 glasses.
*** |We strongly suggest you provide bottled water for your guests during the warmer months. ***



