
BIG BEAR 
 PRIVATE EVENTS BAR MENU 

	
	

COCKTAILS 
big bear old fashion   

pick your poison: rum//whiskey//rye//bourbon  
sugar case, angostura bitters 

 
bear’s tea punch  

Spirit of choice infused with tea  
in a slightly sweet punch 

negroni  
gin, campari, sweet vermouth  

mezcal negroni  
mezcal, campari, sweet vermouth  

lilly trotter tea  
chamomile infused rye 

rose simple syrup  

tom collins   
gin, lemon, simple syrup, soda water 

{can also be made with vodka} 

boulevardier  
bourbon, Campari, sweet vermouth 

 
 
 

 WINE  
[brackets denote house selections] 

 
white 

[dry creek, ca chenin blanc]  
[radio boca, spain, verdejo] 
kono, nz sauvignon blanc 

cline, ca chardonnay 

sparkling & rose 
gran castillo de rocio, spain cava 
coeur clementine, france brut rose  

red 
[casa natal, argentina malbec]  

[ picos del montgo, spain, tempranillo]  
pedroncelli, ca sangiovese 
ammunition, ca,  pinot noir 

  
BEER  

[brackets denote house selections] 
[pale ale, uinta (ut) 4%] 

[lager, stiegl (austria) 4.9%] 
ipa lot no.3, evolution (md) 6.8% 
‘best’ brown ale, bell’s (mi) 5.8% 

porter, port city (va)7.5% 
[radler, stiegl (austria) 2.5%    (17oz)]



BIG BEAR 
 PRIVATE EVENTS BAR MENU 

	
	

LIQUOR 

[brackets denote house selections] 

*** 

standard full bar offering 
(house label) 

gin, vodka, rum, 
rye, bourbon, campari 

 
not included in standard full bar offering 

(available to add a la carte) 
mescal, tequila, brandy, scotch  

** 
standard mixers 

San Pellegrino lemon soda, 
San Pellegrino blood orange soda, 
 San Pellegrino sparkling water, 

tonic & seasonal freshly pressed juice 
lemons, limes & ginger syrup 

 
*** 

 
 
 

 

gin 
[new amsterdam] 

beefeater 
haymans 
plymouth  

 
vodka 

[new amsterdam] 
 

rum 
[el dorado] 

goslings  
mt defiance 

 
rye 

[old overholt rye] 
templeton rye 

 
bourbon  

[buffalo trace] 
bulleit 

high west 
pigs nose


