
† Price does not include tax, gratuity or applicable private dining fees. Menus valid for private dining events only. All Guests must be 21+. Fleming’s abides by 
all state and local liquor laws. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 
information is available upon request.  
0726 BAR PACKAGES

Bar
PA C K A G E S

DEL IGH T YOUR GUEST S IN OUR P RI VATE DINING R OOM



0726 BAR PACKAGES

Deluxe B A R  PA C K A G E
H A N D - C R A F T E D  C O C K T A I L S  

ARTISANAL MARGARITA  
Tequila Ocho Plata, Cointreau, Tajín rim & dried lime 300 cal

SMALL BATCH SMASH  
WhistlePig PiggyBack 100 Proof Bourbon, softly muddled mint, maple syrup & lemon 230 cal

L I Q U O R S  
100 -160 cal

TITO ’S HANDMADE VODK A
AVIATION AMERICAN GIN 
BACARDÍ SUPERIOR RUM
TEQUIL A OCHO PL ATA
MAKER ’S MARK WHISK Y BOURBON
JAMESON IRISH WHISKEY
DE WAR ’S BLENDED SCOTCH WHISK Y 

W I N E S   
6 oz. Red, White or Rosé: 150 cal; Bottle Red, White, Rosé: 650 cal; Sparkling Bottle: 600 cal

MIONET TO PROSECCO SPARKLING
BENZINGER CHARDONNAY 
GIESEN ESTATE SAUVIGNON BL ANC
ROCCA DELLE MACIE CHIANTI CL ASSICO DOCG
FR ANCISCAN CABERNET SAUVIGNON

A S S O R T E D  D O M E S T I C  &  I M P O R T E D  B E E R S    
based on availability  |  90 -300 cal

A S S O R T E D  M I X E R S    
0 -250 cal

Z E R O - P R O O F  B E V E R A G E S   

GOLDEN STATE OF MIND   
Seedlip Grove 42, pineapple, Monin Golden Turmeric syrup & Fever-Tree Ginger Beer 90 cal

TÖST   
sparkling white tea with notes of cranberry and ginger 50 cal

$ 6 5  P E R  P E R S O N  F O R  3  H O U R S †

† Price does not include tax, gratuity or applicable private dining fees. Menus valid for private dining events only. All Guests must be 21+. Fleming’s abides by 
all state and local liquor laws. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 
information is available upon request.  



0726 BAR PACKAGES

Premium B A R  PA C K A G E
H A N D - C R A F T E D  C O C K T A I L S  

ARTISANAL MARGARITA  
Tequila Ocho Plata, Cointreau, Tajín rim & dried lime 300 cal

SMALL BATCH SMASH  
WhistlePig PiggyBack 100 Proof Bourbon, softly muddled mint, maple syrup & lemon 230 cal

L I Q U O R S  
100 -160 cal

GREY GOOSE VODK A
HENDRICK’S GIN 
BACARDÍ RESERVA 8 YE AR RUM
PATRÓN SILVER TEQUIL A
WOODFORD RESERVE BOURBON
JOHNNIE WALKER BL ACK L ABEL SCOTCH WHISK Y 
CHIVAS REGAL 12 SCOTCH WHISK Y 

W I N E S   
6 oz. Red, White or Rosé: 150 cal; Bottle Red, White, Rosé: 650 cal; Sparkling Bottle: 600 cal

LUCIEN ALBRECHT CRÉMANT BRUT ROSÉ
HONIG SAUVIGNON BL ANC
DIATOM CHARDONNAY
CALER A BY DUCKHORN PINOT NOIR
LE VIATHAN RED BLEND
DAOU CABERNET SAUVIGNON

A S S O R T E D  D O M E S T I C  &  I M P O R T E D  B E E R S    
based on availability  |  90 -300 cal

A S S O R T E D  M I X E R S    
0 -250 cal

Z E R O - P R O O F  B E V E R A G E S   

GOLDEN STATE OF MIND   
Seedlip Grove 42, pineapple, Monin Golden Turmeric syrup & Fever-Tree Ginger Beer 90 cal

TÖST   
sparkling white tea with notes of cranberry and ginger 50 cal

$ 8 0  P E R  P E R S O N  F O R  3  H O U R S †

† Price does not include tax, gratuity or applicable private dining fees. Menus valid for private dining events only. All Guests must be 21+. Fleming’s abides by 
all state and local liquor laws. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 
information is available upon request.  


