
                          
 
 
 

Scripps Seaside Forum 
Bar and Beverage Services 

 
 

               
 

 
 
 
 
 
 
 
 
 



 
 

 
Giuseppe Fine Catering  
all inclusive Bar Packages 
All packages are based on 2 hours of unlimited service  
 

 
Giuseppe fine catering all inclusive packages 
include: 
3 beer selections                                          Bartender(s) 
Red and White wine selections              Bar Back(s) 
Assorted soft drinks                                 Bar Tables and Linens (Black) 
Still & sparkling waters                           Bar Glassware 
Bar fruit & bar mixers                                 Trash Removal and Recycling  

 
Beer & Wine Bar 
3 beer selections 
Red and White wine selections 

 
Intro Package  
Skyy Vodka, Tanqueray Gin 
Cuttysark Scotch, Jim Beam Bourbon 
Appleton Rum, Sauza Gold Tequila 

 
Premium Package 
Ketel One Vodka, Bombay Sapphire Gin,  
Johnny Walker Black Scotch, Makers Mark Bourbon 
Bacardi Rum, Herradura Silver Tequila 

 
Elite Package 
Hanger One Vodka & Belvedere Vodka 
Hendricks Gin, Macallan 12 year Scotch 
Woodford Reserve Bourbon, Crown Royal Whiskey 
10 Cane Rum, Sailor Jerry Navy Spiced Rum 
& Sauza Tres Generaciones Anejo Tequila 

 



 
Beer Choices  
Stone Pale Ale, Stone IPA, Pacifico,  
Amstel Light, Peroni, Trumer Pils,  
Heineken & Miller Lite 

 
White Wine Choices  
Chardonnay, Sauvignon Blanc 
Pinot Grigio, Pinot Noir Rose 

 
Red Wine Choices  
Cabernet Sauvignon, Chianti 
Merlot, Pinot Noir 
 

* For dinner wine Services, please see wine list on Page 5 
 
 
 
Staffing Guidelines: 
 
Under 80 guests – bartender/bar back  
80-160 guests - Double Bar, 2 Bartenders, 1 bar back/busser 
160-240 guests – 3 bars, 3 bartenders, 2 bar backs/busser 
240-320 guests – 4 bars, 4 bartenders, 2 bar backs/busser, event manager 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 



 
 
 

Basic Bar Setup  
Client provided beverages 
Package is based on  2 hours of service  
 
Giuseppe Fine Catering to provide the following: 
Bartenders, Bar Back, Bar Tables, Linens for bar (Black), plastic 
beverage ware, napkins, straws & bar ice 
 
All alcoholic and non-alcoholic beverages, bar fruit and mixers to 
be provided by client. All opened alcohol must be poured out on-site at end of 
event per CA ABC Law. All unopened wine/beer may be picked up the day following 
the event, from the venue manager 
 
Trash removal and recycling to be provided by dinner caterer.  
caterer to rent glassware, if client would prefer over plastic. 
 
 
 

bar staffing only 
Giuseppe Fine Catering to provide fully licensed bar staff 
 
Client to provide everything outside of staffing. All opened alcohol 
must be poured out on-site at end of event per CA ABC Law. All unopened wine/beer 
may be picked up the day following the event, from the venue manager 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
dinner service wine list 
for all inclusive packages 
 

Red Wine  
 
 
CABERNET SAUVIGNON    Bottle 
CK by Mondavi (California)   $24 
Ravenswood- Vintners Blend (California)  $26 
Five Rivers (Monterey)    $32 
Firestone (Central Coast)   $32 
Spellbound (California)    $34 
Villa Mt. Eden (Napa)    $39 
Robert Mondavi Solaire (Central Coast)  $40 
Francis Coppola Diamond (Monterey)  $44 
Beringer Knights Valley (Sonoma)   $51 
 
PINOT NOIR     Bottle 
Stoneleigh (Marlborough, New Zealand)  $32 
Jacobs Creek Reserve (Austraillia)  $36 
Louis Latour Bourgogne (Burgundy, France) $36 
Estancia (Monterey)    $38 
Francis Coppola Diamond (Monterey)  $44 
Rodney Strong (Russian River)   $46 
 
MERLOT      Bottle 
CK by Mondavi  (California)   $24 
Ravenswood – Vintners Blend (California)  $32 
Toasted Head (N. Coast)    $38 
St. Francis (Sonoma)    $44 
 
ITALIAN REDS     Bottle 
Banfi Centine (Tuscany)    $32 
Beni di Batasilio Barbera d’Alba (Italy)  $38 
Castiglioni Chianti(Tuscany)   $42 
Antinori Villa Toscana Rosso (Tuscany)  $49 
 
ASSORTED REDS     Bottle 
Menage a Trois Red (Oakville)   $30 
Ravenswood Zen of Zin (California)  $35 
Bodegas Sierra Canabria (Rioja, Spain)  $36 
Tintara Shiraz (Australlia)    $41 
Francis Coppola Claret Diamond (Monterey) $44 
 
 
 



 
 
 

 
 
 

White Wine 
 
CHARDONNAY     Bottle 
CK by Mondavi (California)   $24 
BV Coastal (Calfiornia coast)     $28 
Hess Select (Monterey)    $30 
Bonterra Organic (Mendocino)   $34 
Acacia (Carneros)    $36 
Sterling Organic (Calistoga)   $36 
Ravenswood (Sonoma)    $38 
Wild Horse (Central Coast)   $40 
Edna Valley (Monterey)    $42 
Sonoma Cutrer (Sonoma)   $45 
Iron Horse  Unoaked (Sonoma)   $48 
Ferrari Carrano (Alexander Valley)  $48 
Cakebread (Napa)    $75 
Far Niente (Napa)    $90                                                                              

 
WHITE BURGUNDY    Bottle 
Louis Jadot     $42 
Faively Bourgogne Blanc    $45 
Domaine De La Collonge – Pouily Fuisse'  $50 
 
SAUVINGNON BLANC    Bottle 
Robert Mondavi – Private Selection  (California) $24 
Montevina (California)    $28 
Chateau St. Jean Fume Blanc (Kenwood) $32 
Kenwood (Sonoma)    $34 
Kunde (Sonoma)    $38 
Markam (St. Helena)    $42 
Ferrari Carrano Fume Blanc (Sonoma)  $46 
Groth (Napa)     $48 
Hall (Napa)     $50 
Silverado - Miller's Ranch(Napa)   $50 
St. Superby (Napa)    $54 
 
PINOT GRIGIO     Bottle 
Corte Giara (Italy)    $28 
Caposaldo (Italy)    $30 
Riff - by Alois Lageder (Italy)   $35 
Tolloy (Italy)     $38 
Antinorri (Italy)     $44 
Santa Margarita (Italy)    $48 
 
OTHER WHITES     Bottle 
Toad Hollow Dry Rose (Sonoma)   $32 
Bex Reisling (Germany)    $36 
Beni di Batasilio Gavi (Piedmont)   $38 
J. Hoffstatter Pinot Bianco (Alto Adige)  $45 



 
 
 
 
 
 
 
 
 
CHAMPAGNE & SPARKLING WINE                  Bottle 
Domaine Ste Michelle (Washington State) $30 
Villa Il Santi Prosecco Extra Dry (Italy)  $36 
Gloria Ferrer Brut  (Sonoma)   $42 
Roederer Estate (Anderson Valley)  $45 
Roederer Estate Rose (Anderson Valley)  $55 
Perrier-Jouet Grand Brut (France)   $65 
Piper Heidseick (France)    $80 
Veuve Cliquot (France)    $95 
 
 
 
 
 
 
Additional wine labels may be special ordered, please contact us regarding pricing 
and distributor availability. 
NOTE: Wines are based on availability at the time of booking. Prices are based on 
consumption ‘By the Bottle’.  
Twelve (12) Bottle Minimum Order per Wine Selection 
 

 
 
 
 
For sales inquiries, please contact: 
 

Jamie Goodman 
Asst. Beverage Services Manager 
Giuseppe fine catering 
Jamie@giuseppecatering.com 
858-412-9108 


