
ways to 
bar

@



ways TO Bar

CASH BAR



BEER 
Choice of any 3 canned beers/seltzers



WINE

Standard and premium wine offerings



SPIRITS

Standard and premium spirits



NON-ALCOHOLIC

Standard options




ways TO Bar

hosted + Cash bar



BEER 
Up to 2 keg varieties from standard and 
premium menu



WINE

Up to 6 from standard and premium menu



NON-ALCOHOLIC

Standard options

Option to host one NA cocktail

hosted



BEER 
Up to 2 keg varieties from standard and 
premium menu



WINE

Up to 6 from standard and premium menu



Seltzers & spirits

Standard and premium from menu



NON-ALCOHOLIC

Standard options

Option to host one NA cocktail
CASH BAR



Seltzers & spirits

Standard and premium from menu



ways TO Bar

celeste package

45/per person



BEER 
Up to 2 keg varieties from standard and 
premium menu



SELTZER

Fulton seltzer



WINE

Up to 6 from standard and premium menu



spirits

Premium from menu



cocktails

2 premium batched cocktails



NON-ALCOHOLIC

Standard options

Option to host two NA cocktails



ways TO Bar

courtyard cocktail reception

500 



Wine


Beer


Seltzer


Batched Cocktails



bar menu

Forte Do Cego Vinho Tinto 

Portuguese red blend with Syrah. Late-summer 
berries, subtle notes of spice. Very food friendly.



Forte Do Cego Vinho Verde

Portuguese white blend. Fruity with minerality, 
fresh and light, smooth and slightly sweet.



Provencal Rosé

French rosé with refreshing acidity and bright 
berry flavors.



Veuve Olivier Brut

French sparkling wine made in similar style to 
Champagne. Pale yellow, elegant color with fine 
bubbles. Fruity. Aromas of butter and cake. Fresh 
and harmonious.
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Le Havre de Paix Red

French Syrah/Grenache blend. Fruity wine of 
plum and damson fruit backed by a little spice 
and tannin on the finish.



Le Havre de Paix White 

French white blend with Sauvignon blanc. Well 
balanced with aromas of pear and apple. 



Montefresco Pinot Grigio

Italian white made with Pinot Gris. Intense straw 
color and ample lasting fruity bouquet.



Via Emilia Brut

Italian sparkling white akin to Prosecco. Off-dry 
with persistent fruity notes.



Le Jardin Sauvignon Blanc

French Sauvignon Blanc. Bright, fresh, and light 
with honeydew and citrus.



Pavette Cabernet Sauvignon

Classic California Cabernet. Boysenberry, 
blackberry, cocoa. Easy drinking, medium body.



Jacques Bourguignon Chardonnay

Classic unoaked French Chardonnay. Lemon and 
pink grapefruit lead the palette.



Almacita Sparkling Rosé

Argentinian pink sparkling wine made with Pinot 
Noir. Bursting with strawberry, raspberry and 
rose petals. Bright and fresh.



standard wine premium wine



bar menu
standard canned beer 

Bauhaus Hallo Light American Brew


Bauhaus Wonderstuff Pilsner


Bauhaus Lounge Wizard Juicy Pale Ale


Minneapolis Cider Co. Cider (various)


Fulton Hard Seltzer (various)

premium canned 

beer/cider/seltzerPabst Blue Ribbon


Hamm’s


Bud Light


Budweiser


Budweiser Zero (NA)


Fulton Chill City Chugger Lager

7 8



bar menu
standard na

standard na cocktail

premium na

premium na cocktails

Coke


Diet Coke


Sprite


Ginger Ale


La Croix (various)

Pink Drink

3LECHE Stesso Rosa Vermut, sparkling 
water, lemon

Ginger Beer


Red Bull


Sugar Free Red Bull


Forage Kombucha (varies)


Seasonal Wellness Items 
Available upon request, minimums apply

NAgroni

3LECHE Stesso Rosa Vermut, 3LECHE 
Stesso Red Bitter Apertivo



Secco Berrry Spritz*

3LECHE Stesso Secco Vermut, sparkling 
water, lemon, fresh berries



NAjito*

Sparkling water, lime, fresh mint




*available upon request for additional fee
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bar menu
standard spirits

standard cocktails

premium spirits

premium spiritsAny standard spirit plus standard NA



Juices, Ginger Beer, or Redbull +$1

Premium spirits +$2



Gin & Tonic

Rum & Coke

Vodka Soda

Whiskey Ginger

Any drink with more than one standard spirit 
and/or speciality ingredients



Premium spirits +$2

Aperol Spritz

Dark & Stormy

Daquiri

French 75

Gimlet

Greyhound 
Manhattan

Margarita

Moscow Mule 
Negroni

Old Fashioned

Paloma

Screwdriver

Whiskey Sour

Tattersall Tightline Vodka


Bombay Dry Gin


Jimador Reposado Tequila


El Dorado 8 Year Rum


Elijah Craig Bourbon


Tin Cup Rye Whiskey


Dewar’s White Label Scotch


St. Remy XO Brandy


Campari


Bailey’s

New Amsterdam Vodka


New Amsterdam Gin


Bacardi Silver Rum


Sauza Tequila Blanco


Cabin Still Bourbon


Old Overholt Rye Whiskey


Highland Queen Blended Scotch


St. Remy VSOP Brandy


Aperol
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bar menu
standard keg beer premium Keg beer premium+ Keg beer

Pabst Blue Ribbon


Hamm’s


Bud Light


Budweiser


Fulton Northern Standard


Fulton Chill City Chugger Lager


Bauhaus Hallo Light  
American Brew


Modist Supra Premium Lager

Fulton Lonely Blonde


Fulton Sweet Child O Vine IPA


Lakes & Legends Marigold 
Belgian Ale


Bad Weather Pils


Indeed Mexican Honey Light


Indeed Daytripper Pale Ale


Lift Bridge Farm Girl Golden Ale


Fair State Roselle Hibiscus Sour


Fair State Pils


Bauhaus Wonderstuff Pilsner


Summit EPA


Summit Saga IPA


Summit Twins Pils


Bad Weather  
Hopcromancer IPA


Fair State Party Forward  
Hazy IPA


Lift Bridge Hop Dish IPA


Modist False Pattern  
Pale Ale


Bauhaus Lounge Wizard Juicy 
Pale Ale


Bauhaus Bestoked IPA


Lakes & Legends St Gail 
Raspberry Belgian Ale


Indeed Flavorwave IPA


Modist Teal Label West Coast 
IPA


Fair State Mirror Universe  
Hazy IPA


Modist Dreamyard New  
England IPA

650 700 750



bar menu

batched cocktails Signature cocktails

500 (50 servings) 600 (50 servings)

Aperol Spritz

Aperol, sparkling wine, 
sparkling water



Bee’s Knees

Gin, honey, lemon



Espresso Martini

Vodka, coffee liquor, 
espresso



French 75

Gin, sparkling wine, lemon



French 77

Gin, St. Germain 
Elderflower liqueur, 
sparkling wine, lemon



Margarita

Tequila, orange liqueur, lime



Mojito

Rum, mint, lime



Pollinator

Du Nord Foundation Vodka, 
chrysanthemum liqueur, lemon



Poms Away

Du Nord Foundation Vodka, 
pomegranate, ginger  
beer, lime



Ted’s Bed

Du Nord Mixed Blood Whiskey, 
Du Nord Pronounced Apple 
Liqueur, amaro, cider,  
maple syrup



Wigington

Du Nord Prominence Gin, 
rosewater, lemon



Wild Wooly

El Dorado 8 Year Rum,  
Du Nord Cafe Frieda Coffee 
Liqueur, amaro, coffee,  
oat milk


Moscow Mule

Vodka, ginger beer, lime



Negroni

Gin, campari, vermouth



Old Fashioned

Bourbon, bitters, cherry



Paloma

Tequila, grapefruit, lime



Sidecar

Brandy, orange liqueur, 
lemon



Red Sangria

Red wine, citrus punch



White Sangria

White wine, citrus punch




In-house signature cocktails featuring Du Nord Social Spirits
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