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BAR AND 

BEVERAGE 
If you are considering beer, liquor or wine 
for a function please be aware that Brighton 
personnel must provide and serve all beer 
liquor and wine. Our servers are trained to 
serve responsibly and all decisions made 
at the event by the bartenders are final. 

All bar service must end one hour prior to 
the scheduled end of the event. Extensions of 
service time at the event are at the discretion 
of the bar service team. 
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Brighton offers three different 
types of bar service.

All selections will be made by the Beverage 
director, special requests will be considered on 
a case by case basis.  

Bartenders and alcohol servers will be allowed
 to accept tips and put out tip jars at either type 
of service. If you would like to have the service 
staff not accept gratuities we will gladly add an 
automatic gratuity to any hosted or charge bar. 

Gratuities and service charge are separate charges. 
All styles of bar service will be charged plus tax 
and a 22% service charge in addition to the prices 
listed below. 

Brighton will determine the amount of staff 
necessary for your bar or beverage service. 
This is solely at our discretion and will not be 
negotiated or altered based on budgets. The 
safe and responsible service of alcohol and all 
guests at Brighton is paramount. 

Bar Services

The first and most popular style we offer is 
custom bars. Custom bars allow the client to 
work with our beverage director and create a 
unique menu that can offer cost certainty and 
simplicity of service. 

The second style is hosted bars where the client 
will pay for the bar tab and all associated fees 
and service charge. At hosted bars the attendees 
do not pay for drinks and no point of sale system 
will be set up. Brighton will use our standard 
menu for hosted bars. 

The third type of bar service is a charge bar, 
charge bars are where the client only pays the 
set up fees and Brighton charges guests for their 
beverages. 

 

Custom Bars 

Based on the guest count and desired menu 
a completely custom menu is created that will 
include a set number of drinks based on the 
guest count and all set up costs included in 
one lump sum. 

 

 

Hosted Bars

Beer and Wine only bar set up fee – Waived for 
Fully hosted bars 

Full Bar Set up Fee – Waived for fully hosted bars 

Bartender / tray passing / cocktail service 
fees – Waived for fully hosted bars 

Charge Bars 

Beer and Wine only bar set up fee | $200 
per bar location 

Charge bar set up fee | $400 per bar location

For full bar set ups all non-alcoholic beverage will 
be billed to guests at time of purchase 

Bartender fee | $75 an hour 

Three hour minimum which will include 3 hours 
of service time along with set up and clean up. 
You will require one bartender for every 50 
drinking guests. 

Additional hours | $50 per additional 
hour of service time

Tray passing or cocktail service | $50 
per hour per server   
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Selections vary by season and 
location please inquire what 
selections are currently available.

Beer 

Selections vary by season and location 
please inquire what other options we may 
have or if you have a special request. 

Spirits
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Bourbon  

Salt Flats Distillery Brighton Reserve | $9

Basil Hayden | $11

Jim Beam | $8

Canadian Whiskey   

Crown Royal | $10

Irish Whiskey    

Jameson | $10

Triple Dog | $6

Scotch Whiskey   

Glenmorangie Quinta Ruban | $20

Talisker Storm | $16

Glenlivet 12 year | $13

American Whiskey    

High West Rendezvous Rye | $18

Salt Flats Brickyard Single Malt | $13

Jack Daniels Black Label | $8

Dented Brick Whiskey | $7

Vodka     

Grey Goose | $11

Tito’s Handmade | $9 

Five Wives | $10

Salt Flats Vodka | $7

Gin  

Bombay Sapphire | $10

Tanqueray | $9

Salt Flats Gin | $7 

Agave    

Lalo Blanco Tequila | $13

Don Julio Reposado Tequila | $16

Dented Brick Silver Tequila | $7 

Wahaka Mezcal Joven | $9

Rum    

Captain Morgan | $9

Salt Flats Rum | $7

Liqueurs   

Baileys Irish Cream | $8

Kahlua | $8 

Grand Marnier | $11

Aperol | $8

Local Utah product



Selections vary by season and location please inquire what 
other options we may have or if you have a special request. 

Wine
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White   

Fat Bastard Chardonnay | $13 glass | $60 bottle 

L’atour Grand Ardeche Chardonnay | $75 bottle 

Rombauer Chardonnay | $125 bottle 

Riff Pinot Grigio | $12 glass | $55 bottle 

Twisted Cedar Pinot Grigio | $60 bottle 

Lillie’s Feather Boa Sauvignon Blanc | $12 glass | $55 bottle 

Sean Minor Sauvignon Blanc | $10 glass | $45 bottle 

Chateau Recougne Bordeaux Blanc | $50 bottle

Sparkling glass/bottle   

Dancing Vines Sparkling | $7 glass 

Segura Viudas Brut | $12 glass | $55 bottle 

La Marca Prosecco | $15 glass | $70 bottle  

Simonnet Febvre Cremant Rose | $100 bottle 

Red   

Bonanza Cellar Door Cabernet | $11 glass | $50 bottle 

Quilt Napa Cabernet | $125 bottle 

Carol Shelton Old Vine Zin | $90 bottle 

Mirassou Pinot Noir | $10 glass | $45 bottle 

Lillie’s Feather Boa Pinot Noir | $75 bottle

La Valentina Montepulciano D’Abruo Pinot Noir | $70 bottle 

Belle Glos Dairyman Pinot Noir | $150 bottle 

Monte Garbi Valpoliciella Ripassa | $100 bottle

 

Local Utah product
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Kim Doyle | Vice President, Resort Services

kdoyle@brightonresort.com

Brighton Ski Resort, Brighton, Utah 84121

385.799.5502

fax: 435­649­1787


