
Bartenders
Our professionally-trained bartenders can manage between 75 and 100 guests for a full bar.  If you are 
only serving beer and wine, you will need one bartender for every 100 guests.  If you require three or more 
bartenders, we highly recommend using a bar back.  A bar back will make sure all bars remain fully 
stocked, replenish glassware and assist bartenders where needed.

Bartender - $40.00 / hour
4 hour minimum includes setup & cleanup - 5 hour minimum on Saturdays

Bar Back (helper) - $35.00 / hour
4 hour minimum includes setup & cleanup - 5 hour minimum on Saturdays

Servers
Our staff is trained to set tables and buffets.  They will set up, service, and maintain all food and beverage 
table service areas throughout the event.  At the end of the event, we provide total breakdown and cleanup 
to the client's specifications. Services during the event include any type of table food service required and 
beverage service including water, wine and champagne.

For a buffet, we recommend one server for every 25 to 35 guests.  
For a seated, plated event, we suggest one server for every 10 to 15 guests.  
For passed hors d'oeuvres, we recommend one server per 25 guests.

Servers - $40.00 / hour
Setup, pass food, wash serving equipment, cleanup - 4 hour minimum / 5 hour minimum on Saturdays

  

Staffing
Our Staff are professionally trained to our high standards, and provide 
service in hotels, private parties in your home, office or any other type 
of facility. Our staff offers friendly, personable service, and are fluent in 
English. We have staff who are fluent in several other languages should 
this be a necessary criterion for your Party or Special Event.

Uniforms BistroFormal
Please select the uniform that best suits 
your style of event.  Please contact us if 
you have a themed event that requires 
custom attire provided by the client.


