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When alcoholic beverages are included during the Reception, Breezy Point Resort sets up one private bar per 100

people. Minnesota law prohibits the sale of alcohol to persons less than 21 years of age. Guest may be asked to

present identification. Breezy Point Resort is the only authority licensed to sell and serve liquor for consumption on
the premises. Therefore, no alcohol is permitted to be brought on the licensed property.

Beverage service must end by 1:00 A.M. ** All cash bars include a current state sales tax.

Private Bar Possibilities Include:
* A cash bar or host-paid bar with a time limit you decide.
* Drink Tickets
* Keg Beer - 170 12-0z. servings
* Champagne by the bottle or in the self-serve fountain
* Non-Alcoholic punch served in a punch bow! or the fountain
* Non-alcoholic wine available by the bottle

If bar sales do not exceed $150.00 per hour, per bartender, there will be a charge for the bartender's service. The
bartender charge will be $25.00 for the first hour, and $15.00 each hour thereafter.
Ticket Bar - $5.00 per ticket

BREEZY BRANDS
Windsor Seagram’s VO Captain Morgan Budweiser White Zinfandel
Bacardi Bacardi Limon E&J Miller Lite Merlot
Malibu Tangaray Kahlua Mich Golden Draft Cabernet
Absolute Jose Cuervo Peach Schnapps Light Sauvignon
Jim Beam Jack Daniels Baileys MGD Chardonnay
O'Doul Amber J&B
BAR PRICES
Beer - $4.00 Non-Alcoholic Fruit Punch-$30.00 Soft Drinks - $2.00
Wine - $5.00 per gallon
Drinks - $5.00

Cocktails - $8.00

Keg Beer 16 Gal - $330.00

Champagne Punch $48.00 per
gallon

All hosted beverages are subject to 18% service charge and MN state sales taxes. (Service charge is taxed)



WINE LIST

At Breezy Point Resort we have selected some of the finest wines to complement our cuisine.
Ask about our expanded wine list with over 140 wines from around the world.

Chardonnay
Our Chardonnay expresses the aromatic, ripe tropical fruit and citrus character of this varietal.
The crisp flavors and fruity aromas are layered with vanilla and spice accents from partial barrel fermentation and oak aging.

White Zinfandel
Beautifully balanced, this pastel rose-hued wine has a light sweetness that enhances the inherent fruitiness of the Zinfandel grape.
It is the perfect wine to sip by itself, with appetizers or lighter entrees.

Cabernet Sauvignon
Inviting notes of ripe blackberries and currants weave through the soft, velvety flavors of our
Cabernet Sauvignon. Serve with red meats.

Merlot
Seductive aromas and flavors of cherry and dark plum mingle with spices and chocolate.
Fully mature tannins produce a soft, round structure with a silky mouth feel.
Serve with pork or beef.

$20.00 Per Bottle
Each Bottle Serves 5 Guests

CHAMPAGNE
BRUT CHAMPAGNE
Light and dry with a crisp finish.



