
las vegas

PLUS 8.375% SALES TAX, 20% SERVICE CHARGE AND 4% ADMINISTRATIVE FEE

702.388.9301 | LVEVENTS@TAOGROUP.COM

B E V E R A G E  P A C K A G E S
A fully-stocked bar featuring a selection of Liquor, Liqueurs, Cordials, Wines, Beers, Seltzers,

Red Bull Energy Drinks (Pure, Sugarfree, and Editions), Soft Drinks, Still and Sparkling Bottled Water, Fever-Tree Mixers, and Juice Mixers.
Shots, Doubles, Triples, and Specialty Cocktails are not available with these packages.  Champagne/Sparkling Wine Toasts are not included in pricing. 

* All brands subject to change.

PREMIUM PACKAGE
$70 pp (2 hours)   •   $80 pp (2.5 hours)

BEER & SELTZERS
Bud Light, Bud Light Seltzers, Budweiser, Dos Equis, 

Goose Island IPA, Heineken, Heineken 0.0, Heineken Silver, 
Michelob ULTRA, Michelob ULTRA ZERO, Stella Artois,

NÜTRL Seltzers, High Noon Watermelon Seltzer

VODKA
Belvedere

GIN
Bombay Sapphire

Tanqueray

RUM
Captain Morgan Spiced

Mount Gay ‘Eclipse’

TEQUIL A
Código 1530 Blanco

Don Julio Blanco

BOURBON & WHISKEY
Jack Daniel’s
Elijah Craig

SCOTCH
Dewar’s White Label
Johnnie Walker Black

COGNAC
D’Ussé VSOP, Hennessy VS

CORDIALS
Aperol, Chambord, Kahlúa

WINES
Gambino, Brut, Veneto, Italy (Prosecco)

Matua, New Zealand (Sauvignon Blanc)
Seaglass, California (Rosé of Pinot Noir)

Lyric, Central Coast, California (Pinot Noir)
Threadcount, California (Red Blend)

LUXURY PACKAGE
$90 pp (2 hours)   •   $112.50 pp (2.5 hours)

BEER & SELTZERS
Bud Light, Bud Light Seltzers, Budweiser, Dos Equis, 

Goose Island IPA, Heineken, Heineken 0.0, Heineken Silver, 
Michelob ULTRA, Michelob ULTRA ZERO, Stella Artois,

NÜTRL Seltzers, High Noon Watermelon Seltzer

VODKA
Belvedere

GIN
Bombay Sapphire

Hendrick’s • Tanqueray

RUM
Bacardi Superior

Captain Morgan Spiced • Mount Gay ‘Eclipse’

TEQUIL A
Casamigos Reposado

Código 1530 Blanco • 1800 Cristalino Añejo

BOURBON & WHISKEY
Elijah Craig • Jack Daniel’s

Woodford Reserve

SCOTCH
Dewar’s White Label • Glenlivet 12 yr

Johnnie Walker Black

COGNAC
D’Ussé VSOP, Hennessy VS

CORDIALS
Aperol, Chambord, Kahlúa

WINES
Veuve Clicquot Brut, France (Champagne)
Matua, New Zealand (Sauvignon Blanc)

Daou, Paso Robles, California (Chardonnay)
Seaglass, California (Rosé of Pinot Noir)

Lyric, Central Coast, California (Pinot Noir)
Threadcount, California (Red Blend)

Daou, Paso Robles, California (Cabernet Sauvignon)

FORMAL WINE o r  SAKE PAIR ING
For Seated Dinner Groups of up to 20 Guests

Sommelier presentation table-side per course
4-course pairing maximum

Tiers (per person):  Tier 1 $65  |  Tier 2 $95  |  Tier 3 $125
Inquiries for a higher tier will be evaluated on a case-by-case basis.

Same Tiers For Seated Dinner Groups of Over 20 Guests
(no table-side presentation)

$250 Sommelier labor charge per hour


