
How to Budget for Bar Service for Weddings? 

 

Planning a wedding involves numerous decisions, one of which is determining 

how to budget for bar service. A well-executed bar can elevate your event, 

ensuring your guests have a memorable time. However, without careful planning, 

bar service costs can quickly spiral out of control. Here are some essential tips to 

help you budget effectively for bar service for weddings. 

 
 

Understanding Your Bar Service Options 

 

Before you can create a budget, you need to understand the different types of 

bartending services available. An open bar allows guests to order any drink 

without paying, offering the highest level of hospitality but at a higher cost. A 

cash bar, where guests pay for their own drinks, can save money but might be 

seen as less hospitable. A limited bar provides a selection of free drinks, such as 

beer, wine, and a couple of signature cocktails, with guests paying for other 

options. Lastly, a BYOB (Bring Your Own Booze) option lets you provide the 

alcohol, often a cost-effective but logistically challenging choice. 

 

Estimating the Number of Guests 

 

The number of guests will significantly impact your bar service budget calculated 

by the service providers like Mr. Bartenderr. A larger guest list means more 
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drinks, which can quickly add up. As a general rule of thumb, plan for each guest 

to consume an average of two drinks per hour. This can vary based on the length 

of your event, the time of day, and the drinking habits of your guests. 

 

Determining the Duration of the Bar Service 

 

The length of time your bar will be open is another crucial factor. A longer 

reception will require more drinks and, consequently, a higher budget. If you're 

looking to save, consider limiting the hours of your bar service. For example, you 

could close the bar during dinner service or end it an hour before the reception 

concludes. 

 

Choosing Your Beverage Selection Wisely 

 

Your choice of beverages can significantly affect your budget of availing bar 

service for weddings. Premium liquors and top-shelf wines are more expensive 

than standard options. Stick to house brands, offer a signature cocktail to reduce 

the variety of spirits you need to stock, and consider providing only beer and wine 

for a cost-effective yet varied selection. 

 

Accounting for Additional Costs 

 

When budgeting for bar service, don't forget to include additional costs such as 

bartender fees, glassware rental, and permits and insurance. Whether you're hiring 

a professional service or paying venue staff, labor costs can add up. If your venue 

doesn’t provide glassware, you'll need to rent it. Some venues require special 

permits or insurance for serving alcohol. 

 

Getting Multiple Quotes 

 

To ensure you're getting the best deal, request quotes from several bar service 

providers. Compare their packages, what’s included, and any additional fees. 

Don’t hesitate to negotiate or ask for custom packages that better fit your budget. 

 

Monitoring Consumption 

 



If you opt for a consumption-based bar, where you pay for what’s consumed, 

keep track of your guests' drinking habits. You can set a limit on the tab, and once 

reached, switch to a cash bar to control expenses. 

 

Mr. Barrtenderr - Expert Bar Service for Weddings 

 

Mr. Barrtenderr offers exceptional bar service for weddings, ensuring a 

memorable and seamless experience for your special day. With skilled 

bartenders, a diverse drink menu, and customizable options, they cater to all your 

beverage needs, making every toast and celebration unforgettable. 


