
mobile bar & catering menu

edward@scorpiodjs.com / 202.536.4495



mobile bar services

Beer & Wine Package

Includes choice of two popular beers (lager and ale) and 
three choices of wine (two white and one red).

Includes two professional bartenders, bar materials, setup, and breakdown.

Provides for 100 guests, open bar, 3-hour minimum.

$12 per person, per hour

Beer, Wine, & Liquor Package

Includes mid-tier vodka, rum, gin, whiskey, & tequila. Mixers and 
non-alcoholic options include orange juice, cranberry juice, coke, sprite, 

ginger ale, pineapple juice, tonic water, and club soda.

Includes two professional bartenders, bar materials, setup, and breakdown.

Provides for 100 guests, open bar, 3-hour minimum.

$16 per person, per hour



catering menu

Beef Sliders
Juicy mini burgers made with seasoned ground beef, grilled to perfection and served
on soft brioche buns. Finished with melted cheddar cheese, crisp lettuce, vine-ripened

tomato, and a touch of house-made aioli. A classic favorite in bite-sized form.

Mini Crab Cakes
Hand-crafted lump crab cakes seasoned with fresh herbs, lemon, and spices, then

seared until golden brown. Served with a tangy remoulade dipping sauce for a coastal-
inspired, savory bite.

Boneless Wings with Dipping Sauce
Tender, crispy boneless chicken tossed in your choice of sauce: buffalo, honey

barbecue, or garlic parmesan. Accompanied by celery sticks and your choice of ranch
or blue cheese dressing.

Stuffed Mushrooms
Hearty mushroom caps generously filled with a savory blend of herbed breadcrumbs,

fresh spinach, and melted cheese. Baked until golden brown and tender, this
vegetarian favorite is both elegant and satisfying.

Mediterranean Dip Platter (Vegan)
A vibrant vegan platter featuring roasted red pepper hummus, baba ganoush, and

olive tapenade. Paired with warm pita wedges, cucumber rounds, and crisp vegetable
sticks. A flavorful and satisfying plant-based choice.

Assorted Fresh Fruit Platter
A colorful and refreshing spread of seasonal fruits such as pineapple, watermelon,

cantaloupe, honeydew, grapes, and fresh berries. Beautifully arranged and perfect for
a light finish.

$27 per person


