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Bar Menu - Liquor, Beer & Beverage

Well Brands $10
Kentucky Gentleman Whiskey, Gilbey 's Vodka, Gilbey s Gin, Ron Rico Rum, Sauza Blanco Tequilg,
Jagues Bonet Brandy

Call Brands $12
Elijah Craig Bourbon, Jack Daniels Whiskey, Jameson lrish Whiskey, Beefeaters Gin, Stoli Vodka, Bacardi Light Rum,
Cuervo Gold Tequila, Dewar's Scotch, Captain Morgan Rum

Premium Brands $14
Crown Royal Whiskey, Buffalo Trace Bourbon, Ketel One Vodka, Tito's Vodka, Tangueray Cin, Bombay Sapphire Cin,
Cazadores Tequila, Ron Zacapa Aged Rum, Chivas Regal Scotch

Super Premium Brands $20

Knob Creek Bourbon, George Dickel 12 Whiskey, Basil Hayden Whiskey, Belvedere Vodka, Crey Goose Vodka,
Don Julio Anejo Tequilo, Casamigos Blanco Tequila, Hendricks Gin, Hennessey VS Cognac,

Johnny Walker Black Scotch, Whistle Pig Rye

House Wine by the Glass $10
Cedar Brook Chardonnay, Benzinger Sauvignon Blanc, Cedar Brook Cabernet Sauvignon, Cedar Brook Merlof,
Angeline Pinot Noir, Opera Prima Brut

Please ask to see our current list of House & Premium Wines, Sparkling Wines & Champagne offered by the glass or bottle

Bottled Beer $8
Coors Light, Corong, Heineken, Lagunitas, Blue Moon

Draft Beer Pint $10
Modelo, Mission I.PA.

Soft Drinks (Sodas) $4.50
Coke, Diet Coke, Sprite

Juices $4.50
Cranberry, Orange, Apple, Tomato, Pineapple, Crapefruit

Coffee, Iced Teq, Hot Tea $4.50
Riviera Fair Trade Coffee, Riviera Fair Trade Decaf, Shangri-La Organic Hot Teas: Earl Grey, Breakfast,
Green, Chamomile Mint

Dandelion Signature Still Water (16.90z) $4.50 per bottle

All-Natural Refreshments $195 per glass dispenser (65-75 servings)
Current Selection of Infused Teas, Lemonades, and Spritzers available upon request

* Menu pricing is subject to 22% taxable service charge and 7.75% sales tax.
** Menus & Pricing are subject to change based on availability 11/9/22
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Bar Packages

Beer & Wine Bar $30
Additional hours $8
Select Domestic & Imported Beers, House Wines, Soda, Lemonade, Iced Tea, Coffee & Hot Tea

House Bar $40

Additional hours $13

Elijah Craig Bourbon, Jack Daniels Whiskey, Beefeaters Gin, Stoli Vodka, Gilbey s Vodka,

Cuervo Gold Tequila, Sauza Blanco Tequila Dewar’s Scotch, Captain Morgan Rum, Jacques Bonet Brandy
Select Domestic & Imported Beers, House Wines, Sodo, Lemonade, Iced Tea, Coffee & Hot Tea

Gold Bar $45

Additional hours $14

Crown Royal Whiskey, Buffalo Trace Bourbon, Ketel One Vodka, Tito's Vodka, Tangueray Gin,

Bombay Sapphire Gin, Cazadores Tequila, Ron Zacapa Aged Rum, Chivas Regal Scotch, Clenfidditch 1 2yr
Select Domestic & Imported Beers, House Wines, Soda, Lemonade, Iced Teq, Coffee & Hot Tea

Platinum Bar $50

Additional hours $16

Knob Creek Bourbon, George Dickel 12 Whiskey, Basil Hayden Whiskey, Belvedere Vodka, Crey Goose Vodka,
Don Julio Anejo Tequilo, Casamigos Blanco Tequila, Hendricks Gin, Hennessey VS Cognac,

Johnny Walker Black Scotch, Whistle Pig Rye, Select Domestic & Imported Beers, House Wines,

Soda, Lemonade, Iced Teq, Coffee & Hot Tea

Soft Bar $10
Additional hours $5
Soda, Lemonade, Iced Teq, Coffee & Hot Tea

House Wines:
Cedar Brook Chardonnay; Benzinger Sauvignon Blanc; Cedar Brook Cabermet Sauvignon;

Cedar Brook Merlot; Angeline Pinot Noir, Opera Prima Brut

Prices listed are per person / All Bar Packages are allotted for 3 hours / Additional hour cost is per person for each

additional hour based on guaranteed guest count / A minimum of 50 guests is required for all bar packages

* Menu pricing is subject to 22% taxable service charge and 7.75% sales tax.
** Menus & Pricing are subject to change based on availability 11/9/22



CONSCIOUS CUISINE 4 COCKTAILS ¥

Bottled Wines

Whites

Hess, Chardonnay, Monterey ‘20 45
Gainey, Chardonnay, STA Rita Hills ‘20 42
La Crema, Chardonnay, Sonoma Coast 20 54
Far Niente, Chardonnay, Napa Valley 20 110
The Stag, Chardonnay, Santa Barbara 20 50
Grgich Hills, Chardonnay, Cameros Selection, Napa Valley 19 68
Ferrari-Carano, Chardonnay, Sonoma ‘19 62
Rombauer, Chardonnay, Camneros 20 70
Honig, Sauvignon Blanc, Napa Valley 21 50
Bollini, Pinot Grigio, Trenting, ltaly ‘19 40
Laurenz V, Gioner Veltiner, Austria 20 45
Whispering Angel, Rose, California 21 56
Bieler Pére et Fils, Rose, Aicen-Provence 21 40
Santa Margherita, Pinot Grigio, Trentino 21 62
Frank Family, Chardonnay, Cameros 21 78

Spwﬁ/wﬁ Nfine ondf CWW

Domaine Ste. Michelle, Bt Columbia Valley, NV

Roederer Estate, Brut Anderson Valley, NV 38
"" by Jordan, Brut, Russian River Valley, NV 50
Piper Sonoma, Brut Calfornia, NV 50
Veuve Clicquot, Yelow Label, France, NV 90
Taittinger, Lo Francaise, Reims, France, NV 115

Perrier Jouét Fleur de Champagne, Champagre, 04 245

* Available by the Class

Vintage & Pricing are subject to change based on availability

Fods

Austin Hope, Cabemet, Paso Robles 20

Beringer, "Knights Valley', Cabemet Savignon, Napa '1&
Robert Hall, Cabermet Sauvignon, Paso Robles '19
Emblem, Cabemet Sauvignon, Naopa Valley ‘18

Justin, Cabemet Sauvignon, Paso Robles ‘19

Groth, Cabemet Sauvignon, Napa Valley ‘18

85
65
45
89
68
105

Chateau St Michelle, Cabemet Sauvignon, Columbia Valley ‘18 48

Grgich Hills, Cabemnet Sauvignon, Napa Valley ‘18
Nickel & Nickel, Caberet Sauvignon, Napa Valley 19
Hillcroft, Cabemet Sauvignon, Nopa '16

Silver Oak, Cabemet Sauvignon, Alexander Valley ‘18
Silver Oak, Cabermet Sawignon, Napa Valley ‘17
Alexander Valley Vineyards, Merot, Sonoma County ‘19
Conundrum by Caymus, Red Blend, Califormia 20
Saldo, Znfandel, Calformia ‘19

Meiomi, Pinot Noi, Monterey ‘19

Walt, Pinot Noi; Santa Rita Hils '19

Migration, Pinot Noi, Anderson Valley 20

POrOdUXX, Duckhom Vineyards Red Blend, Nopa 19
Decoy, Duckhom Vineyards Red Blend, Napa ‘19

The Prisoner, Red Blend, Nopa ‘19

Bodini, Malbec, Argentina '20

110
160
135
120
210
44
42
58
58
70
69
82
76
70
38
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