
All prices are exclusive of applicable taxes & gratuities 
Valid January 1, 2018 to December 31, 2018 

Subject to change

Bar Price List 
Host Bar 

Standard Liquor (1 oz) 
Host - 5.65 / Cash 6.50 
Gilbey’s Gin 

Appletons White Rum Captain 

Morgan’s Dark Rum  

Grants Scotch 

Wisers Rye 

Sauza Tequila 

Stolichnaya Vodka 

Domestic Beer 
Host - 5.65/ Cash 6.50 
Budweiser 

Bud Light 

Canadian 

Kokanee 

Non-alcoholic  Beer  
Host - 5.65 / Cash 6.50 
O’Douls Regular  

O’Douls Amber 

Warsteiner 

House Wine By The Glass 
Host - 5.65 / Cash 6.50  

Martini (2 oz) 
Host – 10.00 / Cash 11.50 

Deluxe Liquor (1 oz) 
Host - 5.87 / Cash 6.75 
Bombay Gin  

Bacardi White Rum 

Captain Morgan’s Spiced Rum 

Johnny Walker Red Scotch  Crown 

Royal Rye 

Jose Cuervo Tequila 

Absolut Vodka 

Premium Beer 
Host - 5.87 / Cash 6.75 Alexander 

Keiths 

Slipstream 

Herman’s Dark 

Import/Ciders & Coolers 
Host - 6.52 / Cash 7.50 Corona

Stella Artois

Heineken 

Strongbow Cider 

Mike’s Hard – Lemonade, Cranberry 

Deluxe Wine By The Glass 
Host - 10/ Cash 11.50

Cordials 
Baileys Host - 5.87 / Cash 6.75 

Grand Marnier Host - 6.10 / Cash 

7.00 Drambuie Host - 6.10 / Cash 

7.00 
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Soft Drinks (fountain) 2 

Perrier  (330ml) 3.50 
Sparkling Apple Juice 750 ml (non-alcoholic) 15 
Alcoholic Punch (1 gallon serves 25) 90 
Non-alcoholic Punch (1 gallon serves 25) 50 

A bartender will be provided free of charge, providing consumption is over $300 per bar. If the minimum is not achieved, 

a bartender charge of $30 per hour (minimum 4 hours) per bartender will be levied. 

Host Bar costs are before applicable taxes and gratuity. 

Guestroom Hospitality 
Guestroom Hospitality Suite Set Up 100 
Includes Glasses, Ice, Napkins 
(Max 25 people) 

A Selection of Nuts, Potato Chips and Pretzels 3  per person 
Regular & Decaffeinated Coffee & Assorted Teas (10 Cups) 20  per carafe 
Regular & Decaffeinated Coffee & Assorted Teas (40 Cups) 80  per urn 
Soft Drinks (on Consumption) 2.75 per can 
Bottled Still Water (on Consumption) 2.75 per bottle 
Bottled Fruit Juices (on Consumption) 3.25 per bottle 
Sliced Lemons & Limes (10 people) 5 
Delivery Fee 25 
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Banquet Wine List 

White Wines 

House Wines 

Prospect Winery Un-oaked Chardonnay 
British Columbia 

Nederburg Sauvignon Blanc 
South Africa 

Special Selection White Wines 

Mission Hill, Five Vineyard Pinot Grigio  
VQA – Tropical, Apricot, Papaya  

See Ya Later Ranch Riesling 
VQA – Green Apple, Citrus, Melon, Mineral 

Riverlore Sauvignon Blanc  
New Zealand – White Peaches, Herbs, Flowers, Minerality

Dirty Laundry 'Woo Woo' Vines Gewürztraminer 
VQA – Spice, Lemon Candy, Red Apple, Peach, Lychee

Cedar Creek Chardonnay   
VQA – Pineapple, Citrus, French Oak, Hay 

Nk’Mip Pinot Blanc 
VQA – Citrus, Crisp, Apple, Mineral 

Red Wines 

House Wines 

Prospect Winery Merlot 
British Columbia 

Nederburg Cabernet Sauvignon/Shiraz 
South Africa 

Special Selection Red Wines 

Santa Julia Malbec   
Argentina – Red Fruit, Violets, Spice, Coffee, Chocolate

Cedar Creek Merlot 
VQA – Ripe Berry, Chocolate, Espresso 
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Milton Park Shiraz
South Australia  –  Raspberry, Soft black pepper, 
Subtle Oak, Bright

Dirty Laundry Cabernet Sauvignon  
VQA – Blackberry, Herbs, Green Olives, Ripe

Quails Gate Pinot  Noir 
VQA – Blackberry, Raspberry Jam, 
Spice and Clove

Ravenswood Zinfandel 
California – Smoke, Spice, Chocolate, 
Pepper, Blackberry  

Liberty School Cabernet Sauvignon 
California – Black Cherry, Plum, Violets 

Burrowing  Owl Merlot 
VQA – Ripe Black Cherry, Black Plum, 
Blueberry, Blackberry 

Rosé and Sparkling Wines 

Rosé 
Joie  Rosé Okanagan 
Pinot Noir/Gamay Noir – Wild Strawberry, 
Raspberry, Pepper 

Sparkling Wines & Champagne 

Pergolo Prosecco 
Italy – Apple, Crème Brûlée, Pear 

Segura Viudas, Brut Reserva 
Cava, Spain – Citrus, Tropical Fruit, Lime, Pineapple 

Summerhill,  Cipes Brut 
VQA – Apple, Limes, Almonds, Grapefruit 

Veuve  Cliquot, Ponsardin Brut 
AOC Champagne, France – Crisp Apple, White Flowers, 
Wet Stones 
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