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Charged on consumption

Cordials & Liqueurs
included with premium bar
campari / luxardo sambuca/ disaronno amaretto / kahlua / cointreau / frangelico / bailey's irish cream / chambord /
grand marnier

Our bar packages includes: Beer Brands
Premium Brands $21/drink Basic $11/each
grey goose vodka / bombay sapphire gin / trumer pilsner / firestone '805' blonde/
ron diplomatico rum/ el tesoro reposado tequila / drakes '1500' pale ale

johnnie walker black label scotch / maker's mark bourbon /
redbreast 12 year irish whiskey / remy martin V.S.O.P. cognac
Local $13/each
fort point ‘ksa’ kolsch/ anderson valley ‘boont’ amber ale/
bear republic ‘racer 5" IPA
Farley Bar Brands $19/drink
charbay vodka / tanqueray london dry gin /

bacardi superior rum / patron blanco tequila / Non-Alcoholic Brands
dewar's white label scotch / four roses bourbon / coke / diet coke / sprite / $9 each
jameson irish whiskey/ hennessy V.S. cognac still water / sparkling water / $9 each

non-alcoholic beer $11 each

One (1) Bartender required per every 100 guests
$300 per bartender, minimum of three hours / $150 per Bartender per additional hour, over 3 hours

*Minimum bar service for (20) guests OR $500.00 Beverage Revenue per Bar

Customary 26% taxable administration fee charge and 8.25% state sales tax will be added to all catering pricing (subject to change)

Menu items are subjected to seasonal substitutions and availability of local organic ingredients



Enhance your dining experience with wine...

Sparkling & Champagne

Sommelier's Choice |$54|
Roederer Estate, Brut, Anderson Valley |$74|
Schramsberg, Blanc de Blancs, Brut, North Coast |$89|
Collet, Brut, Champagne, France |$100|
Shcarffenberger, Brut Rosé, Mendocino |$65|
J Vineyards, Brut Rosé, Russian River Valley |$79|
White

Sommelier's Choice Sauvignon Blanc |$55|
Sommelier's Choice Chardonnay |$55]
Mount Riley, Sauvignon Blanc, Marlborough, New Zealand |$59]
Duckhorn, Sauvignon Blanc, North Coast |$75|
Merry Edwards, Sauvignon Blanc, Russion River Valley |$95]
Crossbarn by Paul Hobbs, Chardonnay, Sonoma Coast |$69|
Frank Family Vineyards, Chardonnay, Carneros |$79]
Flowers, Chardonnay, Sonoma Coast |$99]
Rosé

Chateau d’Esclans, "Whispering Angel" Cétes de Provence, France |$64|

Stolpman Vineyards, "Love You Bunches" Rosé of Grenache, Central Coast |$5¢|

Red

Sommelier's Choice Pinot Noir |$54|

Sommelier's Choice Cabernet Sauvingon |$56|

Banshee, Pinot Noir, Sonoma County |$66|

Belle Glos, "The Dairyman" Pinot Noir, Russian River Valley |$89|
Flowers, Pinot Noir, Sonoma Coast |$114|

Quivira Vineyards, Zinfandel, Sonoma County |$60|
Markham, Merlot, Napa Valley |$70|

Alexander Valley Vineyards, Syrah, Alexander Valley |$60]

Chappellet, "Mountain Cuvee" Bordeaux Blend, North Coast |$82|
Sebastiani, Cabernet Sauvignon, Alexander Valley |$85]

Bedrock, Cabernet Sauvignon, Sonoma County |$95]
Post & Beam by Far Niente, Cabernet Sauvignon, Napa Valley |$125]

Wine selection & pricing are subject to availability.
If wines are unavailable, then comparable substitutions will be offered.

Customary 26% taxable administration fee charge and 8.25% state sales tax will be added to all catering pricing (subject to change)
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