
Premium Beverage Package
$75 (2 hours)

 Vodka:  Absolut, Ketel One 
 Gin:  Beefeater, Tanqueray
 Rum:  Bacardi Superior, Captain Morgan Spiced
 Tequila:  Cazadores Blanco, Herradura Reposado
 Bourbon/Whiskey:  Jack Daniel’s, Jameson, Maker’s Mark
 Scotch:  Dewar’s White Label, Johnnie Walker Black
 Cognac: Hennessey VS, D’Ussé VSOP
 Cordials:  Aperol, Chambord, Kahlúa
 Wine:  Sommelier Selections
 Beer: Bud Light, Bud Light Seltzers, Budweiser, Dos Equis,
  Golden Road Mango Cart, Goose Island IPA, Heineken,
  Heineken Silver, Heineken 0.0, Michelob Ultra, Shock Top, Stella Artois

10.11.23

Includes Premium Cocktails, Martinis, House Sparkling Wine by the Glass, House Wine, Domestic and Imported Beer, Red Bull, Bottled Water & Assorted Soft Drinks.
*all brands subject to change

Luxury Beverage Package
$90 (2 hours)

 Vodka:  Absolut, Belvedere, Ketel One, Tito’s Handmade 
 Gin:  Beefeater, The Botanist, Hendrick’s, Tanqueray
 Rum:  Bacardi Superior, Captain Morgan Spiced, Malibu
 Tequila:  Cazadores Blanco, Don Julio Añejo, Herradura Reposado, Patrón Silver
 Bourbon/Whiskey:  Elijah Craig, Jack Daniel’s, Jameson, Maker’s Mark
 Scotch:  Dewar’s White Label, Glenlivet 12yr, Johnnie Walker Black
 Cognac: D’Ussé VSOP, Hennessey VS, Rémy Martin VSOP
 Cordials:  Aperol, Chambord, Kahlúa
 Wine:  Sommelier Selections
 Beer: Bud Light, Bud Light Seltzers, Budweiser, Dos Equis,
  Golden Road Mango Cart, Goose Island IPA, Heineken,
  Heineken Silver, Heineken 0.0, Michelob Ultra, Shock Top, Stella Artois

Formal Wine Pairings
For Seated Dinners of up to 30 Guests

  Sommelier presentation table side per course (max. 4 courses)
  Selections start at $100 per bottle plus $500 Sommelier labor charge


