
Prices subject to change. 04/23 

 Bar Service 
The host’s final costs are calculated on a consumption basis by the number of individual alcoholic beverages 

served. Proof of age is required, and guests under the age of 21 will not be served. Bar service must end by  
1:00 am. Prices on specialty drinks and products are available through the Special Events Office. 

Non-Alcoholic Beverage Package 
Required for all events with bar service. 2.50 per guest 

 

Sodas Coke, Diet Coke, Coke Zero, Sprite, Sprite Zero, Ginger Ale, Tonic, Diet Tonic, 
Club Soda, Ginger Beer, Pellegrino 

Juices Cranberry, Grapefruit, Grape, Orange, Pineapple 

Mixers Bloody Mary Mix, Margarita Mix, Sweet and Sour Mix, Sweet Vermouth,  
Dry Vermouth, Triple Sec, Bitters, Grenadine, Olive Juice, Simple Syrup 

Garnishes Lemons, Limes, Oranges, Cherries, Olives 
 

Regular/Decaf Coffee, Hot Tea, Lemonade, Sweet Tea – 3 per guest 
Canned Sodas, Bottled Water, Juices For Beverage Stations – 3 each 

 

Liquor 
You may select up to one brand per liquor to be offered on your bar from each package. 

 

 Club Premium Platinum 

Vodka Absolut Tito’s / Cirrus 
 

Grey Goose 

Bourbon Jim Beam Maker’s Mark Knob Creek 

Gin Beefeater Bombay Sapphire Hendricks 

Rum Bacardi Silver Mount Gay Appleton Estate 

Whiskey Jack Daniel’s Crown Royal Jack Daniel’s Single Barrel 

Scotch Dewar’s White Label Chivas Regal 12 Year Johnnie Walker Black 

Tequila Lunazul Blanco Espolon Blanco 1800 Silver 

Price per Drink 7 8 9 
 

  Beer   
You may select up to four beers to be offered on your bar. Additional beers available upon request. 

 

Domestic Import    Local & Craft 
Bud Light 
Budweiser 
Coors Light 

Michelob Ultra 
Miller Lite 

Becks 
Corona Extra 

Heineken 
Stella Artois 

Hardywood Richmond Lager 
Stone IPA 

Ardent Wheat 
Devil’s Backbone Vienna Lager 

Dogfish Head 60 Minute IPA 
Sierra Nevada Pale Ale 

Lagunitas IPA 

5 6      7 



Prices subject to change. 04/23 

Wine Selections 
Please select one white, one red, and one sparkling for your bar.  The Banquet Manager reserves the right to 

substitute comparable wine, based on availability. Additional wines are available upon request and based on 
availability. A corkage fee for host-provided wine is 20 per bottle.

 

Club Level Selections 
 
Sterling Vinter’s Collection, CA  29 
Available Varietals Include: 
Cabernet Sauvignon, Chardonnay, Merlot 
Pinot Grigio, Pinot Noir, Rosé, Sauvignon Blanc 

Sparkling Selections    29 
Champs de Rosé Brut, France 
Gran Valor Brut, Spain

Premium Level Selections 
 

Cabernet Sauvignon 
Broadside Cabernet Sauvignon, CA  42 
St. Hubert’s Cabernet Sauvignon, CA  50 
 
Chardonnay 
The Hess Collection Chardonnay, CA  36 
Harken Barrel Fermented Chardonnay, CA 42 
 
Malbec 
Bodini Malbec, Argentina    36 
La Posta Malbec Pizzella, Argentina   52 
 
Merlot 
Columbia Valley Merlot, WA   42 
Wente Merlot, CA    42 
 
Pinot Grigio 
Barone Fini Valdadige Pinot Grigio, Italy 36 
Scarpetta Pinot Grigio, Italy   42 

Pinot Noir 
Oko Pinot Noir, France   36 
Lyric by Etude Pinot Noir, CA   50 
 
Rosé 
Fleur de Prairie, France   42 
Alexander Valley Dry Sangiovese Rosé, CA 54 
 
Sauvignon Blanc 
Ferrari-Carano Fume Blanc, CA  40 
Whitehaven Sauvignon Blanc, NZ  46 
 
Sparkling 
Zonin Prosecco, Italy    42 
LaMarca Prosecco, Italy   48 

Platinum Level Selections 
 

Cabernet Sauvignon 
Louis M. Martini Cabernet Sauvignon, CA 56 
 
Chardonnay 
Sonoma Cutrer Chardonnay, CA  60 
 
Malbec 
Aruma Malbec, Argentina   54 
 
Merlot 
Markham Vineyards Merlot, CA  64 
 
Pinot Grigio 
Jermann Pinot Grigio, Italy   64 
 

Pinot Noir 
Bonterra Organic Pinot Noir, CA  58 
 
Rosé 
Fleur De Mer Rosé, France   58 
 
Sauvignon Blanc 
Saint Clair Family Estate   58 
Sauvignon Blanc, NZ 
 
Sparkling 
Piper Sonoma Brut, CA   58 
Piper Sonoma Brut Rosé, CA   58


