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HOSTED SPIRITS

House PREMIUM SPIRITS « 18
House PREMIUM MARTINIS/DOUBLES ¢ 25
(Offerings change seasonally. Examples of this level of offerings are
Grey Goose, Ketel One, Crown Royal, Hennessy, Makers Mark,
Chivas, Tanqueray, Sauza, Hornitos)

HOSTED BEER

HOSTED DOMESTIC BOTTLED BEER ¢ 7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)
*keg service also available

HOSTED BOTTLE IMPORTED BEER « 8
(Pikes Place IPA, Full Sail Amber Ale, Heineken,
Corona, Stella Artois, etc.)

*keg service also available

WHITE CLAW -« 7
Mango, Black Cherry, Watermelon

KEGS
FREMONT LusH IPA - tropical, lime, mango and guava
BODHIZAFA - silky texture, mandarin and citrus
MANNY’s PALE - rich & malty with snappy hops
PFRIEM PILSNER - crisp, snappy, floral hops
MAC & JAcKs - floral with caramel and hint of smoke
RAINIER - light, fruit and spice

PERONI - Italian, smooth, crisp, medium body

DOMESTIC BEERS: PONY/QUARTER BARREL
60-70 GLASSES * 250

DomesTIC BEERS: KEG/HALF BARREL
120-140 GLASSES ¢ 375

MICRO/IMPORTED BEERS: PONY/QUARTER BARREL
60-70 GLASSES ¢ 325

MICRO/IMPORTED BEERS: KEG/HALF BARREL
120-140 GLASSES ¢ 550

HOSTED WINE BY THE BOTTLE
FOR MORE OPTIONS, A FULL DINING ROOM LIST IS ALSO AVAILABLE

SPARKLING
MONTELIANA PROSECCO ¢ 36

WHITE
CHENIN L'EcoLE No. 41, COLUMBIA VALLEY, WA « 34
MOHUA SAUVIGNON BLANC, MARLBOROUGH, NZ « 36
RODNEY STRONG CHARDONNAY, CHALK HiLL, SONOMA, CA - 38
L'EcoLE No 41 CHARDONNAY COLUMBIA VALLEY, WA « 347

RED
CHATEAU STE MICHELLE MERLOT, INDIAN WELLS,
CoLUMBIA VALLEY, WA « 39
SAVIAH, CABERNET, WALLA WALLA, WA « 49
CLOUDLINE, PINOT NOIR, WILLAMETTE VALLEY, OR « 58
L'EcoLE NO 41 CABERNET, COLUMBIA VALLEY, WA « 64

NON-ALCOHOLIC BEVERAGES
HOSTED ASSORTED SODA ¢ 5
HOSTED FRUIT JUICES « 6
HOSTED SAN PELLEGRINO « 7
CAFE D’ARTE COFFEES, HOT TEA, & ICED TEA*
* INCLUDED IN MENU PRICING

CORKAGE FEE - 30

Prices subject to change without notice | Presented by Executive Chef Paolo DiGregorio and His Talented Crew | Published October 2025
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HOSTED SPIRITS

HoSTED DELUXE SPIRITS ¢ 15
HosTeD DELUXE MARTINIS/DOUBLES « 20
(Offerings change seasonally. Examples of this level of offerings are
Barcardi, Jack Daniles, Titos, Bombay Sapphire, Glen Silvers)

HOSTED BEER

HOSTED DOMESTIC BOTTLED BEER ¢ 7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)
*keg service also available

HOSTED BOTTLE IMPORTED BEER « 8
(Pikes Place IPA, Full Sail Amber Ale, Heineken,
Corona, Stella Artois, etc.)

*keg service also available

WHITE CLAW -« 7
Mango, Black Cherry, Watermelon

KEGS
FREMONT LusH IPA - tropical, lime, mango and guava
BODHIZAFA - silky texture, mandarin and citrus
MANNY’s PALE - rich & malty with snappy hops
PFRIEM PILSNER - crisp, snappy, floral hops
MAC & JAcKs - floral with caramel and hint of smoke
RAINIER - light, fruit and spice

PERONI - Italian, smooth, crisp, medium body

DOMESTIC BEERS: PONY/QUARTER BARREL
60-70 GLASSES ¢ 250

DomesTIC BEERS: KEG/HALF BARREL
120-140 GLASSES ¢ 375

MICRO/IMPORTED BEERS: PONY/QUARTER BARREL
60-70 GLASSES ¢ 325

MICRO/IMPORTED BEERS: KEG/HALF BARREL
120-140 GLASSES ¢ 550

HOSTED WINE BY THE BOTTLE - 36
Please select wine preferences 7 days before your event
FOR MORE OPTIONS, A FULL DINING ROOM LIST IS ALSO AVAILABLE

SPARKLING
MONTELIANA PROSECCO

WHITE
BARNARD GRIFFIN, PINOT GRIS, COLUMBIA VALLEY
BARNARD GRIFFIN, CHARDONNAY, COLUMBIA VALLEY
BARNARD GRIFFIN, SAUVIGNON BLANC

RED
ERATH PINOT NOIR
BARNARD GRIFFIN, ROB’s RED BLEND
BARNARD GRIFFIN, CABERNET SAUVIGNON, COLUMBIA VALLEY
BARNARD GRIFFIN, ROSE OF SANGIOVESE

NON-ALCOHOLIC BEVERAGES
HOSTED ASSORTED SODA « 5
HOSTED FRUIT JUICES « 6
HOSTED SAN PELLEGRINO « 7
CAFE D’ARTE COFFEES, HOT TEA, & ICED TEA*
* INCLUDED IN MENU PRICING

CORKAGE FEE - 30

Prices subject to change without notice | Presented by Executive Chef Paolo DiGregorio and His Talented Crew | Published October 2025
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HOSTED BEER

HosTeED DOMESTIC BOTTLED BEER « 7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)
*keg service also available

HOSTED BOTTLE IMPORTED BEER « 8
(Pikes Place IPA, Full Sail Amber Ale, Heineken,
Corona, Stella Artois, etc.)

*keg service also available

WHITE CLAW ¢ 7
Mango, Black Cherry, Watermelon

KEGS

FREMONT LusH IPA - tropical, lime, mango and guava

BoDHIZAFA - silky texture, mandarin and citrus
MANNY’s PALE - rich & malty with snappy hops

PFRIEM PILSNER - crisp, snappy, floral hops

MAC & JAcks - floral with caramel and hint of smoke

RAINIER - light, fruit and spice

PERONI - Italian, smooth, crisp, medium body

DoMESTIC BEERS: PONY/QUARTER BARREL
60-70 GLASSES ¢ 250

DomesTic BEERs: KEG/HALF BARREL
120-140 GLASSES * 375

MICRO/IMPORTED BEERS: PONY/QUARTER BARREL

60-70 GLASSES ¢ 325

MiIcRO/IMPORTED BEERS: KEG/HALF BARREL
120-140 GLASSES ¢ 550

HOSTED WINE BY THE BOTTLE
Please select wine preferences 7 days before your event
FOR MORE OPTIONS, A FULL DINING ROOM LIST IS ALSO AVAILABLE

SPARKLING
MONTELLIANA PROSECCO + 36

WHITE
MOHUA SAUVIGNON BLANC, MARLBOROUGH, NZ « 36
CHENIN LEcoLE No. 41, COLUMBIA VALLEY, WA « 34

BARNARD GRIFFIN, PINOT GRris, COLUMBIA VALLEY, WA « 36

BARNARD GRIFFIN, CHARDONNAY, COLUMBIA VALLEY, WA ¢ 36
BARNARD GRIFFIN, SAUVIGNON BLANC, WA « 36

RODNEY STRONG CHARDONNAY, CHALK HiLL, SONOMA, CA « 38

L'EcoLe No 41 CHARDONNAY COLUMBIA VALLEY, WA « 47

RED
ERATH PINOT NOIR ¢ 36
BARNARD GRIFFIN, ROB’s RED BLEND, WA « 36
BARNARD GRIFFIN, CABERNET SAUVIGNON, COLUMBIA VALLEY, WA « 36
BARNARD GRIFFIN, ROSE OF SANGIOVESE, WA « 36
CHATEAU STE MICHELLE MERLOT, INDIAN WELLS,
CoOLUMBIA VALLEY, WA ¢ 39
CLOUDLINE, PINOT NOIR, WILLAMETTE VALLEY, OR ¢ 58
SAVIAH, CABERNET, WALLA WALLA, WA « 49
L'EcoLE NO 41 CABERNET, COLUMBIA VALLEY, WA ¢« 64

NON-ALCOHOLIC BEVERAGES
HOSTED ASSORTED SODA « 5
HOSTED FRUIT JUICES ¢ 6
HOSTED SAN PELLEGRINO « 7
CAFE D’ARTE COFFEES, HOT TEA, & ICED TEA*
* INCLUDED IN MENU PRICING

CORKAGE FEE - 30
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PLEASE CHOOSE TWO OPTIONS FOR YOUR EVENT . 20

BAcARDI LimE CocONUT MANGO MoOJITO

bacardi lime rum, coconut, mango, lime, soda, mint
EmPRESS GIN SIDE CAR

empress gin, cointreau, lemon juice, simple syrup,

sugar on rim

CITRUS SENSATION

absolut mandarin, fresh lemon, champagne, soda

SUNSHINE IN A GLASS
ketel peach & orange blossom vodka, st-germain,
fresh lemon juice, float of rose wine
HANDMADE IN THE SHADE

rainer gin, st-germain elderflower liqueur, fresh lime, apple juice

PeAR-GINGER MARTINI
absolut pears vodka, domaine de canton ginger liqueur,

fresh lemon juice

THE OMG

deep eddy ruby grapefruit vodka, st-germain elderflower

liqueur, champagne, fresh grapefruit juice, on ice

HUCKLEBERRY LEMON DRrRoOP
360° mt. huckleberry vodka, triple sec, cranberry,

fresh lemon juice, sugared rim

MICHTERS BOURBON OR RYE CHERRY
OLD FASHIONED
michters, bordeaux cherry bitters
MIDNIGHT MANHATTAN
westland flagship, meletti amaro, bitters
MANGO HABANERO MARGARITA
house infused habanero blanco tequila, triple sec,

mango, lemon and lime

CARIBBEAN CRUISE
rumhaven coconut rum, orange juice, pineapple juice,

cherry juice, ginger ale

APPLE SPRITZ
crown apple, cider, cinnamon, fresh lemon juice,

float of sparkling wine

ESPRESSO MARTINI

pursuit cold brew, irish cream, frangelico espresso

T 9

TRAY PASSED FOR SINGLE TOAST
8 glasses on average per bottle
SPARKLING WINE, MONTELLIANA PROSECCO « 36
SPARKLING CIDER ¢ 13

T D

free- pisitd

PLEASE CHOOSE TWO OPTIONS
FOR YOUR EVENT - 10

KALEIDOSCOPE-ADE

fresh basil, mint, lime, pineapple, ginger beer
RITA UNPLUGGED

jalapeno, lemon, lime, cilantro, celery, agave, celery salt rim

FANTASY LEMONADE

your choice: strawberry, mango, raspberry

TrROPICAL ICED TEA

lemonade, cranberry, iced tea, tropical tweak

Prices subject to change without notice | Presented by Executive Chef Paolo DiGregorio and His Talented Crew | Published October 2025
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$250 BARTENDER CHARGE
WAIVED WITH $500 MINIMUM SALES

Bar’s can be a combination of hosted and non-hosted for various item selections.
For instance: Hosted Beer & Wine & No Host Liquor

DELUXE LIQUOR ¢ 15
DELUXE MARTINIS OR DOUBLES ¢ 20

PREMIUM LIQUOR ¢ 18
PREMIUM MARTINIS OR DOUBLES ¢ 25

DOMESTIC BEER ¢ 7
IMPORT AND MICROBREW BEERS « 8
WHITE CLAW ¢ 7

HoOUSE WINE (BY THE GLASS) « 12
ASSORTED SODAS ¢ 5

ASSORTED FRUIT JUICE « 6
SAN PELLEGRINO ¢ 7

Prices subject to change without notice | Presented by Executive Chef Paolo DiGregorio and His Talented Crew | *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs increases your risk of foodborne illness, especially if you have certain medical conditions. | Published November 2025
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