THE KEG

Banquet Bar Menu & Wine List

Host Bar
All drinks charged to the Master Account

High Ball 10z $9 Cocktail 10z $9

Premium Liquor $11 Domestic Beer $7

Import Beer $9 Liqueurs & Cognac $9 - $10
Glass House Wine 60z $8.50 Bottle House Wine $32
Juice $5 Soft Drinks $4

Mineral Water 330ml $9

18% Gratuity & 5% GST will be added to the prices.

Cash Bar
Guests pay cash to bartender for all drinks
High Ball 10z $9.50 Cocktail 10z $9.50
Premium Liquor $11.50 Domestic Beer $7.50
Import Beer $9.50 Liqueurs & Cognac $9.50-$10.50
Glass House Wine $9.00 Bottle House Wine $34
Juice $5.25 Soft Drinks $4.25

Mineral Water $9.50

5% GST is included in the above prices.
Gratuities are at the discretion of the guest.

A $175 Bartender service charge will be added for both host and cash bars.
this covers the bartender and room maintenance.

BA F F We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary
requirements at the time of booking. All amendments and substitutions will be chef's choice. Items
LODGI NG |8 can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian,

V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will
be confirmed at the time of signing the BEO.




THE KEG

REDS
(260z bottle)

PINOT NOIR
SILVER GATE Pinot Noir — California - $32
KIM CRAWFORD Pinot Noir - New Zealand - $47
MEIOMI Pinot Noir — California - $54
QUAILS' GATE Pinot Noir - Okanagan, BC - $56
STOLLER Pinot Noir - Dundee Hills, Oregon - $69

MERLOT & BLENDS
JACKSON-TRIGGS Merlot — International - $32
LODI ESTATES Merlot - Lodi, California - $42
R&D BY CULMINA Merlot Blend - Okanagan, BC - $52
J. LOHR ESTATES 'Los Oso' Merlot - Paso Robles, California - $56

] GRENACHE & BLENDS
GERARD BERTRAND 'Corbiéres' Grenache & Syrah - Southern France - $39
LAYA Garnacha & Monastrell - Almansa, Spain - $41

SYRAH, SHIRAZ & BLENDS
GUIGAL Cotes du Rhone - Southern France - $44
JACOB'S CREEK Shiraz - South Eastern Australia - $34
INCEPTION Shiraz & Petit Verdot - South Africa - $36
BLASTED CHURCH Syrah - Okanagan, BC - $56
MOLLYDOOKER 'The Boxer' Shiraz - McLaren Vale, Australia - $60

ALTERNATIVE REDS
POMPIER 'Old Vines’ Grenache - Southern France - $54
BOUSQUET Organic Malbec - Mendoza, Argentina - $40
RUFFINO 'll Ducale’ Sangiovese & Merlot - Tuscany, Italy - $42
CONUNDRUM Red Blend — California - $50
TINHORN CREEK Cabernet Franc - Okanagan, BC - $56
PAZZO Sangiovese Blend - Napa Valley, California - $79

ZINS & OTHER SPICY REDS
CYPRESS Zinfandel — California - $40
GRAN APPASSO ‘Appassite’ Rosso - Puglia, Italy - $48
7 DEADLY ZINS 'Old Vine' Zinfandel - Lodi, California - $54
MASI 'Costasera' Amarone - Veneto, Italy - $82
THE PRISONER Zinfandel Blend — California - $96
CAYMUS VINEYARDS Zinfandel — California - $98

BA F F We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary
requirements at the time of booking. All amendments and substitutions will be chef's choice. Items
LO DG | NG |8 can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian,

V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will
be confirmed at the time of signing the BEO.
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CABERNET SAUVIGNON & BLENDS
BANFI ‘Col Di Sasso’ Cabernet & Sangiovese - Tuscany, ltaly - $34
ROBERT MONDAVI 'Woodbridge’ Cabernet — California - $38
SUMAC RIDGE Cabernet & Merlot - Okanagan, BC - $41
TORRES ‘Gran Coronas’ Reserve Cabernet - Penedés, Spain - $46
J. LOHR ESTATES 'Seven Oaks’ Cabernet - Paso Robles, California - $54
CHATEAU LAROSE-TRINTAUDON Bordeaux — France - $56
MAJELLA ‘The Musician’ Cabernet & Shiraz - Coonawarra, Australia - $59
DUCKHORN Cabernet - Napa Valley, California - $64
KENWOQOOD 'Jack London' Cabernet - Sonoma Mountain, California - $69
J. LOHR 'Pure Paso’ Cabernet & Petite Sirah - Paso Robles, California - $80
BERINGER Cabernet - Knights Valley, California - $76
BLASTED CHURCH ‘Nectar of the Gods’ Cabernet - Okanagan, BC - $78
STAGS’ LEAP WINERY Cabernet - Napa Valley, California - $90
AUSTIN HOPE Cabernet - Paso Robles, California - $115
FREEMARK ABBEY Cabernet - Napa Valley, California - $125
CAYMUS VINEYARDS Cabernet - Napa Valley, California - $150
SHAFER 'One Point Five' Cabernet - Napa Valley, California - $190

ROSE
] QUAILS' GATE Rosé - Okanagan, BC - $52
GERARD BERTRAND 'Céte des Roses' Rosé - Languedoc, France - $52

WHITES
(260z bottle)

PINOT GRIS & PINOT GRIGIO
DANZANTE Pinot Grigio - Delle Venezie, Italy - $38
OYSTER BAY Pinot Grigio - Hawkes Bay, New Zealand - $42
BURROWING OWL ESTATE Pinot Gris - Okanagan, BC - $58

AROMATICS
JACOB’S CREEK Moscato - South Eastern Australia - $34
SEE YA LATER RANCH Gewdrztraminer - Okanagan, BC - $42
WILD GOOSE VINEYARDS Riesling - Okanagan, BC - $44
BLASTED CHURCH Viognier - Okanagan, BC - $52

SAUVIGNON BLANC
SUMAC RIDGE Sauvignon Blanc - Okanagan, BC - $38
STONELEIGH Sauvignon Blanc - Marlborough, New Zealand - $41
CRAGGY RANGE Sauvignon Blanc - Martinborough, New Zealand - $52

BA F F We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary
requirements at the time of booking. All amendments and substitutions will be chef's choice. Items
LO DG | NG |8 can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian,

V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will
be confirmed at the time of signing the BEO.
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CHARDONNAY
JACKSON-TRIGGS Chardonnay — International - $32
ROBERT MONDAVI 'Woodbridge’ Chardonnay — California - $36
QUAIL'S GATE - Chardonnay - Coonawarra, Australia - $49
J. LOHR ESTATES ‘Riverstone’ Chardonnay - Monterey, California - $54
SONOMA-CUTRER ‘Russian River’ Chardonnay - Sonoma Coast, California - $56

BUBBLES
FREIXENET Brut Cava — Spain - $12 (60z)
MIONETTO Prosecco - Veneto, Italy - $42
STELLER’S JAY ‘Songbird’ Brut - Okanagan, BC - $56
MUMM ‘Cordon Rouge’ Brut - Champagne, France - $96

BA F F We strive to meet the dietary restrictions of our guests. Please advise of any allergies or dietary
requirements at the time of booking. All amendments and substitutions will be chef's choice. Items
LODGI NG |8 can be modified to accommodate the following. GF- Gluten Free, DF- Dairy Free, VG- Vegetarian,

V- Vegan. Menu items are subject to change based on availability. The final menu and pricing will
be confirmed at the time of signing the BEO.




