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Wine

Cheers to the happy couple!

White Wine
Gran Hacienda, Chile 
Sauvignon Blanc  $45

Fruity and floral characteristics enhanced by a 

pleasant acidity intensify the wine’s freshness  

and smooth lingering on the palete

Mezzomondo, Italy 
Pinot Grigio Chardonnay  $47

With notes of ripe apple, pear and citrus fruits, 

matching the peach flavours of the oaked 

Chardonnay

Hardy’s Reserve, Australia 
Gewurztraminer Riesling  $55

Medium sweet, very good fruit intensity of  

lychees with a refreshing clean finish. A soft,  

sweet palate of citrus, lychees and musk  

balance with zesty acid

Jackson Triggs, Canada 
Pinot Grigio  $48

Bursting with aromas of lime, apple and pear 

balanced with soft floral notes

Mudhouse Marborough, New Zealand 
Sauvignon Blanc  $75

Light scent of snow pea, citrus and passionfruit 

with a flavor of fresh greens and ripe tropical fruit 

with a crisp grapefruit finish

Additional wine selection available upon request.  
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Red Wine
Gran Hacienda, Chile 
Cabernet Sauvignon  $45

A fine concentration of flavor, suggesting  

juicy ripe fruit, plums, earth notes and leather

Mezzomondo, Italy 
Sangiovese Merlot  $47

A deep coloured wine that is bursting with  

cherry and dark fruit flavours and has spice  

notes of vanilla, licorice and chocolate

Into, California 
Pinot Noir  $64

Flavours of raspberry and red licorice with  

fruit forward hints of oak and subtle complexity

Jackson Triggs, Canada 
Malbec  $48

Deep in color with intense flavors of berries,  

plum, spice and subtle floral notes

Nottage Hill, Australia 
Shiraz  $56

Displays the ripe primary fruit flavours of dark 

cherries and blackcurrant along with dark 

chocolate and dried herbs. It finishes with soft, 

subtle tannins, warm spice and toasty oak

Bubbly
Valdo Prosecco  
Spumante, $50

Straw yellow colour, joined with a fine  

perlage and a fruity taste are the distinguishing 

features of Valdo’s Brut Prosecco DOC.  

Well-balanced structure, matched with its  

flavorful and aromatic fruity

The Mionetto Prosecco Brut 
Spumante, $50

Has an intense fruity bouquet with a hint of golden 

apples. It is very dry, fresh, light in body and well-

balanced. This wine is perfect alone as an aperitif 

or as a delightful complement to appetizers such 

as prosciutto or mild cheeses. Excellent as a base 

for Bellini’s and other sparkling wine cocktails

Additional wine selection available upon request.  
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Bartender and cashier charges of $50 per hour/per associate (minimum three hours) 
will be applied if consumption is less than $500 per bar for a three hour period.

Raising A Glass 

Bar Service

HOST BAR

Soft Drinks		 $4

Standard Liquor		 $10

Domestic Beer		 $10

House Wine		 $10

CASH BAR

Soft Drinks		 $5

Standard Liquor		 $11

Domestic Beer		 $11

House Wine		 $11

Imported Beer		 $12

Premium Liquor		 $12

OPTIONS

Just a Toonie

Cost supplement to offer your guests  

a “Toonie” Bar

Handcrafted Cocktails 
Hand Crafted Cocktails  $15

Old Fashioned, Queen Bee or Whiskey Sour 

Temperance Cocktails  $8.00

Maple Tree Tea, Bow Berry and Elbow Sage 




