
 
 

 
 

menu prices subject to change with market prices 
A service charge of 20% will be added to your bill based on food & beverage. 80% of this service charge is paid to the employees 

who serve you at your event. The remaining 20% goes towards administrative costs. 

 
 

Wine Menu 
Customize your wine selection by choosing 4 wines from the below list 

 

Tier One- $25.00 per bottle 
  Poema Cava, Spain 

Canyon Road Pinot Grigio, Italy 
Seaglass, Sauvignon Blanc California 
Casel Garcia, Vinho Verde, Portugal 
Chateau Ste. Michelle, “Harvest Select” Riesling, Washington 
Jacques Bourguignon Chardonnay, France 
Marius Rosé, France 
Clone 7 Cabernet, Washington 
Riojana Malbec, Argentina 
Paisajes De Los Andes Merlot, Chile 
 

Tier Two- $35.00 per bottle 
  Maison M. Deligny Brut, France 

Moncaro Pinot Grigio, Italy 
Mohua Sauvignon Blanc, New Zealand 
De Loach Chardonnay, California 
Rosé All Day Rosé, France 
Two Mountain Estate, Humble Horse Red Blend, Washington 
Underwood Pinot Noir, Oregon 
Drumheller Cabernet Sauvignon, Washington 

 

Tier Three- $45.00 per bottle 
  Mionetto Prosecco, Italy 

Acrobat Pinot Gris, Oregon 
Yealands, Sauvignon Blanc New Zealand 
Two Mountain Estate Chardonnay, Washington 
Erath Pinot Noir, Oregon 
Otis Kenyon Matchless Red Blend, Washington 
North By Northwest Syrah, Washington 
Paisajes De Los Andes Cabernet Sauvignon, Chile 
Two Mountain Estate Merlot, Washington 
Casa Smith Sangiovese, Washington 

Toast Package: Tray Passed Sparkling Wine at $8 per guest includes champagne flutes and Poema Cava 


