HOUSE WINE

Sauvignon Blanc
Syrah

WHITE
Rose & Sparkling

Into the Light White
Local Squeeze Riesling
Pinot Grigio

Pinot Grigio

Pinot Grigio

Sauvignon Blanc
Unoaked Chardonnay
Chardonnay

Rosé
Ladybug Rosé
Sparkling Personality

Cuveée Catharine, Rosé Brut

RED

Back from the Dead Red

Pinot Noir

Pinot Noir

Cabernet Franc
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Baco Noir

Cotes du Rhone
Chianti

Zinfandel

Malbec

Shiraz

NON ALCOHOLIC
Red
White

«adl BLUE

MOUNIAIN
WINE

Niagara, Creekside Estate Winery
Niagara, Creekside Estate Winery

Grey County, ON Coffin Ridge
Niagara, Megalomaniac

ltaly, Cantina di Bertiollo

ltaly, Masi Masianco

ltaly, Salvalai

New Zealand, Yealands Estates
Niagara, Vineland Estates

California, Sterling Vintner’s Collection

California, Woodbridge by Robert Mondavi
Niagara, Malivoire

Niagara, Megalomaniac

Niagara, Henry of Pelham

Grey County, ON Coffin Ridge
France, Les Jamelles

New Zealand, Oyster Bay

Niagara, Vineland Estates

California, Woodbridge by Robert Mondavi
California, Sterling Vintner’s Collection
California, Bogle

Niagara, Henry of Pelham

France, Domaine Saint-Michel

ltaly, Ruffino

California, Francis Ford Coppola
Argentina, Black River

Australia, Earthworks

**Menu items and prices subject to change without notice. Taxes and an 18% taxable gratuity will be added**
Blue Mountain Resort LP’s Food & Beverage Services do our utmost to accommodate any food related allergies, intolerance or sensi-
tivities that are communicated to us by our guests. We do not however, assume responsibility for any reaction, illness or injury related

877-445-0231 x53200
conferences.bluemountain.ca
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BAR

Bar service end time is 11pm.

BAR OFFERINGS

Premium Liquor (Rye, Rum, Gin, Vodka, Scotch)
Domestic Beer (Molson Canadian, Coors Light)
Premium Beer (Creemore Premium Lager)
Cider (Strongbow)

Imported Beer (Heineken)

Local Craft Beer

House Wine by the Glass

White Claw

Non-Alcoholic Beer

Non-Alcoholic Wine

BAR ENHANCEMENTS

Grand Marnier

Amaretto

Crown Royal

Captain Morgan Spiced Rum
Jack Daniel's Tennessee Whiskey
Appleton Estate Reserve
Jose Cuervo Tequila

Bailey’s Irish Cream

Kahlua

Courvoisier VS Cognac
Glenfiddich 12 Year Old

Grey Goose

COCKTAILS

Maximum choice of 2 custom cocktails per group

Local Raspberries

Junction 56 black raspberry gin, raspberry rose syrup, lemon juice, rose petal to garnish

Merlot Meltdown
Merlot, junction 56 hand crafted rye whiskey, knipsip county cassis, simple syrup, cherries, grated lemon zest to garnish

Hanging with Blue
Beatties blueberry and lemon grass vodka, hanging belay (oolong, blueberry, lemon sparkling tea), mint to garnish

Butterfly Flower
Junction 56 purple gin, arroyo (hibiscus, cranberry, apple sparkling botanical), prosecco, mint to garnish

*If total pre-tax bar sales do not exceed $500, a bartender fee of $150.00 plus HST will apply to the final invoice*

**Menu items and prices subject to change without notice. Taxes and an 18% taxable gratuity will be added**
Blue Mountain Resort LP’s Food & Beverage Services do our utmost to accommodate any food related allergies, intolerance or sensi-
tivities that are coommunicated to us by our guests. We do not however, assume responsibility for any reaction, illness or injury related
to food allergies,

877-445-0231 x53200
conferences.bluemountain.ca
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