
 

 
BEVERAGE RECEPTION 

It is our pleasure to offer you custom menus, featuring local, organic and sustainable ingredients or healthy options from our 
Fairmont Lifestyle Cuisine program.  Our Conference Services & Catering Managers would be pleased to provide you with 

further information on these selections 
 

Bar Service featuring the following: 

 
HOSTED BAR ARRANGEMENTS 

 

FAIRMONT SIGNATURE SELECTION        12.00 each 
Glenlivet, Crown Royal, Plymouth Gin, Choice of Belevedere or GreyGoose Vodka,  
Gosling Gold, Gosling Black Seal, Cuervo Gold Tequila, Makers Mark, Kahlua 

 
PREMIUM BRAND LIQUORS         8.50 each 

Absolut Vodka, Tanqueray Gin, Myers Rum, Chivas Regal Scotch, 
Jack Daniels Whiskey, Canadian Club, Cuervo Gold Tequila, Kahlua 

 
NAME BRAND LIQUORS       7.50 each 

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Johnnie Walker Red, 
Canadian Club Whiskey, Sauza Tequila, Old Grand Dad Bourbon, Kahlua 

 
House Wines              39.00 per bottle 
 
Imported Beer         6.50 each 
 
Domestic Beer         6.50 each 
 
Soft Drinks          5.00 each 
 
Sparkling Mineral Waters and Assorted Juices      5.00 each 
 
House Champagne              45.00 per bottle 
 
Cordials                      11.00 each 

Bailey’s, Sambucca, Kahlua, Amaretto, Frangelico, B&B, Grand Marnier,  
Drambuie, Hennessy V.S. 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 

 



 

 
CASH BAR ARRANGEMENTS 
Please note that these prices include gratuity. 
 

FAIRMONT SIGNATURE SELECTION      14.00 each 
Glenlivet, Crown Royal, Plymouth Gin, Choice of Belevedere or GreyGoose Vodka,  
Gosling Gold, Gosling Black Seal, Cuervo Gold Tequila, Makers Mark, Kahlua 

 
PREMIUM BRAND LIQUORS 10.00 each 

Absolut Vodka, Tanqueray Gin, Myers Rum, Chivas Regal Scotch, 
Jack Daniels Whiskey, Canadian Club, Cuervo Gold Tequila, Kahlua 

 
NAME BRAND LIQUORS 9.00 each 

Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Johnnie Walker Red, 
Canadian Club Whiskey, Sauza Tequila and Old Grand Dad Bourbon, Kahlua 

 
House Wines          8.00 each 
 
Imported Beer         7.00 each 
 
Domestic Beer         7.00 each 
 
Soft Drinks          5.00 each 
 
Juices and Mineral Water        5.00 each 
 
Cashier fees, $100.00 each / Bartender fees, $100.00 each. We recommend one cashier and 
one bartender for every 75 guests. 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 

 



 

BANQUET WINE SELECTION 
 

BIN#               CHAMPAGNE & SPARKLING WINE   BOTTLE 
400  Louis Roederer, “Cristal” Champagne   325.00 
403  Moët & Chandon, “Dom Perignon” Champagne 225.00 
406 Moët & Chandon, “Brut Imperial”, NV Champagne 95.00 
405 Veuve Clicquot, “Yellow Label”, NV Champagne 105.00 
412  Louis Roederer “Brut Premier”, NV Champagne  95.00 
411  Chandon, Brut Classic, California    55.00 
4190  Jacobs Creek Rose, Barossa Valley, Australia  55.00 
423  Codorniu Brut, Sant Sadurni, D’Anois, Spain  45.00 

 
BIN#               CHARDONNAY     BOTTLE 
138  Chalone Vineyard California      59.00 
126  Franciscan, Cuvée Sauvage Unfiltered, Napa Valley   85.00 
108  Robert Mondavi, Napa Valley      58.00 
139  Acacia, Carneros, California      53.00 
115  Rodney Strong, Sonoma County      43.00 
136  Carpe Diem, Edna Valley, California     59.00 
198  BV, Signet Collection, North Coast, California    43.00 
141  Beringer, Founders Estate, Napa Valley     44.00 
123  Lolonis, Redwood Valley, California**     50.00 
103  CK Mondavi, California       39.00 
131  Salmon Creek, Sonoma       40.00 
130  Redwood Creek, California      40.00 
132  Castle Rock, Central Coast      43.00 
107  Westport River, Massachusetts      47.00 
127  Frei Brothers, Sonoma Russian Rivers     46.00 
116  The Olive Grove, D’Arenberg, Australia     49.00 
309  Joseph Drouhin Chablis, Bourgogne, France    55.00 
305  Joseph Drouhin “Vero”AOC Bourgogne Blanc, France   64.00 

 
BIN#               SAUVIGNON BLANC     BOTTLE 
212  Simi, California, Sonoma       42.00 
213  Guy Saget, Sancerre, France      48.00 
217  DryLands, Marlborough, New Zealand     46.00 
209  Four Sisters, Australia       45.00 

 
BIN#               PINOT GRIGIO     BOTTLE 
186  Terre Palladiene, Zonin, Delle Venezie, Italy    39.00 
206  Bollini, Trentino, Italy       44.00 
207  Maso Canali, Trentino, Italy        48.00 
214  Schlumberger, Alsace**       45.00 
All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 

Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 
(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 

Consuming raw or undercooked meats may increase risk of foodborne illness. 
Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 

Effective August 2009 
 



 

 
BIN#               CABERNET SAUVIGNON    BOTTLE 
810  Jordan, Sonoma County       115.00 
803  Joseph Phelps, Napa Valley    105.00 
827 Franciscan, Oakville Estates, Napa Valley 56.00 
830 Beringer, Founders Estate, Napa Valley 44.00 
833 Beringer, Stone Cellars, California 41.00 
828 Robert Mondavi, Napa Valley 72.00 
845 Los Vacos, Chile 49.00 
813 CK Mondavi, California 39.00 
837 Salmon Creek, Sonoma 40.00 
825 Frei Brothers, Alexander Valley 60.00 
811 Lolonis, Redwood Valley, California** 52.00 

 
BIN#               PINOT NOIR      BOTTLE 
956 La Crèma, Sonoma 55.00 
952 Mac Murray Ranch, Sonoma Coast 48.00 
605 La Forêt, Drouhin, Bourgogne, France 52.00 

 
BIN#               MERLOT      BOTTLE 
931 BV, Signet Collection, Central Coast, California 43.00 
936 Beringer, Stone Cellars, California 42.00 
905 CK Mondavi, California 39.00 
937 Redwood Creek, California 40.00 
945 Rutherford Hill, Napa Valley 60.00 
949 Frei Brothers, Dry Creek Valley, North Sonoma 50.00 

 
BIN#               MERITAGE      BOTTLE 
512 Château Teyssier, St Emilion Grand Cru, Bordeaux 75.00 
846  Artesa “Elements” Carneros, California 50.00 
815 Franciscan Magnificat, Napa Valley 90.00 

 
BIN#               OTHER RED OPTIONS    BOTTLE 
796 Shiraz Yering Station, Yarra Valley, Australia 55.00 
7990 McWilliams Shiraz Riverina Region, Australia 49.00 
601 Chianti Frescobaldi, Italy 49.00 
988  Ravenswood, Zinfandel, Sonoma County 45.00 

All items are priced per person unless otherwise specified.  All prices are in U.S. dollars and subject to change. 
Prices are subject to 15% Gratuity, 7% Administrative Fee and 7% Mass. Sales Tax. 

(*) Denotes Lifestyle Cuisine (**) Denotes Locally Grown or Organic 
Consuming raw or undercooked meats may increase risk of foodborne illness. 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
Effective August 2009 
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