OV addongs at the
Grane Plaze Diitbtas A

doin us at the Crowne Plaza Northstar Hotel

for your wedding day and choose from a wonderful selection of
packages, each designed to meet you and your family’s individual needs.

(G ach of our packages includes:

- Complimentary Guest Room _for the Bride and Groom on their wedding night.
»  Complimentary Fresh Floating Flower with votive candles and mirrors.
< Complimentary Cake Cutting.
. Skirted Head table, Cake and Gift Book Tables.
< Complimentary chair covers for one venue.
»  Discounted Guest Room Rates for family and friends.
»  Complimentary food tasting.
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8@% Snformation

FOOD & BEVERAGE MINIMUMS: Food & Beverage Minimums are requirecl for all functions. If
food and bevcragc Purchases equal or exceed the set minimum, no room rental will be charged. it
less is Purchased, the difference between the minimum and the actual Purchasc will be a room

rental fee. Your food &bevcrage minimum does not include service chargc and tax.

*All food and beveragcs served in the Crowne Plaza Northstar hotel must be Purchasecl From,
Prepared, and served by the staff of the Hotel. No food or bevcragc will be Pcrmittcd to be
brought into or removed from the Hotel bg any Patron or Patron’s gucst. (Excep’cion made for
chding or Groom’s Cakes)

ADVANCE DEPOSIT: Advance non-refundable deposi’cs are due along with your signecl

agrecmcnt.

CANCELLATION POLICY: Based on individual agreements, if the event is cancelled after the set
cancellation date, client will be rcsPonsiblc for payment of the ncgotiated food and bcverage

minimums.

GUARANTEES. Final guest attendance must be received no later than 5 dags Prior to the
function dag. You will be charged for the number of meals guarantccd or actual served (whichevcr
is highcr). if the catering office is not notified within that time frame, the number of guests

origina”y indicated on the catcring contract will become your guarantee number.

PRICES/INCREASED COSTS. Menu Pricing s subject to change with the market. The Crowne

Plaza will not guarantee menu Prices Prior to 6 months from the dag of the function.

PAYMENT: Guests are requirecl to pay infull 5 dags Prior to the event. A credit card is also

rcquired to charge any last minute expenses the nigh’c of the event.

GRATUITY &TAXES:

Food & beverages are subjcct to a20% service charge.
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Food and non-alcoholic bcvcrages are subject to a10.40% state and local tax.
Alcoholis subjcct to a12.90% state and local tax.
Audio Visual cquipmen’c is subject to a 7.40% tax and 20% service chargc.
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#* Please note: In accordance with state Iaw, all service chargcs are su}:jcct to a/7.40% tax. Taxes

and service charges are subject to change.
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LIABILITY AND DAMAGE TO PROPERTY. The Hotel reserves the right to inspect and control
all Private functions. The client shall indemnhcg, defend and hold the Hotel harmless from and
against all claims, damages, liabilit}j and expense to persons or property that may occur as a
result of the clients use of the Hotel’s Facilities, Provided that such claims, actions, damagcs,
liabilit}j and expense arise out of or result from the actions, in-actions, omissions of negligcnce of
the client or its agents, rePrcsentativcs or guests. The client will be held resPonsibIe for any
damages or loss to the builcling, equipment, decorations or fixtures belonging to the Hotel lost or
damagcd during the affair due to the activities of its guests. Any damages or loss incurred will be

billed to the clients at rcPlacemcnt costs.

HOLD HARMLESS CLAUSE/PERFORMANCE: If for any reason beyond its control, including,
but not limited to strikes, labor disputes, accidents, government requisitions, commodities or
suPPlies, acts of war or acts of Gocl, Crowne Plaza Northstar Hotel may terminate the Agreement
without further liabilitg of any nature. In no event shall the Crowne Plaza Northstar Hotel be liable

‘FOF COﬂSCClUCI’ltial damagcs or the& O{: aﬂ\lj nature {:OF ang reason.

MENUS. Select one of our wcdding Packages or our creative culinarg staff will be happg to assist
you in Planninga sPecial menu for your weclcling. We are eager to sating an array of tastes in

order to make each and every wedding umcorgettable for you and your gucsts.

BARTENDERS: \We recommend one bartender per 75 guests. Bar sales must be $400.00 per
bartender or a bartender fee of $75.00 per bar will aPPlg.

COAT CHECK: Coat Check is Provided by the Hotel for a charge of $75.00 per attendant.
DECORATIONS: v ou are allowed to decorate the room for your event. Additional charges may
be incurred based on time, room and availabilitg. Tacks and nails are not allowed when applying

any decorations to the walls or ceilings. Opcn flames are not Pcrmittecl. All candles or other open

flames must be enclosed in glass.
DANCE FLOOR. Upon request, a dance Hloor can be Provicled forafee of $50.00.

CONTRACTED VENDORS. Any vendors that are contracted for your event must Provicle the
Hotel with Proo1C of insurance and are su}:jcct to the aPProval of the Hotel.
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SRehearsal inner

-Plated-

*Please select one menu for your entire group.

Dinner Entrees
Prosciutto WraPPcd Halibut Medallions of Pork Tenderloin
Rubbed with fresh Pesto and gri”ec{ Served with a Port Wine Reduction
ToPPec{ with a Balsamic g|aze and Feta Cheese WhiPPec{ Sweet Potatoes
Served with Herb Couscous and AsParagus and AsParagus
38.95 29.95
Chicken Chcsapcal(c Grilled Jerked Chicken
Boneless Chicken Breast stuffed with Crab Meat with Cranberr3~Citrus Chutney
and toPPed with a Lobster Cream Sauce, and TroPica| Fruit Relish
Served with Parmesan Rice and AsParagus WhiPPed Sweet Potatoes and AsParagus
28.95 26.95
Classic Wa"ege Fillet Petite Filet Mignon
Lightlg Breaded and Pan-seared in Lemon Butter, Maitre d’ Butter
Served with Remoulade and Herb Couscous Bleu Cheese Mashed Potatoes
Vege’cable Mec”eg Fresh Green Beans Amandine
51.95 25.95
Cajun Salmon Blackened Bleu Steak Medallions
Seared Atlantic Salmon Filet seasoned with Cajun Spices Seared Sirloin Medallions with a
ToPPec{ with our own Honey Mustard Sauce Light Gorgonzola Cream Sauce
Served with Parmesan Rice Served with Roasted Garlic Mashed Potatoes
and Vegetable Medkig and Vegetable Medkig
31.95 29.95
Sesame Seared Ahi Tuna New York Steak (12 0z.)
ToPPec{ with Wasabi Vinaigrette and served with Served with PCPPercorn Sauce,
Herb Couscous and VegetaHe Medkig Roasted Garlic Mashed Potatoes and Vegctabki Mec”eg
32.95 56.95

#sAll Steaks are cooked medium unless otherwise speciFiecl.

All entrées include your choice of soup clujour or house salad and dessert, fresh rolls and butter.

Choice of beverage includes coffee, decaf, tea and cream.
Soft drinks are available at 2.50 each.
SP|it entrée selections are chargecl at the Price of the hig]qer entrée.

All Prices are subject to service c]ﬁarge and tax.
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SRehearsal inner

-Plated-

*Please select one menu for your entire group.

Dinner Duettes

Petite Filet Mignon and Grilled Salmon 37.95
Served with White Wine Garlic Sauce, Duchess Sweet Potatoes and AsParagus

Petite Filet Mignon and Grilled Breast of Chicken 37.95
TOPPec{ with Maitre &’ Butter and Forestiére Sauce,
Duchess Potatoes and Vegetable Med|e3

Chicken and stuffed Shn’mP 35.95
Grilled Chicken Breast and Crabmeat stuffed Prawns with Lobster Sauce,
Served with Vege’cable Mec”eg and Herb Roasted Potatoes

Tournedos and Sca"ops 39.95
Medallions of Beef with Pan-seared Sca”ops served with Béarnaise Sauce,
Roasted Garlic Mashed Potatoes and Vegetable Mec”ey

Dessert OPtions

Chocolate Mascarpone Torte
Tiramisu
Fresh berrg Tart (Seasonab
Lemon Raspberrg Torte
Vanilla Bean Cheese Cake
Chili Chocolate Torte

Dinner Buffet Menus Available UPon Request
= All Steaks are cooked medium unless otherwise speciFiecl.

All entrées include your choice of soup clujour or house salad and dessert, fresh rolls and butter.

Choice of beverage includes coffee, decaf, tea and cream.
Soft drinks are available at 2.50 each.
SP|it entrée selections are chargecl at the Price of the hig]qer entrée.

All Prices are subject to service c]ﬁarge and tax.
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Gwilight Hews d ewnes PReeaption

Buffet (2 hours)

Fresh Fruit Punch

Caesar Salad

The Traditional Caesar Salad with Homemade Croutons and Parmesan Cheese

Carving Station™*
Whole Roasted Turkeg and Honey Roasted Ham
Served with Magonnaise, Honey Mustard, and Assorted Silver Dollar Rolls

Pasta Station or Fayita Station
Fettuccini and Penne Pasta with SPicg Chicken tossed with
Marinara and Alfredo Sauces Green & Red PCPPCFS and choice of
Also includes the Fo”owing: Red Onions, Ja|apeno, Guacamole,
ltalian Sausage, Red Onions, Mushrooms, Refried Beans, and Salsa
Tomatoes, Green & Red PCPPers, Artichoke Flour Tortillas

Hearts, Sun-dried Tomatoes, Black Olives

& Parmesan Cheese

Hors d oeuvres Buffet
Bruschetta

International Cheese Disp|a3
Fresh VegetaHes and DiP
Terryaki Beef & PCPPer Kabobs
Roasted Pear & Gorgonzola Canapé
Petite Crab Cake with Key Lime Aioli

42.95

**Carving station requires a Chef to serve.
100.00/chef.

Wine and Bar Paclcagcs available.

A” Prices are per person unless otherwise noted and subject to aPP|icable taxes and service charges‘
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SHows d vawnes Puffor Tonhancoments

Additional accompaniments to add or substitute for your buffet

Carved Round of Beef**

Served with Silver Dollar Ro”s, Magonnaise, Mustard and a Creamy Horseradish Sauce
%50.00/Round
(serves approx. 50 guests)

Carved Tenderloin of Beef**

Served with Silver Dollar Ro”s, Magonnaise, Mustard and a Creamy Horseradish Sauce
300.00/Tenderloin
(serves approx. 20 guests)

**Carving stations require a Chef to serve.
100.00/chef.

Additional Hors d’oeuvres

ITEM PER DOZEN

Cold Hors d’oeuvres

ShrimP COCKERT e 49.00
Smoked Salmon CanaPé ................................................................................................... 3%3%.00
ShrimP CarlaPé with Lemon Herbed Boursin Cheese. ... ..o 32.00
PCPPered Beef Tenderloin CarlaPé ..................................................................................... 30.00
California SUshi Rols. ... 35.00
Black Olive TaPenade on Artichoke Bottoms and toPPec{ with a Goat Cheese Rosette. ..o 34.00
Fresh Thai SPring Rolls with Sweet & SOUF SAUCE. .....oo oo oo 35.00
GazPacho OO T e 24.00
Hot Hors d oeuvres

Beef Yakatori Marinarted Beef Skewers with a Terigaki Glaze. oo 48.00
Chicken Satay served With PeanUt SAUCE. ......oo oo 42.00
ftalian Sausage Stutfed MUShIroomS. ..o oo, 30.00
Crab StuFfed MUSHIrOOmMS. ... e, 42.00
Four Cheese & Walnut Stuffed Mushrooms (Bleu, Mozzare”a, Parmesan, and Cream Cheese)......... %5.00
Barbeclue or Swedish Meatballs. ... 20.00
Black Bean and Montereg Jack Quesadillas with Sour Creamand Salsa................................... 35.00
Ja|apeﬁo PCPPers Stuffed with Cream Cheese. ..o 24.00
Pork Pot Stickers with Sweet SO SAUCE ..ttt et 35.00
Fried Chicken Tenderloins with a Smokg C]ﬁipotle BBQSauce. . ..o 35.00
Bacon Wrappecl S]ﬁrimp ..................................................................................................... %9.00
Asparagus Cigars with Red PePPer AON 38.00
Ouysters Rockafeller. . oo, 48.00
Chicken Wings with choice of sauce: Buffalo, Terigaki, or Jerk spices ........................................ 24.00
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G Fondhantod Fovening- (Winnct, 1

Reception (1 hour)
Fresh Fruit Punch
Fresh Garden Vegetable Displag

Dinner
Salad

Fresh Mixed Greens with Choice of Dressirlg

Entrees (select up to two)
SPic,cd Pork Loin with Cran/)er@l-C/trus C/Jutneﬂ

Grilled Chicken Dijonnaise with a Djon Cream Sauce
Stuffed Breast of Chicken with Wild Rice and Mushrooms
Roast Sliced Sirloin with a Wild Mushroom Demi-Glace (add 3. OO//Derson)
Seared Salmon with a Dill Cream Sauce
Butternut Squash Ravioli with Cran/)errﬂ Butter Cream Sauce
Mediterranean Penne with Sun-dried Tomatoes, Kalamata & Green Olives, Feta Cheese & White Wine Sauce

Choice of Potato or Rice and Chefs selection of Seasonal Vegetables
Rolls & Butter
Comctee, Decamc, and Tea and Cream

52.95
#Children 12 and under are half Pricet

Wine and Bar Paclcages available.

Dinner Enhancements

Traditional Caesar Salad

Served with Homemade Croutons and Parmesan Cheese
4.00/ person

Spinach Salad
Served with Red Onions, Mozzarella, Caramelized Pecans and tossed

with a SPicg Peanut Vinaigrette
4.00/ person

Strawberry Walnut Salad

Mixed Greens with Candied Walnuts, Bleu Cheese, Strawberries and a Strawberrg Vinaigrette
4.00/ person

An Elegant Display of International Cheeses
Garnished with Fresh Fruit and served with Crackers & Lavosh
5.00/ person
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G Fonchanted Fsvoning- Pianer 11

Reception (1 hour)

Fresh Fruit Punch

Butler Passed Canapés
Black Olive TaPenacJe on Artichoke Bottoms
Bruschetta

Dinner

Salads (select one)

Straw}:)crrg Walnut Salad , Mixed Greens with Candied Wa/nuts, Bleu Cﬁeese, Strawberries and a
StraW[)errﬂ Vinaigrette
Star Breeze Salad , Boston Bibb Lettuce with shces of Brie, Sun-dried Cranberries &Toasted. A/monds,
Drizzled with a /{g/n‘ Orange Vinaigrette
CaPresse Salad , Fresh Mozzare//a, Red &Yellow Tomatoes and
Basil with Extra Virgin Olive Ol and Balsamic Glaze

Entrees (select up to two)
SPic,cd Pork Loin with Cran/)er@l-C/trus C/Jutneﬂ

Chicken We"ington with Madeira Wine Sauce
New York Stcak with a Tﬁree-Pe/D/Dercorn Sauce (ada’ 3. OO/IDerson)
Fillet of Salmon with a Dill Cream Sauce
Butternut Squash Ravioli with Cran/)errﬂ Butter Cream Sauce
Gnocchi Pomadero with Vodka Cream Sauce and Fresh BESIZ Topped with Parmesan Cheese

Choice of Potato or Rice and Chefs selection of Seasonal Vegetables
Rolls & Butter
Co#ee, Decamc, and Tea and Cream

58.95
#Children 12 and under are half PriceA

Wine and Bar Paclcages available.

Dinner Enhancements

Minnesota Wild Rice Soup

§AOO/Person

An Elegant Display of International Cheeses

Garnished with Fresh Fruit and served with Crackers & Lavosh
5.00/ person
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Gn Tonehanted Fvening Hinner GPuff

Reception (1 hour)

Fresh Fruit Punch

Buffet

Starters

Traditional Caesar Salad with Homemade Croutons & Parmesan Cheese
An Elegant DisP|ay of Fresh Fruit & Berries
Marinated Tortellini with Basi|, Garlic and Pine Nuts
International & Domestic Cheese DisP|ag with Crackers & Lavosh

Entrees (select two)
Roasted Turkcy Sauce Jus Lie

Roasted Sirloin with au /us and Crcamﬂ Horseradish Sauce (aa’d 2. OO//Derson)
Grilled Breast of Chicken with a C//éiﬂffO-C/]//bot/c Cream Sauce
Roasted Marinated Pork Loin with Wild Mushrooms and 5/]6/7:9/ Cream Sauce

Seared Salmon with L obster Cream Sauce

Choice of Potato or Rice and Chef’s selection of Seasonal VegetaHes
Rolls & Butter
Cogee, Deca]c, and Tea and Cream

48.95
#Children 12 and under are half Price‘

Wine and Bar Packages available.

Buffet Enhancements
Minnesota Wild Rice Soup

§‘OO/Person

Fresh Vegetable Display

Served with Ranch Dressing
4.00/ person

Smoked Salmon Display
Decorated and served with Capers, Onions, Tomatoes, Eggs and Toast Points
150.00/disPla3
(serves approx. 25)

Additional hors d’oeuvres selections listed under Hors d’oeuvres Buffet Enhancements.
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QAn (Tonehanted Fvening Hinner Reyale

Reception (1 hour)

Fresh Fruit Punch

Butler Passed Canapés (select four)
Asparagus Cigars with Red Pepper Aioli
Bacon Wrapped S]’]rimp
PePPerecJ Beef Tenderloin Canapé
Smoked Salmon Canape’

Terigaki Beef & PePPer Kabobs
Bruschetta
Black Olive TaPenac{e on Artichoke Bottoms

Dinner
Salads (select one)
Star Breeze Salad with slices of- Brie, Sun-dried Cranberries & Toasted A/monds,
Drizzled with a /{g/ﬂ' Orange Vinajgrette
Strawberry Walnut Salacl, Mixed Greens with Candied Wa/nuts, Bleu Cﬁeese, Strawberries
and a Stra W/)errﬂ Vinaigrette
SPinach Salad with Red Onions, Mozzare//a, Caramelized Pecans
and to/D/Ded with a 5/0/2:5 Fecan Vinaigrette

Intermezzo
Raspberrg or Lemon Sorbet

Entrees (select up to two)

Beef Tournedos , seared Tenderloin Medallions served with Béarnaise Sauce
New York Steak with a T/7FC’C‘~P6/D/D6FCO/‘I’I Sauce
Medallions of Pork Tenderloin with Morel Mushrooms and. 5/]6/7:9/ Cream Sauce
Provencal Salmon, sautded K/tha/mon Filet with a Tomato-Basil Garlic Relish
Lamb ChoPs, Grilled and Served with a Rosemary Cabernet Sauce
Gnocchi Pomadero with Vodka Cream Sauce and Fresh BESIZ Topped with Parmesan Cheese

Choice of wild Rice, Baby Red Potatoes or Duchess Potatoes
Chef's selection of Seasonal Vegetables
Fresh Dinner Rolls & Butter

Desserts (select one)

Chocolate Nirvana
Raspberrg Rumba
Mocha Silk

55.00

(45.00 without dessert)
#Children 12 and under are half PriceA
Wine and Bar Pacl(ages available.
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Traditional Continental
Chilled Fruit Juice
Fresh Sliced Fruit Tray
Assorted Pastries, Muffins and Croissants
Cogee, Decaf and Tea and Cream

15.95

Deluxe Continental
Chilled Fruit Juice

Fresh Sliced Fruit Tray
Freng Baked Fruit Breads and Bage|s with Cream Cheese
Assorted Dry Cereals and Granola
Individual Yogurts
Co#ee, Decaf and Tea and Cream

17.95
Northstar Buffet

Chilled Fruit Juice
Sliced Seasonal Fruit and Berries Tray
Assorted Pastries, Muffins and Croissants
Scrambled Eggs with Fresh Chives
Bacon and Sausage
Baked Hash Browns
Assorted Dry Cereals with Milk
Cogee, Decaf and Tea and Cream

20.95

Additional Items...

.. ‘Maﬂ be added to  your breaktast Au#ét, pr/tcd per person

Assorted Dry Cereals 2.50
Cinnamon Swirl French Toast 425
Bagels with Cream Cheese 3.00
Oatmeal with Brown Sugar 2.00
Breakfast Stuffed Potato Skins 3.50
Garden Quiche 3.50
Scrambled Eggs with Chives 3.00
Eggs Benedict (maximum 50 Peop|e) 450
Buttermilk Pancakes 3.00
Smoked Norwegjan Salmon with [’)agels and Cream Cheese 6.95
*Miniature be|gian Waffle station with Two toPPings: Strawberrg and B|ueberr3 4.50
*Omelettes made to order (minimum 20 Peop|e, maximum 4O Peop|e) 5.95
Yogurt, Granola, Strawberrg Parfait 5.00
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Beverages

Freng Brewed Starbucks CoFFee, Decal Or Tea . i, 45.00 per ga”on
Soft Drinks and Bottled Waters. ... 2.50 each
BOtHed FrUIt JUICES . .o oo e % 50 each
SPiced APP|C IO e 30.00 per ga”on
Fruit PUNCh oF Lemonade. . ooo oo 30.00 per ga”on
Chilled Fruit Juices: APPIC, Orange, GraPemcruit, Tomato, Cranberry ..................................... 15.00 per carafe
Red BUll @, .. 4.75 each
GAtorade B, 20 OZ.....ooe e %.75 each
Lavender LemOnAAC. ... ... e %5.00 per Gallon
Bakery

ASSOrEEd MUFFINS e e e 28.00 per dozen
Breakfast Fruit Breads. ... .. . oo 26.00 per dozen
Cinnamon and Caramel RoIS. ..o oo 32.00 per dozen
Bagels With Cream Cheese. ..o, 29.00 per dozen
Freng Baked CooKIEs. . oomm e, 23.00 per dozen
Fuclge P OMWIIIES . ettt et et e e et reeaeaaeeas 25.00 per dozen
Assorted Bars: CaPPuccino, Irish Cream, Peanut Butter, Vani”a, LLemon Berrg ........................ 28.00 per dozen

Coffee Station
I:reshlg Brewed Regular and Decaffeinated Coffees
Served with Cream, Sugar, Chocolate SPoons, Rock Candg Stirrers, Pcppermin’c Sticks, Biscotti
$47.00/Gallon
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Specialty, Floor-Length Ivory Linens 5.00/each
Centerpieces

Eiffel Tower Vases 5.00/each
Three-Tiered Cylinder Vases with Floating Candles 5.00/each
Ice Carvings

Carvings comeina varictg of shapcs and sizes 275.00 and up
Audio Visual

S’canding MicroP]ﬁone with Portable Speakers 225.00
Skggardcn chding Ceremony Sound F’ackage 450.00

Includes: 2 Wireless Lavaliere Microp]ﬁones (For Rev. and Groom),
1 Wired Musician’s Microphonc with boom stand, 2 Powered SPcal(ers,
1 Four Channel Mixer, and Technical Support

& Tripod Screen with Power 40.00

DVD Cart Package 200.00
Includes: DVD Plager and Monitor

LCD Projec’cor Package 500.00

Includes: XGA LCD Projcctor, Wireless Mouse, Power Point Clicl(cr,
Screen, Stand and Technical SuPPor‘t

*Please contact your Gragbow Audio Visual chresenta’civc with any qucstions.

®Piano
Babg Grand (Pcrmancnt location in lobbg) 100.00

* chargc is to cover the cost of tuning

All Prices are subject to aPPIicable taxes and service charges.
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Bar Service
Call Brands

Premium Brands
Domestic Beer
ImPor'tcd/SPeciakg Beer
House Wine
Non-alcoholic Beer
Cordials

Soda

(Bar Packaging does not include sPecialtg drinks or cordials‘)

Pevorage Souieo

Host Bar
5.50
6.50
+.75
5.00
5.50
425
6.50
250

Specia|t3 cocktails available upon request.

Bar Packages
Call Brands
First Hour H-jO/Person
Each Additional Hour ]0.00/Person
Premium Brands
First Hour ]7.00/Person
Each Additional Hour ]Z.OO/Person

A minimum consumPtion of 400.00 per baris requirec{,
Otherwise a fee of 100.00 per bartender will aPPIfJ‘

Keg Beer
Domestic 16 ga|A Keg %50.00
Domestic 8 gal. Keg 175.00
lmportecl 16 ga|A Keg 400.00
Imported 8 gal. Keg 200.00
Wine

House Wine- Charclonnag, White Merlot and Merlot (Per bottle)
House C]ﬁampagne (Per bottle)

Non-Alcoholic Wine or C]ﬁampagne (Per bottle)

Additional wine selections available upon request

Cash Bar

6.00
7.00
5.00
5.50
6.00
450
7.00
2.50

24.00
28.00
24.00

All Prices are per person unless otherwise noted and subject to aPP|icable taxes and service charge&
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Peverage Seloctions

Call Brands

Smirnoff Vodka
Jack Daniels
Jim Beam
Cutty Shark
Tanquerag Gin
Bacardi Rum
CaPtairl Morgan Rum
Jose Cuervo Tequi|a
Canadian Club W]ﬁiskeg
Christian Brothers brandg

Domestics
Budweiser

Bud Light
Miller Genuine Draft
Miller Lite
Coors Light
Michelobe Golden Draft
Leinekugds

Mimosas
Cordials
Margaritas

Fresh Fruit Punch

Premium Brands
Absolut Vodka

Makers Mark
Johnng wWalker Red
SaPPhire Gin
Bacardi Rum
CaPtain Morgan Rum
Jose 1800 Tequila
Crown Rogal W]ﬁiskﬂ

Beers
Imported & Specialty
Summit Michelob Golden Draft
Amstel Light New Castle Ale
Bass Ale Pilsner Urque”

Samuel Adams

Specialty Drinks

Host

5.00/each
6.50/each
7.00/each

Alcohol-~Free

SParHing Catawba Juice
SParHing APPIC Cider
Assorted Soda & Waters

Hot APPIC Cider
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Cash
5.50/each
7.00/each
7.50/each

§0.00/ga”on
18.00/bottle
18.00/bottle
2.50/can or bottle
§0.00/ga”on



