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% LAKE ONTARIO $22
House Wines (choose 3)
House Brews | rotating taps

2 Domestic / 2 Craft

% LAKE HURON $29
House Wines (choose 3)
House Brews | rotating taps
2 Domestic | 2 Craft | 1 Hard Cider
Spirits
+ Jim Beam Whiskey
+ Tito’s Vodka
< Tanqueray Gin
<+ Caprtain Morgan Rum
+ High Noon Hard Seltzers

<+ LAKE SUPERIOR $32

Select Wine Collection (choose 3)
Brews | rotating taps
2 Domestic | 2 Craft | 1 Hard Cider

Premium Liquor

~:~]:1ck Daniel’s Whiskcy

« Grey Goose Vodka

+ Bombay Sapphire Gin

+ Kracken Spiced Rum

% Maker’s Mark Bourbon

% High Noon Hard Seltzers
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LAKE MICHIGAN $35
Michigan Wines (choose 2)

+ Fenn Valley Sweet Riesling

+ Fenn Valley Capriccio Red Blend

House Brews | rotating taps
2 Domestic / 2 Craft /1 Hard Cider

Michigan Liquor by Eastern Kille
< Vodka

+ Straight Bourbon Whiskey

» Barrel Finish Gin

» Coppercraft Distillery Rum
+ High Noon Hard Seltzers

BAR PACKAGES page

+ Black Star Farms Sur Lie Chardonnay

+ Chateau Grand Traverse Gamay Noir

INCLUDED IN BAR PACKAGES

HOUSE WINES CHOICES:
+ Pinot Grigio Chardonnay

< Moscato Pinot Noir

% Merlot Cabernet Sauvignon

Select Wine Collection
White Wines — included in the Lake Superior Bar
+ Decoy ‘Featherweight’ Chardonnay
<+ Decoy ‘Fcatherweight’ Sauvignon Blanc
+ Echo Bay Sauvignon Blanc
+ Sea Sun Chardonnay
+ Chateau de Campuget Traditional Rose
+ A to Z Riesling
+ Torresella by Santa Margherita Pinot Grigio

Red Wines - included in the Lake Superior Bar
< Row 503 Pinot Noir
+ Bonanza Cabernet Sauvignon
+ Terrazas de los Andes Reserva Malbec
+ Domaine de la Solitude, Cotes du Rhone Rouge
Chateauneuf-du-Pape

« Cantele, Primitivo

SOFT BEVERAGES INCLUDED WITH ALL PACKAGES

+ Coke & Diet Coke

+ Sprite & Ginger Ale

« Tonic & Soda

+ Cranberry & Orange Juice
+ Lemonade

« Iced Water

+ Coftee

OPTIONS TO ENHANCE YOUR BAR
“Champagne Toast | $3 per guest
< Signature Cockerails | Price based on selection
< Customized Bar Menus Available | add cordials, upgrade the

wine, beer, or spirits, add a fun station to your menu such as margarita,

bloody Mary, or mimosa.
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Wines a la Carte by the Bottle

Elevate your cockeail hour or dinner with these curated wines.

Whites (Sweetest to Driest)
< Schoenheitz Crémant d'Alsace Brut — $40

Wild scrawberries, mirabelle plum, quince; vibrant bubbles.

“Waugh Cellars Chardonnay — $45

Apple, vanilla, caramel; medium—plus acidity; round mouthfeel.
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sta Browne One-Sixteen Chardonnay - $115
sh mango, honeyed lemon peel, toasted brioche; creamy texture with bright acidity.

Rosé (Sweetest to Driest)
< Chateau Galoupet Rosé¢, Cru Classe — $80
Summer fruits, yellow peach, mango, pineapple; floral hints with a saline finish.

Reds (Sweetest to Driest)
“Red Schooner ‘Voyage 12" Malbec — $65

Ripe plums, cherries, dark chocolate; supple tannins.

< Cataldi Madonna ‘Malandrino’ Montepulciano d’Abruzzo — $45

Bla

ck cherry, blueberry, plum, violet, walnut husk. Pairs well with brisket

»Kosta Browne Pinot Noir — $120

Red and blue fruit, forest floor undertones, silky tannins.

< Greenwing Cabernet Sauvignon — $30

Bing cherry, cinnamon, clove, rooibos tea; fine tannins

<Caymus Cabernet Sauvignon, Napa Valley - $95

Ric

h dark fruit, ripe tannins, hints of oak.

<Camigliano Brunello di Montalcino - $75

Cassis, stewed plums, kalamata olives, grilled herbs; creamy tannins.
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< Darioush Cabernet Sauvignon, Napa Valley - $150
Cassis, black cherry, dark berries, hints of chocolate, cedar, and violets; lush tannins.

NE POINTS
All wine, beer and spirits must be purchased through Catered Creations (CCI) and will be served by CCI staff.

Our bartenders cannot allow guests to self-serve alcoholic beverages, and we cannot leave any alcohol unattended.

+ No shots, doubles, or pitchers will be served.

< We do not announce last call.

+ CCl is licensed through the State of Michigan and fully insured.

< All our bartenders are TIPS certified and have the authority to refuse beverage service at any time to event attendees.
+ CCl reserves the right to terminate the bar service if our policies are being abused, or if State or Federal liquor laws

are bcing broken.

+ Should CCI staff determine that bar service must be suspended due to abuse of our polices and/or State or Federal

laws, no refund of monies will be made.

+ Any persons who appear younger than 30 will be asked for identification.
=+ Only those persons who are 21 or older will be served alcoholic beverages.
+ Anyone who is or appears to be intoxicated will not be served alcoholic drinks.

¢ Avalid ID is rcquircd to be served alcohol in the State of‘Michigan.



