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a p e r i t i f

		  Host	 Cash

Premium Brand Liquor – 1oz 	 5.75~ 	 7~

Deluxe Brand Liquor – 1oz 	 6.25~ 	 7.50~

Domestic Beer – per bottle 	 5.75~ 	 7~

Imported Beer – per bottle 	 6.25~ 	 7.50~ on request only

Micro Brewed Beer – per bottle 	 6.25~	 7~

Features Wines – per glass 	 6.25~	 8~

Liqueurs – 1oz 	 7~	 NA

Cognac & Grand Marnier – 1oz 	 8.25~	 NA

Martinis – Premium Brand – 2oz 	 9.50~	 11~

Martinis – Deluxe Brand – 2oz 	 11~ 	 12~

De Alcoholized Beer 	 4.25~	 4~

Selected Fruit Juices 	 4~	 4~

Sparkling Water 	 4~	 4~

Soft Drinks & Other Sodas 	 3.50~	 4~

Bottled Water 	 3.50~	 4~

c r e a t i v e  s o l u t i o n s

Alcohol Free Punch (per gallon) 	 75~ 

Champagne Punch (per gallon) 	 120~ 

(one gallon serves approximately 30 guests)

Make it a truly interesting experience for your guests with: 

A Martini Bar	 Theme Wine Tasting 

BC Micro Brews Beer Tasting	 Single Malt Scotch Bar

You will have a choice to Host your beverages or have them on a Cash basis 

for your functions. Host beverage prices are subject to Service Charge and HST 

(Harmonized Sales Tax). Cash beverage prices are inclusive of HST. 

Should consumption be less then $450~ per bar, a bartender charge of  

$35~ per hour will apply. 

For cashier requirements, a cashier charge of $35~ per hour applies 

to all Cash functions. Minimum of 4 hours for all labour charges.
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w i n e  l i s t

The Whistler Conference Centre proudly offers a selection that exclusively features 

British Columbia’s best winemakers and serves British Columbia VQA wines as 

our house wine. The Vintner’s Quality Alliance (VQA) designation represents the 

winemaker’s commitment to the highest standards in quality.

White & Red VQA 		  36~ 

Grape variety and brand are subject to change depending  

on the season and availability.

s p a r k l i n g
Sumac Ridge Stellar’s Jay Brut, VQA 		  64~

Cipes Summerhill Pinot Noir Brut, VQA		  67~

w h i t e  w i n e s
Chardonnay, Sumac Ridge Cellar Selection, VQA 	 38~

Sauvignon Blanc, Jackson Triggs Proprietor’s Reserve, VQA 	 38~

Chardonnay, Ganton & Larsen Prospect, VQA 	 42~

Pinot Blanc, Sandhill Estate Vineyard, VQA 		  44~

Pinot Gris, Saturna Island Family Estate, VQA 	 44~

Pinot Blanc, Inniskillin Estate Winery Dark Horse, VQA 	 47~

Pinot Gris, Tinhorn Creek, VQA 		  47~

Sauvignon Blanc, Sandhill Estate Vineyard, VQA 	 49~

Gewürztraminer, Desert Hills, VQA 		  57~

r e d  w i n e s
Merlot, Sumac Ridge Cellar Selection, VQA		  38~

Cabernet Sauvignon, Inniskillin Black Label, VQA	 42~

Shiraz, Ganton & Larsen Prospect, VQA		  42~

Cabernet Merlot, Mission Hill Five Vineyards, VQA	 43~

Cabernet Franc, Sumac Ridge Black Sage Vineyards, VQA	 52~

Cabernet Merlot, Sandhill Estate Vineyard, VQA	 52~

Merlot, Sandhill Estate Vineyard, VQA		  52~

Pinot Noir, Quails’ Gate Limited Release, VQA	 64~

Osoyoos Larose, Petales d’Osoyoos, VQA		  65~

Cabernet Sauvignon, Jackson Triggs, Sun Rock, VQA	 72~
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w i n e  l i s t  c o n t .

d e s s e r t  w i n e s
Quails’ Gate Late Harvest Optima		  79~

Inniskillin Vidal Ice Wine (375ml), VQA		  132~

f o r t i f i e d  w i n e  ( p o r t  s t y l e )
Saturna Island Family Estate Vinsera (375ml)		  52~

Custom wine orders are subject to our Guaranteed Consumption Policy.

Above prices are exclusive of Service Charges and Taxes.
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