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wine

prices are per person, unless noted.
a 22% taxable service charge and
sales tax will be added to all prices.
all menus and prices are subject to
change. not all ingredients listed.
please inform us of any food
allergies. actual presentation of

menu items and ingredients may
vary from photos and descriptions.

open host bar

per person
1 hour
2 hour
3 hour
4 hour
5 hour

john g. hammons

hotels & resorts | 2011

beer/house wine beer/ultra wine classic
$10 $12 $10
$14 $16 $18
$20 $22 $24
$24 $26 $28
$26 $28 $30
liquor selections
classic bar

gordon’s vodka, gordon’s gin, castillo rum, montezuma
gold tequila, beam 8 star whiskey, windsor canadian
whiskey, grants scotch whisky

domestic & import beers and redwood creek wines

super premium bar

absolut vodka, tanqueray gin, captain morgan original
spiced rum, tequila reserva 1800 reposado, jack daniel’s
whiskey, crown royal canadian whisky, johnnie walker
black label scotch whisky

domestic & import beers and redwood creek wines

cordial classics

(ultra premium equivalent)

romana white sambuca, kahlGa coffee liqueur, disaronno
amaretto originale, baileys original irish cream, frangelico
hazelnut liqueur, godiva original chocolate liqueur, grand
marnier cordon rouge liqueur, courvoisier vsop cognac

wine selections

redwood creek wines by the glass | chardonnay, pinot

grigio, merlot, pinot noir

substitutions upon request | sauvignon blanc, white
zinfandel, cabernet sauvignon, malbec, zinfandel

*$100 bartender fee (per 100 people)

all beverage services on the premises require the services of a bartender or attendant.
all personnel service fees are for up to 4 hours, additional hours are at $25 per hour.

all of our servers and bartenders are certified by TIPS, a skills-based training program
that is designed to prevent intoxication, underage drinking, and drunk driving.

premium super ultra

$12 $15 $18

$22 $26 $31

$30 $35 $42

$36 $42 $51

$40 $47 $58
premium bar

smirnoff vodka, beefeater gin, bacardi superior rum,
sauza gold tequila, jim beam bourbon, seagram’s vo
canadian whisky, dewar’s white label scotch whisky
domestic & import beers and redwood creek wines
ultra premium bar

grey goose vodka, tanqueray 10 gin, cruzan single
barrel estate, herradura reposado tequila, knob creek
bourbon, crown royal special reserve canadian whisky,
glenlivet 12 year old scotch whisky

domestic & import beers and redwood creek wines

prudent cordials
(super premium equivalent)
dekuyper amaretto almond liqueur, carolans irish

cream liqueur, kamora coffee liqueur, grangala triple
orange liqueur, korbel brandy

ultra premium wines by the glass |
mirassou chardonnay, mirassou pinot noir,
red rock merlot, ecco domani pinot grigio
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mixology beer selections

domestics imports

- wines budweiser, bud light, yuengling, michelob ultra, o'doul’s na heineken, corona

. substitutions upon request | miller lite, samuel adams, substitutions upon request | pilsner urquell, stella artois,
samuel adams light amstel light, corona light

& SpIrits

consumption bar

GC) per drink hosted cash
S — classic bar $6.00 $6.50
; premium bar $6.50 $7.00
super premium bar $7.50 $8.00
ultra premium bar $8.50 $9.00
domestic beer | budweiser, bud light, michelob ultra, yuengling, samuel adams, $4.00 $4.50
o'doul's na
import beer | amstel light, heineken, corona $5.00 $5.50
redwood creek wines by the glass | chardonnay, pinot grigio, merlot, pinot noir $6.00 $6.50
ultra premium wines by the glass | mirassou chardonnay, mirassou pinot noir, $8.00 $8.50

red rock merlot, ecco domani pinot grigio

drink tickets — beer and/or redwood creek wines $5.00 ea
drink tickets — classic bar or ultra premium wines $5.50 ea
drink tickets — premium bar $6.00 ea
drink tickets — super premium bar $7.00 ea
drink tickets — ultra premium bar $8.00 ea
prices are per person, unless noted.
a 22% taxable service charge and
sales tax will be added to all prices. *$100 bartender fee (per 100 people)
all menus and prices are subject to . . . .
change. not all ingredients listed. all beverage services on the premises require the services of a bartender or attendant.
please inform us of any food all personnel service fees are for up to 4 hours, additional hours are at $25 per hour.

allergies. actual presentation of . . .
g p all of our servers and bartenders are certified by TIPS, a skills-based training program

menu items and ingredients may ) A . a= @ o
vary from photos and descriptions. that is designed to prevent intoxication, underage drinking, and drunk driving. home <back forward>
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prices are per person, unless noted.

a 22% taxable service charge and

mixology bars
20 drink minimum

margarita’s | $8.75 each

cuervo, patrén silver, 1800, grand marnier, cointreau,
chambord, midori and fruit purees are available to
create your own distinctive blend

add a collection of mexico’s finest beers for $5.00
each

tropical sensations | $8.75 each

a collection of rums, juices and purees to create shaken

and muddled caribbean classics such as mojito’s
daiquiri’s, mai tai’s, pina colada’s and planter’s punch

beverage stations

30 person minimum

spirits | $15 per person

(up to 2 hours of service, includes attendant)

sangrias, margaritas, red velvet champagne punch,
hard cider, and our rocky river punch

refreshment by the gallon
gallon serves approximately 20 to 25 drinks

cocktails gallon | $100 % gallon | $60
esangria | red or white, wine, juice, fruit, fruit liqueur
*C0SMO | absolut vodka, cointreau, fresh lime, cranberry
juice

eperfect margarita | patron silver, cointreau, grand
marnier, fresh lime

eabsolut classics | choose mandrin screwdriver, ruby
red grey hound, ruby red seabreeze, peppar bloody mary,
apeach woo woo, apeach fuzzy navel or citron lemonade

erocky river punch | midori, dekuyper peachtree
schnapps, cointreau, cranberry & orange juice

john g. hammons hotels & resorts | 2011

martini’s | $9.75 each

“stirred and shaken* absolut family of vodkas,
tanqueray gins, jack daniels, knob creek, crown royal
and dewar’s with a collection of flavored spirits and
juices to create classics and new favorites

classic eye openers | $7.75 each

this will wake you up, absolut flavored vodkas to create
classic bloody mary’s, screwdriver’s, seabreezes & grey
hounds and chandon brut and chambord for mimosas
& kir royals

mocktail beverages | $7 per person

(up to 2 hours of service, includes attendant)
lemonade, sparkling cider, gentle juleps and our
carolina red mocktail

mocktails & non-alcoholic

gal | $36 Y gal | $20

elemonade or fruit punch

ecoco colada | pineapple juice, coconut milk, cream

ecranberry melonball | cranberry juice, lemon juice,
simple syrup, sprite, balls of melon

frozen ocean | apple juice, lemon juice, simple syrup,
sprite, balls of melon

egentle julep | cranberry, pineapple juice, fresh mint

ecarolina red | pineapple juice, orange juice, grenadine,
lemonade, watermelon chuncks

sales tax will be added to all prices. *$100 bartender fee (per 100 people)
all menus and prices are subject to . . . .
change. not all ingredients listed. all beverage services on the premises require the services of a bartender or attendant.

all personnel service fees are for up to 4 hours, additional hours are at $25 per hour.
allergies. actual presentation of

menu items and ingredients may all of our servers and bartenders are certified by TIPS, a skills-based training program
vary from photos and descriptions. that is designed to prevent intoxication, underage drinking, and drunk driving. home <back forward>

please inform us of any food
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prices are per person, unless noted.

a 22% taxable service charge and

sales tax will be added to all prices.

all menus and prices are subject to
change. not all ingredients listed.
please inform us of any food
allergies. actual presentation of
menu items and ingredients may
vary from photos and descriptions.

featured wine collection - $24 per bottle
our featured collection proudly showcases the wines of redwood creek. redwood creek

represents the adventurous spirit of california and is for those who believe life is all
EDWOOD about the journey - the thrill of discovering something new. like the redwoods

themselves, redwood creek is big, rich and 100% californian and consistently delivers a
CREEK J ’ y
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flavorful experience - satisfy your taste for adventure.

chardonnay | dry medium intensity white wine: this is a quintessential california chardonnay from an
unmistakably california winery. lovely aromatics with hints of brown spice and ripe lime on the palate. notice the luscious
flavor of fuji apples. a bit of chenin blanc and viognier was added to the final blend, giving it nice citrus aromas and a soft,
smooth finish.

cabernet sauvignon | dry medium intensity red wine: this wine was made the way a california cab should be
made: medium body, ripe tannins, warm oak. rich flavors of blueberry, blackberry and cocoa lead into mocha, brown spice
and vanilla. petite sirah was added, giving this cab greater depth and flavor.

white zinfandel | sweet blush wine: this is a great example of a refreshing pink wine from california. this one is
medium-bodied and tangy. a nice, understated sweetness. an array of lush fruit flavors: dried cranberry, juicy watermelon,
strawberry, cherry, raspberry. a bright, crisp body, right through to the finish.

pinot noir, vin de pays, france | dry medium intensity red wine: this french pinot marks a departure from
redwood creek’s typical california line-up. using grapes from the famed languedoc-roussillon region, winemakers created a
medium-bodied pinot noir with aromas of cherries and strawberries. rain followed by warm days in the south of france
brought fresh fruit aromas and full flavors into the wine. a cherry palate with a velvety smooth finish.

merlot | dry medium intensity red wine: grapes for this merlot predominantly come from lodi in the san joaquin
valley. it has all the makings of a rich, velvety merlot: black cherry, blackberry, plum and jammy fruit flavors. the oak
influence comes through with notes of mocha, brown spice and vanilla. cabernet sauvignon was blended in to round out
the structure and body of the wine. the result is a rich mouthfeel set against a cornucopia of dark fruit flavors.

sauvignon blanc | dry light intensity white wine: flavors of fresh green apples, ripe orange blossoms and
honeydew melon. a touch of semillon in the blend lends a nice sweetness balanced by a crisp acidity. california sunshine in
a bottle.

pinot grigio, delle venezie, italy | dry light intensity white wine: this fruity wine has an excellent acid
balance and fresh floral aromas. red apple and peach flavors burst onto the palate. crisp, clean finish. the winemaker
blended in several white varieties—chardonnay, french colombard, viognier and gewurtztraminer— giving the wine
unique, expressive flavors. a perfect summer wine.

malbec, mendoza argentina | dry full intensity red wine: displays cherry and dark blackberry fruit with
integrated brown spice and maple oak flavor notes. the wine has a soft texture but full in structure and fruit flavor. the
finish is long and plush.

zinfandel, lodi | dry full intensity red wine: flavors of dark berries and blackberry jam with notes of chocolate
and spice.
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prices are per person, unless noted.

a 22% taxable service charge and

sales tax will be added to all prices.

all menus and prices are subject to
change. not all ingredients listed.
please inform us of any food
allergies. actual presentation of
menu items and ingredients may
vary from photos and descriptions.

wine selections by the bottle
bottle serves approximately 4-5 glasses

bin sparkling - champagne

130 yellowtail, sparkling wine, australia

202 chandon, brut, california

210 moet & chandon, “imperial” champagne, france
211 veuve clicquot, “yellow label” champagne, france

bin whites/blush - dry/sweet & misc.

301 saintsbury, vin gris, carneros, california

302 hogue cellars, riesling, columbia valley,
washington

303 wakefield estate, riesling, australia

304 kim crawford, sauvignon blanc, marlborough,
new zealand

bin pinot grigio
400 ecco domani, delle venezie, italy
401 robert mondavi, "private selection®, california

bin chardonnay

500 mirassou, monterey, california

501 frei brothers, sonoma county, california

502 franciscan, napa valley, california

503 bonterra “organically grown”, mendocino valley,
california

510 clos du bois, north coast, california

520 childress vineyards, “reserve”, north carolina
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bin pinot noir

600 mirassou, monterey, california

601 hardys, “nottage hill”, australia

602 wild horse, central coast, california

605 frei brothers, “reserve”, russian river, california

bin syrah/shiraz

611 alice white, shiraz, australia

612 mcwilliams, “hanwood estate” shiraz, australia

613 barossa valley estate, shiraz, e-minor, australia

614 bridlewood, “reserve” syrah, central coast,
california

bin merlot

700 red rock, california

701 bonterra, “organically grown”, mendocino valley,
california

702 genesis by hogue cellars, columbia valley, washington

703 clos du bois, “sonoma reserve”, alexander valley,
california

bin zinfandel

721 rancho zabaco, “heritage vines”, sonoma county,
california

722 ravenswood, “old vine”, sonoma, california

bin reds - cab blends & misc.

801 don miguel gascon, malbec, argentina

805 childress vineyards, pinnacle, north carolina

806 da vinci, docg chianti, italy

807 escudo, rojo maipo, chile

815 childress vineyards, cabernet franc, north carolina

bin cabernet sauvignon

901 five rivers, central coast, california
906 estancia, paso robles, california
907 toasted head, california

908 louis martini, napa valley, california
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