
BEVERAGE PACKAGE #1

2 hours $32/person exclusive of tax + gratuity

DRAFT BEER
Trumer Pils 

Atomic Duck IPA

WINE SELECTIONS - SELECT 3 WINES 
Prosecco

Sauvignon Blanc
Barbera Rosé
Pinot Noir
Chardonnay

BEVERAGE PACKAGE #2

2 hours $47/person exclusive of tax + gratuity

DRAFT BEER
Trumer Pils 

Atomic Duck IPA

UPGRADED WINE SELECTIONS - SELECT 3 WINES
Champagne
Sancerre

Chardonnay 
Pinot Noir Rosé 

Sangiovese
Cabernet Sauvignon

*ADD I T IONAL  SP I R I T S ,  W INES  AND BEERS  CHARGED  BASED  ON CONSUMPT ION

GROUP EVENT BEVERAGE PACKAGES



 CANAPÉ SELECTIONS #1
Select three (3) from the offerings below 

$23 per person

CANAPÉ SELECTIONS #2
Select four (4) from the offerings below 

$27 per person
 
———

Beef Tartare Toast

Bruschetta 

Mini Popcorn 

Sausage Rolls

West Coast Oysters 

Hamachi & Caviar 

Roasted Eggplant Crostini 

 Hummus and Crudité

DESSERT CANAPÉS
$12 per person 

Panna Cotta with Seasonal Fruit 
Cookies

CAKE CUTTING FEE:  $45 

GROUP DINING MENU

*PR ICE  PER  PERSON I S  EXCLUS IVE  OF  TAX  +  GRATU I TY



CHARCUTERIE & CHEESE BOARD  $300 
(SERVES 25) 

3 premium meats & 3 artisanal cheeses
 seasonal fruit, olives, nuts, and honey
Served with house-made bread and crackers

SEAFOOD PLATTER  $550
(SERVES 25) 

 West Coast oysters, poached shrimp, 
Hamachi & Caviar dish, 

Dungeness crab, Smoked Salmon 
Served with traditional accompaniments 

Upgrade option: Add 250g Golden Osetra Caviar brioche, crème
fraîche, and confit shallots. $550

SEASONAL FLATBREAD STATION - $250
Choice of Three Seasonal Selections: 

Roasted Tomato & Basil with Mozzarella
 Italian Sausage with Roasted Fennel & Camembert

Grilled Zucchini & Eggplant with Hummus &
Pomegranate

Prosciutto & Fig with Brie and Thyme

GROUP DINING & CATERING MENU



HAPPY HOUR PACKAGE

*PR ICE  PER  PERSON I S  EXCLUS IVE  OF  TAX  +  GRATU I TY

$30  PER  PERSON 
AVA I LAB LE  FOR  GROUP  BOOK INGS  

MONDAY  -  THURSDAY
 3 :00  PM -  5 :30  PM FOR  ONE  HOUR

INCLUDES

W I N E A U X  B E V E R A G E  S E L E C T I O N S  
White, Red, Rosé, & Sparkling Wine, 

Draft Beer, & Select Spirits

C A N A P É  S E L E C T I O N S
( S E L ECT  2 )

Beef Tartare Toast
Bruschetta 

Mini Popcorn 
Sausage Rolls

Roasted Eggplant Crostini 
 Hummus and Crudité

S M A L L  C H E E S E  &  C H A R C U T E R I E  B O A R D
3 Artisanal Meats & Cheeses



TASTING CLASS EXPERIENCES

*PR ICE  PER  PERSON I S  EXCLUS IVE  OF  TAX  +  GRATU I TY

C U S T O M I Z E D  &  C U R A T E D  
W I N E  &  S P I R I T S  P R I V A T E  T A S T I N G S

L ook i ng  t o  add  an  i n t e r a c t i v e  and  educa t i o na l
e l emen t  t o  you r  ga t he r i ng?  

We  o f f e r  c u s t om i zed  t a s t i ng  c l a s s  op t i o n s
de s i gned  f o r  g r oup s  l oo k i ng  t o  e xp l o r e  w i ne ,

sp i r i t s ,  o r  c u ra t ed  pa i r i ng s .  

Whe t he r  you ' r e  p l ann i ng  a  po s t -wo r k  e ven t  o r  a
ca sua l  s o c i a l  ga t h e r i ng  w i t h  f r i e nd s ,  we  can
c r ea t e  a  un i que  e xpe r i e n ce  t a i l o r ed  t o  you r

g roup ’ s  p r e f e r en ce s .  Con t a c t  u s  t o  de ve l op  a
t a s t i ng  t ha t  e n t e r t a i n s  and  educa t e s  i n  a  f u n ,

engag i ng  a tmo sphe r e .

con t a c t  u s :   e v en t s@w ineaux l v . com


