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Tel: 902.454.8533      www.rcr.ca

BEVERAGE SERVICE

Domestic Beer
Non-Alcoholic Fruit Punch

House Shots (1 oz.)
Wine (glass)

Premium Shots (1 oz.)
Imported Beer, Cocktails

Liqueurs, Port, Cognac
Non-Alcoholic Beer

Wine Punch
Rum Punch

Soft Drinks & Bottled Water
Juices

Mineral Waters
Coffee/Tea

(minimum 75 people)
selection of virgin cocktails prepared to order ~ virgin piña colada, margarita,

bloody caesar or bloody mary, and tropical fruit punches

(2 oz.)
a variety of martinis prepared to order - the mediterranean, the executive, french, 007,

gibson, crantini, johnnie, chocolate, rich and famous, the glacier, or oliver's classic

selection ofiInternational liqueurs blended with coffee topped with fresh whipped cream,
chocolate shavings, dusted with cinnamon

Specialty Services
Mocktail Bar

Martini Bar

International Coffee Station

Yes we can!

R RC

RCR

HOSPITALITY

GROUP

All prices are subject to a customary 16% taxable service charge and 13% applicable HST.
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WINE BY THE BOTTLE

White Wine
Sauvignon Blanc, Centenarias, Chile (House Wine )

Chardonnay, Oxford Landing, Australia

Pinot Grigio, Bolla, Italy

Riesling, Dr. Loosen “Dr. L”, Germany

Chardonnay, Bonterra (organic)

Sauvignon Blanc, Kim Crawford, New Zealand

Red Wine
Cabernet Sauvignon, Centenarias (House Wine)

Merlot, Carmen, Chile

Cabernet Sauvignon, Casillero Del Diablo, Chile

Modello Rosso, Masi, Italy

Malbec, Trapiche Broquel, Argentina

Shiraz, Peter Lehmann Barossa, Australia

Champagne & Sparkling Wine
Freixenet, Cordon Negro Brut, Spain

Bouvet Brut, France
Champagne, Moët & Chandon Brut Imperial NV, France

Dom Pérignon, France

A diverse wine with nice crisp acid.  Suitable for almost any occasion.

A medium weight wine bursting with ripe melon and citrus flavours.
Fantastic with our seafood and cream based pasta dishes.

An approachable, refreshing wine.  Great by itself or with a multitude of our hors d'oeuvres.

A zippy wine with a touch of sweetness.
Perfect for off-setting the heat in some of our spicier Indian or Thai inspired dishes.

A well balanced classy wine.  Beautiful with white fish dishes and chicken.
You may also set your mind at ease if you are concerned with being eco-friendly as this wine is 100% organic.

A livley wine full of bright, green refreshing aromas and flavours.
Always a favourite, this wine can carry through an event from cocktail reception to dance.

Full of fruit and backed by soft tannins, this wine is a great choice for casual receptions or dinners.

Juicy and approachable, this wine is great for receptions or with a plethora of our entrées.

Sturdy and diverse, this cabernet can easily transition from hors d'oeurves through to dinner.

Fruity and well structured, this wine begs to be paired with tomato based dishes
– but is capable of standing up to much more.

A luscious, full red.  The perfect accompaniment to almost any red meat dish.

Consistently well rated by wine critics, this full bodied wine bursting with cassis and blackberries
is a great value and the perfect accompaniment to any cocktail reception or dinner.

*An extensive selection of Port & Ice Wine is available upon request.

13% HST and 16% gratuity will be added to all prices for host bars.
13% HST will be added to all cash bar prices at time of purchase.

All alcoholic beverages must be purchased by RCR; no donated product may be used.
Host bar beverages and beverage tickets are billed on actual consumption.

A labour charge of $22.00 per hour will apply if net sales of $300 per bar is not met (minimum 3 hours).
All beverage and labour charges are subject to a customary 16% taxable service charge and 13% applicable GST.


