
All pricing and alcohol selections are subject to change with or without advanced notice. 

We are very flexible in customizing the beverage program to your guest’s expectations and your 
budget. Below are common beverage programs with definitions. Keep in mind we can combine any of 

these programs and specify which products are included. 

 

 

Planning your Bar: 
Open Bar: 
Guests order any drink they desire (within the products specified) and it is paid by the Bride and Groom 

on the master tab.  

 

Cash Bar: 
Guests order any drink they desire and pay for the drink themselves, cash, credit card or debit; tabs can 

be created at the bar. 

 

 

Toonie Bar: 
Guests order any drink they desire (within the products specified) and pay $2.00 and the balance is paid 

by the Bride and Groom on the master tab. The “Toonie Bar” can be a different dollar amount, for 

example $4 for Caesars and $2 for Beer and Highballs. 

 

Consumption Budgeting: 
All alcoholic beverages are charged on consumption. On average two glasses of wine are consumed 

during dinner per person; there is five glasses of wine per bottle. Beverage consumption after dinner 

depends on the amount of guests you anticipate staying until last call. Wine consumption will increase if 

it is requested to “close” the bar during dinner. 

 

 

Non-Alcoholic Drinks: 
This can be based on consumption $3.75 per item or a flat fee of $3.50 per person for the event. 

Included in the above rates are coffee, tea, pop, and juice. Not included in the flat fee or the $3.75 price 

point is bottled sparkling water, espresso based coffees, sparkling cider, non-alcoholic beer, mocktails 

(i.e., virgin Caesars) and hot chocolate. 

 

 



All pricing and alcohol selections are subject to change with or without advanced notice. 

 

Alcohol Offerings: 
Wine: 
We are pleased to offer butler services of the wine selections you choose; no wine is placed on the 

table for three main reasons, the level of service we provide, responsible beverage service and your 

budget.  At the end of the evening there will only be one opened bottle per wine that is chosen, not one 

per table.  We are excited to offer a wine pairing with the booking of your Menu Tasting. If you have a 

wine you love, please talk to us about ordering in your wine choices.  You are very welcome to select a 

wine that is not featured on our wine list as long as it is carried by the BC Liquor stores. We will need 

to know your order at least 1 month or more in advance. Wines not featured on our wine list are 

subject to a 2.5X markup and/or a $35.00/bottle minimum.  

Beer: 
Though our draft beer does slightly change per season, and will depend on the location you have 

booked your event with, we offer an extensive selection of both draft and bottles. At Eagle’s Eye 

Restaurant there are 6 draft lines and the Whitetooth Grill two draft lines. All draft beer is served in a 

16oz portion. Please see current menu for pricing, depending on the selection a 16oz pint can vary from 

$7.75 to $8.00 before applicable taxes. As a guideline, we most frequently have the following on tap:  

Eagle’s Eye: Mill Street IPA, Kokanee, Shock Top, Stanley Park Foghorn Brown Ale, Mill Street Vanilla 

Porter 

Whitetooth Grill: Kokanee Gold and Kokanee. 

Highballs: 
A Highball is one ounce of alcohol and mix, i.e., rum and coke. A “standard” highball is $5.35. Below are 

our “standard” brands: 

Vodka:  Stolichnaya 

Gin:  New Amsterdam 

White Rum: Bacardi White 

Black Rum: Bacardi Black 

Spiced Rum: Sailor Jerry 

Rye:  Canadian Club 

Tequila:  Sauza 

 

Liquors & Specialty Coffee: 
Liquors are $6.00 per ounce and Specialty Coffees are $9.50. However, if you do a non-alcoholic flat fee 

you are only charged $6.00 for Specialty Coffees. The Eagle’s Eye Restaurant does have a liquor license 

including the terrace and it is common for winter weddings to have a Liquor station upon going outside 

for the ceremony. 

Scotch & Premium Sprits: 
We have a great selection available; please consult our team for our selections. Summer weddings 

(weather dependant) provide a unique scotch and cigar setting on the outside patios. 


