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RED     

19 Crimes Shiraz  South Australia, AUS 45 

Graffigna Glorious Selection Malbec  Mendoza, ARG  50 

Liberty School Paso Robles Cabernet Sauvignon  California, USA 60 

Coppola Black Label Claret Cabernet Sauvignon California, USA 65 

Cedar Creek Cabernet Merlot Okanagan Valley, CAN 65 

Tormaresca “Torcicoda” Primitivo  Puglia, ITA 70 

Davis Bynum Russian River Pinot Noir California, USA 85 

Louis Latour Pinot Noir  Bourgogne, FRA 90 

Stag's Leap Petite Syrah Napa Valley, USA 95 

Penfolds Bin 128 Shiraz Coonawarra, AUS 110 

Checkmate “Opening Gambit” Merlot           Okanagan Valley, CAN    175 

Mission Hill "Oculus" Merlot Blend Okanagan Valley, CAN  360  

   

 

 

ROSÉ          

Grow Wild Ravishing Rosé Okanagan Valley, CAN 45 

Mission Hill Reserve Rosé Okanagan Valley, CAN 55 
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WHITE 

Liquidity Estate Viognier Okanagan Valley, CAN  50 

Mission Hill Reserve Sauvignon Blanc  Okanagan Valley, CAN 55 

Gunderloch Riesling Rheinhessen, GER 55 

Maison Francois Martenot Bourgogne Aligoté Burgundy, FRA 55 

Wolf Blass Gold Label Riesling South Australia, AUS 55 

Hester Creek Pinot Blanc Okanagan Valley, CAN 55 

Dry Creek Vineyards Chenin Blanc  California, USA 60 

Cedar Creek Pinot Grigio Okanagan Valley, CAN 60 

Garzon Albarino Reserve  Maldonado, URU 60 

Guigal Cotes du Rhone Blanc Rhone, FRA 70 

Alois Lageder Gewurztraminer Alto Adige, ITA 70 

Louis Latour Bourgogne Chardonnay  Bourgogne, FRA 75 

Martin's Lane Simes Riesling Kelowna, CAN  110 

   
 

SPARKLING 

Sparkling Apple (Non-Alcoholic)  18 

Mionetto Prosecco DOC Treviso Brut  Veneto, ITA 50 

Segura Viudas Organic Brut Cava Catalonia, SPA 50 

Mionetto Rosé DOC Extra Dry  Veneto, ITA  55 

Col de Salici Prosecco  Veneto, ITA  60 

Freixenet Elyssia Cuvee Brut Cava Catalonia, SPA 65 

Road 13 Sparkling Chenin Blanc Okanagan Valley, CAN  85 

Lanson Black Label Brut  Champagne, FRA 155 
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WINE BY THE GLASS 6OZ 

Red   

Castillo de Monseran Carinena Reserva Garnacha Cariñena, SPA 15 

Josh Cellars Cabernet Sauvignon California, USA 15 

Cedar Creek Cabernet Merlot Okanagan Valley, CAN 16 

Coppola Diamond Collection Sonoma Claret California, USA 16 

White   

Mission Hill Reserve Sauvignon Blanc  Okanagan Valley, CAN 14 

Wolf Blass Gold Label Riesling South Australia, AUS 14 

Rosé    

Mission Hill Reserve Rosé  Okanagan Valley, CAN 14 

Sparkling   

Mionetto Prosecco DOC Treviso Brut  Veneto, ITA 14 

 

MOCKTAILS 

Alpine Lemonade  Homemade Lemonade, Fresh Blackberries, Soda, Grenadine  8 

Margarita Nula      Agave Syrup, Ginger Syrup, Lime Juice, Cucumber  8 

Lumi Spritz-less     Sprite, Honey & Rosemary Syrup, Cranberry Juice  8 

Clover Club          Zero Proof Gin, Lemon Juice, Sugar Syrup, Egg White, Fresh Berries 13 

Non-Alcoholic Cocktail  14 

Non-Alcoholic Highball   8 
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STANDARD HIGHBALL 1OZ / 2OZ 

Vodka, Gin, Rum, Tequila, Rye    6.50 / 10.00  

  

PREMIUM HIGHBALL 1OZ / 2OZ 

Tanqueray London Dry Gin    6.75 / 10.75 

Bombay Sapphire Gin     6.75 / 10.75 

Dillons Gin               10.50 / 18.00 

Crystal Head Vodka    10.50 / 18.00 

White Claw Vodka      6.50 / 10.00 

Grey Goose Vodka    10.50 / 18.00 

Tromba Tequila      7.75 / 15.25 

Casamigos Reposado Tequila  16.00 / 26.00 

Patrón Silver Tequila   16.00 / 25.00 

Buffalo Trace Bourbon Whiskey        7.75 / 15.25 

Maker's Mark Bourbon Whiskey    10.50 / 17.00 

Woodford Reserve Bourbon Whiskey   10.50 / 17.00 

Crown Royal Whiskey           7.25 / 11.75 

Jack Daniel's Tennessee Honey         7.25 / 13.25 

Jack Daniel's Tennessee Whiskey        7.25 / 13.25 

Jameson’s Irish Whiskey               7.25 / 13.25 

Bearface 7 Year Triple Oak               7.75 / 15.25 

Sazerac Rye       10.50 / 19.75 

 

 

 

 

 

 

 

 

 
 
 

  
 

  

DRAUGHT BEER 16OZ  

Rotating Seasonal Beer      8.75 - 9.25 

 

BOTTLES, CANS – BEER, COOLERS, CIDER  

Bud Light, Budweiser, Kokanee 341ml   7.50 

Corona 341ml       8.25 

Apple or Pear Cider 355ml     9.00 

Mike’s Hard Iced Tea, Tempo Gin Smash 355ml  7.00 

Cutwater Mojito or Margarita 355ml  10.00 

Whitetooth Blonde / Extra Stout 473ml  11.00 

Corona Sunbrew 0.0%      6.00 

Rotating Non-Alcoholic Beer    6.00 

 

COCKTAILS  

Caesars 1oz / 2oz    12.00 / 15.00  

House Cocktails / Martinis 1oz   15.00 - 18.00  

Mixed Shooters 1oz       6.50 - 7.50  

Mixed Premium Shooters 1oz           9.50 

Specialty Coffees         9.00 – 14.00 
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STANDARD LIQUEURS 1OZ   6.50 

Amaretto        

Bols Banana      

Bols Blue Curacao       

Bols Melon        

Creme de Cacao       

Creme de Menthe       

Fireball Cinnamon Whiskey    

Frangelico        

Goldschlager        

Hypnotiq        

Kahlua         

L'Héritier-Guyot Cassis      

Limoncello        

Malibu Coconut Rum       

Schnapps Peach, Peppermint or Butter Ripple    

Pimm's         

Sambuca        

Soho          

Sourpuss Apple or Raspberry       

Southern Comfort        

Triple Sec        

PREMIUM LIQUEURS 1OZ 

Baileys Irish Cream          6.75 

Cointreau            7.25 

Jägermeister            7.25 

Bénédictine B&B          9.25 

Chambord          10.25 

Drambuie         10.25 

Grand Marnier          10.25 

St. Germain         10.25 

 

TEA, COFFEE, POP, JUICE 

Pop (coke, diet coke, tonic, ginger ale, nestea)      4.50 

Juice (apple, orange, cranberry, mango, clamato)     4.50  

Milk, Chocolate Milk         4.50              

Coffee / Decaf & Tazo Tea, Red Rose Tea       4.50 

Hot Chocolate                   4.50  

Cappuccino, Latte, Mocha, Flat White            6.75 

Macchiato, Chai             6.75 

Americano, Espresso          3.50  

London Fog                      5.25 

Sparkling Water 355ml / 750ml             4.25 / 6.50 

 

URNS (APPROX 24 CUPS) 

Hot Chocolate         50.00 

Hot Coffee / Tea / Hot Apple Cider          40.00 
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DRAUGHT BEER 16OZ  

Rotating Seasonal Beer    8.75 

 

BOTTLES, CANS – BEER, COOLERS, CIDER  

Bud Light, Budweiser, Kokanee    7.50 

Stella, Corona       8.25 

Okanagan Crisp Apple or Pear Cider  9.00 

 

TEA, COFFEE, POP, JUICE  

Pop/Juice                 4.50 

Coffee / Decaf                4.50  

Hot Chocolate                 5.00  

Tazo Tea / Red Rose Tea               4.50 

 

URNS (APPROX 24 CUPS) 

Hot Chocolate      50.00 

Hot Apple Cider     40.00 

Hot Coffee/Tea     40.00 

 

STANDARD HIGHBALL 1OZ / 2OZ 

Vodka, Gin, Rum, Tequila, Rye    6.50 / 10.00  

         

PREMIUM HIGHBALL 1OZ / 2OZ 

Bombay Sapphire      6.75 / 10.75 

Jack Daniel's Tennessee Honey     7.25 / 13.25 

Jack Daniel's Tennessee Whiskey    7.25 / 13.25 

Jameson’s Irish Whiskey     7.25 / 13.25 

 

STANDARD LIQUEURS 1OZ    6.50 

Fireball Cinnamon Whiskey      

Kahlua        

Butter Ripple Schnapps       

Southern Comfort        

 

PREMIUM LIQUEURS 1OZ 

Baileys Irish Cream      6.75 

Jägermeister       7.25 

 

2022/2023 WHITETOOTH GRILL  

WHITETOOTH GRILL BEVERAGE LIST  
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Beverage Program 2024/2025 
 

We are flexible in customizing the beverage program to your guest’s expectations and your budget.  

  

 

PLANNING YOUR BAR 

 
OPEN BAR  

Guests order any drink they desire (within the products specified by the Couple) and it is paid by the Couple on the master 

tab.  

 

TOONIE BAR  

Guests order any drink they desire (within the products specified by the Couple) and pay $2 (or other amount) at the bar 

with the remaining balance paid by the Couple on the master tab.  

 

DRINK TICKETS 

Couple provides drink tickets to their guests that guests must use to order any drink they desire (within the products specified 

by the Couple), Drinks are paid by the Couple on the master tab. This is a good option to go with if you would like to have 

a clear idea of what your final bar tab will be.  

 

CASH BAR 

Guests order any drink they desire and pay for the drink themselves, cash, credit card (visa, mastercard or american express) 

or debit; tabs can be created at the bar. Drinks purchased under a “Cash Bar” do not contribute toward reaching the minimum 

spend.  

 

NON-ALCOHOLIC DRINKS  

This can be based on consumption per item or a flat fee of $3.50 per person can be applied to all guests attending the event 

and includes coffee, tea, pop, and juice. Not included in the flat fee is bottled sparkling water, espresso-based coffees, sparkling 

cider, non-alcoholic beer, mocktails (i.e., virgin Caesars) and hot chocolate. 

 



 

  

 

ALCOHOL OFFERINGS 
 

 

WINE  

We are pleased to offer a butler service of your wine selections; we prefer not to place wine bottles 

directly on the table for 3 main reasons: to provide a high level of service, responsible beverage service 

regulations and your budget. At the end of the evening there will only be one opened bottle per wine that 

is leftover, not one per table of which you are required to cover the cost. 

  

 

BEER  

Our draft beer is subject to change each season and will depend on the venue that you have booked for 

your event. At Eagle’s Eye Restaurant there are 6 draft lines and at the Whitetooth Grill there are 2 draft 

lines. All draft beer is served in a 16oz portion.  

 

HIGHBALLS  

Our liquor house brands are subject to change each season and will depend on the venue that you have 

booked for your event. A Highball is one ounce of alcohol and mix, i.e., rum and coke.  

 

LIQUORS & SPECIALTY COFFEE  

Liquors are priced per ounce and are available at the Eagle’s Eye Restaurant only. For Hot Beverages such 

as Speciality Coffee, if you choose to add in the non-alcoholic flat fee, you are only charged for the alcohol 

portion of the Specialty Coffees. This is a popular addition to winter weddings to have a hot beverage in 

place of a champagne toast while outside for the ceremony.  

 

SCOTCH & PREMIUM SPRITS  

We have a great selection available at the Eagle’s Eye Restaurant, please inquire for the premium list.  
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SPECIAL ORDERS 

 

 

It is a requirement of our venues that we provide all alcohol and do not offer a corkage fee option. If there 

is a particular wine, beer or spirit that you enjoy that is not on our Beverage List, please talk to us about 

placing a special order and we will do our best to source your selection. We will need to know your 

order at least 6 weeks in advance.  

 

Special Orders will incur higher charges than ordering from our Beverage List in order to cover the cost 

of additional service, labor, shipping fees, additional storage etc involved to bring these in. While there 

may be higher costs associated with a special order, it is an added service that allows you to enjoy your 

favorite drink or include family customs & traditions at your special event.  

 

There are some important factors to consider when placing a Special Order Request:  

 

• You will be required to cover the cost of the full order regardless of whether it has been 

consumed as we cannot resell the special order as part of our regular Beverage List.  

 

• You will not be permitted to take any unconsumed alcohol with you as we do not have an 

offsite sales liquor license. For this reason, we do recommend you are conservative with your 

order quantity and select an amount you are confident your guests will consume, and select 

a back up variety from our Beverage List for when your order runs out.  

 

We will do our best to source your special order request, however some requests may not be possible 

as we are limited to products that are available in BC and from select suppliers. We will let you know the 

pricing and availability prior to placing an order, so you can decide how you wish to proceed.  
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SPECIAL ORDERS - ADDITIONAL INFORMATION 

 

 

While pricing, markups and order quantities may vary depending on the product and the ease in which 

we can source the beverage, below is the starting point for our Special Order pricing.  

 

WINE  

Wine orders will be charged by the bottle and must also be ordered by the case (12 bottles) for each 

varietal chosen, although depending on your selection, in some special cases they can be ordered in lower 

amounts. Pricing is subject to a standard industry markup of 2.5 to 3.5 times the regular price with a 

minimum charge of $50/bottle.  

 

LIQUOR & SPIRITS  

Liquor & spirits will be charged for the full bottle and is calculated on a per1oz drink cost. There may be 

a minimum quantity to commit to depending on our suppliers’ ordering requirements. Pricing will depend 

on your variety chosen and have a standard industry markup. For a 26oz bottle the minimum price will be 

$169/bottle and will increase in cost depending on variety chosen. 

 

BEER  

Draft beer will be charged by keg and calculated on a per 16oz glass cost. Pricing will depend on your 

variety chosen and have a standard industry markup. For example, a 25L keg has approximately fifty 16oz 

glasses of beer so the minimum cost would be $437 and will increase in cost depending on variety chosen.   
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