Beverage Packages

For The Tilden Thurber Ballroom or Aspire Restaurant
We Offer These Distinctive Options and Can Customize Your Requests

Hosted Bar By The Drink

Offers a complete selection of beers, wine, liquor and non-alcoholic beverages
and is charged on actual consumption.

or

Guest Cash Bar

Your guests and participants are responsible for their own beverages.

Cocktails Imported Beer Domestic Beer Sodas
Call $8 — Premium $9 — Super $10 $5.50 $5
$3

Enhance your Bar Package with the Following Selections

Cordial Cart Martini Bar

$9 per drink $10 per drink

Serving the Finest Liqueurs and Cognacs Including: An Assortment of Exciting Martini’s Including:
Drambiue, Amaretto, Grand Marnier, Kahlua, Orangtini, Lemoncello, Green Apple, Cosmopolitan,

Sambuca, Schnapps, Courvoisier, Remy Martin White Chocolate “Confetti”, Key Lime Pie and
and Bailey’s Irish Cream the Classic Bond Martini “Shaken, not Stirred”

A customary 22% service charge and 8% sales tax is added to all food and beverage.

These prices are valid for the 2011 season. We reserve the right to change the prices at any time.



Wine Selection

To Be Served at Dinner

HOUSE SPARKLING
101 Canella Prosecco - Italy  Split

HOUSE WHITES

102 Penfolds “Rawsons Retreat”

Chardonnay - Australia

103 Chateau Ste Michelle Riesling - Columbia Valley
104 Tilia Chardonnay - Mendoza

105 Bivio Pinot Grigio - Italy

106 Pacific Rim Chenin Blanc - Central Coast

107 Sakonnet Vidal Blanc - Rhode Island

108 Oyster Bay Sauvignon Blanc - New Zealand

109 Mahua Sauvignon Blanc, New Zealand

HOUSE BLUSH
110 Montevina White Zinfandel - California
111 Chateau Grand Cassagne Rose - France

HOUSE REDS

112 Folie a Deux “Menage a Trois” Red - Napa
113 Perrin Cotes du Rhone Reserve - France
114 Lockwood Merlot - Monterey

115 Zonin Chianti - Tuscany

116 Robert Mondavi

“Private Selection” Pinot Noir - California
117 Los Cardos Malbec - Argentina

118 Strong Arms Shiraz - Australia

119 Cline Zinfandel - Sonoma

120 Main Street Cabernet Sauvignon - Napa
121 Avalon Cabernet Sauvignon - Napa

122 Chelsea Reserve Merlot - Chile

CHAMPAGNES AND SPARKLING WINES
201 Domaine Chandon

202 Schramsberg

203 Moet Chandon

204 Moet Chandon 1.5L

205 Moet Nectar

206 Laurent-Perrier, Brut

207 Veuve Clicquo

208 Dom Perignon

WHITES

Pinot Grigio / Sauvignon Blanc / Interesting Whites
301 Bottega Vinaia Pinot Grigio - Italy

302 Marco Felluga Pinot Grigio - Italy

303 Kuentz - Bas Pinot Blanc - Alsace

304 Dry Creek Fume Blanc - Sonoma

305 Seaglass Sauvignon Blanc - California
306 St. Suprey Sauvignon Blanc - Napa

307 Pascal Jolivet, Sancerre - Loire

308 Caymus Conundrum - Napa

309 Feudi di San Gregorio Falanghina - Italy

These prices are valid for the 2011 season. We reserve the right to change the prices at any time.
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Chardonnay

401 Sakonnet - Rhode Island

402 Hess Chardonnay - Monterey

403 Trefethen Estate - Napa

404 Mer Soleil - Santa Lucia Highlands
405 Far Niente - Napa

REDS

Pinot Noir & Beaujolais

501 Kris Pinot Nero - ltaly

502 Joseph Faively “Bourgogne Rouge” - Burgundy
503 Adelsheim Pinot Noir-

Willamette Valley - California

Merlot, Cabernet Sauvignon & Zinfandels

601 Terra de Oro Zindandel - Amador County
602 Clos du Bois Cabernet Sauvignon - Sonoma
603 Folie a Deux Cabernet Sauvignon - Napa
604 Seghesio Zinfandel - Sonoma

605 Green and Red Zinfandel,

chiles Canyon Vineyard - Napa

606 Clos du Val Cabernet Sauvignon - Napa

607 Steltzner Merlot - Napa

608 Chateau Montelena Cabernet Sauvignon - Napa
609 Trefethen Estate Cabernet Sauvignon - Napa
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610 Stag's Leap “Artemis” Cabernet Sauvignon - Napa 100
611 Caymus Special Select Cabernet Sauvignon - Napa 250

612 Opus One - Napa

Shiraz, Tempernillo & Malbecs

701 Penfolds "Koonunga Hill” Shiraz - Australia

702 Dona Paula Reserve Malbec - Argentina

703 Muga Reserva - Rioja

704 Bodega Colome Malbec - Argentina

705 Hundred Tree Shiraz - Australia

706 Rivarey Tempranillo - Spain

707 Graffigna Malbec - Argentina

708 Wyndham Shiraz - Australia

709 Condesa de Leganza Crianza Tempernillo - Spain

Italian Reds & Blends

801 Coltibuono Chianti Classico “RS" - Italy

802 Guigal Chateauneuf du Pape - France

803 Monsanto Chianti “Riserva” - Italy

804 Zenato Ripassa Valpolicella - ltaly

805 Chateau Bel Air - Saint Estephe - France

806 Hess Mountain Cuvee- Cab/Syrah/Malbec - Napa
807 Monte Antico Sangiovese - ltaly
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Terms & Conditions

Minimums The Hotel allows a 10% reduction from your contracted number of expected guests.

Deposit 25% of the estimated cost is due at contract signing for the first deposit to confirm
your date. Scheduled deposits can be set up with your Catering Sales Manager. 50% is
due 90-days in advance. The remaining balance is due 3 business days prior to your
wedding. Acceptable methods of payment are Credit Cards, Cashiers Check, Certified
Check or Cash.

Guarantee Your final guarantee must be received no later than 12:00 noon three
business days prior to your wedding. This number will be considered a guarantee,
not subject to reduction, and charges will be made accordingly.
The Hotel cannot be responsible for service to more than five percent over the provided
guarantee.

Service Charge All enhancement items (excluding labor and delivery of guest provided amenities)
are subject to a 22% taxable service charge.

Sales Tax All enhancement Food and Beverage items are subject to an 8% sales tax. All
Non-Food enhancement items are subject to a 7% sales tax.

Valet Parking Valet Parking is available at either Main Entrance of the Hotel or Aspire Restaurant.

Bar Service All guests in attendance who are drinking alcoholic beverages will be required
to a have a valid Identification regardless of age. Our bartenders have the right to
require proof of age if the guest appears less than thirty years of age.
No food or beverages are to be brought into the hotel, with the exception of
the Wedding Cake. The Hotel specifically prohibits the removal of food and beverages
from the function by the client or any of the client’s guests.

Outside Vendors The Hotel will be provided with the phone number and contact person for all
outside vendors involved in the Wedding.



