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Craft Cocktails

* Maple Old Fashioned
Rye Whiskey, Maple Syrup, Bitters, Orange, Cherry
* Gingerita
Tequila, Triple Sec, Ginger Beer, Pineapple Juice,
Sweet and Sour Mix
* La Corbe
Vanilla Vodka, Sweet and Sour Mix, Orange Juice, 7-Up
* Fierce Maria Clara
Malibu Rum, Blue Curacao, Sweet and Sour Mix, 7-Up
* Margarita
Jose Cuervo Gold, Sweet and Sour Mix, Triple Sec
* Strawberry Margarita
Fresh Strawberry, Jose Cuervo Gold,
Sweet and Sour Mix, Triple Sec
*  Mojito
White Rum, Sweet And Sour Mix, Lime, Mint, 7Up
* Mango Daiquiri
White Rum, Mango Nectar, Fresh Mango, Lime Juice
* Pina Colada
White Rum, Coconut Cream, Pineapple Juice

* Blue Hawaiian

White Rum, Blue Curacao, Coconut Cream, Pineapple Juice

* Bloody Caesar

Vodka, Clamato Juice, Worcestershire Sauce, Tabasco,

Fine Wines

Drinks Menu

Craft Beers

-514 * Beach Chair Lager 160z Draft

* Island Red Ale 160z Draft
- $14 * Upstreet Commons Pilsner
* Gahan Blueberry Ale

* Gahan 1772 IPA

- * Bogside Lighthorse Lagered Ale
* Bogside North Lake Lager
-S14 * Coors Light
* Heineken
-$14 * Corona
-$14 .
Ciders & Coolers
-$14 * Somersby
* Father Walker
-$14 * Blue Lobster Lemon Lime Vodka Soda
* Colliding Tides Frosted Grape Twist
-$14

. Premium Spirits
-$14

* Hennessy VS Cognac

-$14 * Johnnie Walker Black Label Scotch
* Johnnie Walker Red Label Scotch
* Jack Daniel's Tennessee Whiskey
* Canadian Rye Whiskey
* Proper No. Twelve Irish Whiskey

* Jackson-Triggs Pinot Grigio (CAN) -$10/60z $35/Bottle * Captain Morgan Deluxe Dark Rum
* Copper Moon Merlot (CAN) -$10/60z $35/Bottle * Beefeater Gin

* Jackson-Triggs Sauvignon Blanc (CAN) - $35/Bottle © deme e Bopel Beld Teanlls
* Matos Chardonnay (PEI) - $35/Bottle * Smirnoff Vodka

* Matos Gamay Noir (PEI) - $35/Bottle

* Sartori Arco dei Giovi Pinot Grigio (Italy) - $37/Bottle

* Wolf Blass Yellow Label Chardonnay (Australia) - $40/Bottle

* Fat Bastard Merlot (France) - $42/Bottle

* Don David Cabernet Sauvignon Reserve (Argentina) - $47/Bottle

* Kim Crawford Pinot Noir (New Zealand) - $55/Bottle

* La Marca Prosecco (Italy) - $50/Bottle

* Ruffino Prosecco (ltaly) - $47/Bottle

* Kim Crawford Rosé (New Zealand) - $55/Bottle

- $8 (From the Tap)
- $8 (From the Tap)
- $8/Bottle
- $8/Bottle
- $8/Bottle
- $8/Bottle
- $8/Bottle
- $7/Bottle
- $7/Bottle
- $8/Bottle

-$11/Bottle
- $11/Bottle

_sg
-89



Non-Alcoholic Selections
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* Pearl of the Orient -$8
Mango Puree, Margarita Mix, Lime, Orange, Soda Water
* Boracay Feels -$8
Strawberry Puree, Sweet and Sour, Orange, Soda Water
* Mango Lassi -$8
* Chocolate Milkshake -87 * Espresso -$11/Bottle
* Strawberry Milkshake -§7 * Coffee -83
* Nimbu Paani -85 * Americano -$3
Fresh Lime, Mint, Sprite * Cappuccino -84
* Juice -$83 * Latte Macchiato -84
Orange/Apple * Choice of Teas -$3
* Pops -83
* Evian - $8/750ml
Natural Spring Water
* San Pellegrino - $8/750ml

Sparkling Mineral Water

Basic Wedding Package
(2024-2025)

Accommodating up to 30 guests
(Additional person at extra cost)

Exclusive use of a private waterfront venue,
featuring a restaurant, patio and cash bar

Services of a marriage commissioner provided
Standard decorating arrangements included
Standard table decor and arrangements included

Choice between a three-course dinner or buffet option
with international options to choose from.

Wedding cake provided as part of the package

Live entertainment to enhance the celebration atmosphere
Cash bar service available for guests’ convenience
Complimentary suite accommodation for the bride and groom

Package price: $5500.00 plus tax and gratuity,
with certain conditions applicable

To Know More :

+1 902 916 8139

Holiday celebration
and Christmas parties

Private birthday
parties




