
 
 

BEVERAGE PACKAGES 
Pricing based on 

two-hour lunch or three-hour dinner event 
Add $50 per person for wedding packages 

________________ 
 

CALIFORNIA 
Lunch $40 per person ~ Dinner $55 per person 

Includes 
ONE HOUSE WHITE, ONE HOUSE RED WINE 

Special Event Bottle Beer, 
soft drinks and iced tea. 

 
WINE COUNTRY 

Lunch $50 per person ~ Dinner $65 per person 
Includes 3 wines from the 

SELECTION OF SPECIAL EVENT WINES 
Special Event Bottle Beer, 
soft drinks and iced tea. 

 
NAPA 

Lunch $70 per person ~ Dinner $85 per person 
Includes Classic Bar cocktails*, 3 wines from the  

SELECTION OF SPECIAL EVENT WINES 
Special Event Bottle Beer, 
soft drinks and iced tea. 

*Add $5 per person for Premium Bar 
________________ 

 
SPECIAL EVENT BOTTLED BEERS $9 

Miller Highlife 
Lite Beer 

Anchor Steam 
Lagunitas Little Sumpin’ 

 
ZERO ALCOHOL* 

Lunch $10 per person ~ Dinner $20 per person 
Soft drinks and iced tea only 

*For weddings, add $10 per person for lunch 
and $20 per person for dinner 

 
 

Pricing includes bartender fee 

Brix wine list available (6 bottle minimum purchase) 

 
 

   

SELECTION OF SPECIAL EVENT WINES 
Included in all packages 
 

J Vineyards ‘CA Cuvee’ Sparkling Wine, California  
Mumm ‘Prestige’, Napa Valley 
Pinot Grigio - Swanson, San Benito  
Sauvignon Blanc - Groth, Napa Valley 
Sauvignon Blanc - Honig, Napa Valley 
Chardonnay - Baldacci, Carneros 
Chardonnay - Patz & Hall ‘Dutton Ranch’, Russian River 
Rose – Blaire Payton ‘Rose of Grenache’, Clarksburg 
Rose - Gamble, Napa Valley 
Pinot Noir - Baldacci Estate, Carneros 
Pinot Noir - Patz & Hall, Sonoma Coast 
Merlot - Peju, Napa Valley 
Merlot – Stags’ Leap, Napa Valley 
Zinfandel – Dry Creek, Sonoma Valley 
Cabernet Sauvignon Blend – Venge ‘Scout’s Honor’, Napa Valley 
Cabernet Sauvignon – Louis Martini, Napa Valley 
Cabernet Sauvignon - Priest Ranch, Napa 
 
SELECTION OF PREMIUM WINES 
$20 additional to Wine Country or Napa Beverage Package 
Roederer ‘Estate’ Brut, Anderson Valley 
J Vineyards ‘Brut Rose ‘Sparkling Wine, California  
Chenin Blanc – Lang & Reed, Mendocino  
Sauvignon Blanc – Jayson by Pahlmeyer,  Napa Valley 
Sauvignon Blanc – Grgich ‘Fume Blanc’, Napa Valley 
Sauvignon Blanc – Frog’s Leap, Napa Valley 
Chardonnay – Groth ‘Hillview’, Napa Valley 
Chardonnay – Stag’s Leap ‘Karia’, Napa Valley 
Chardonnay – Mondavi, Napa Valley 
Rose – Ehler’s Estate ‘Sylviane’, Napa Valley 
Pinot Noir – Cakebread ‘Two Creeks’, Anderson Valley 
Pinot Noir – Merry Edwards, Sonoma Coast 
Merlot – Silverado ‘Mount George’, Napa Valley 
Merlot - Emmolo by Caymus, Napa Valley 
Zinfandel – Grgich Hills ‘Estate’, Napa Valley 
Cabernet Sauvignon - Honig, Napa Valley 
Cabernet Sauvignon - Mount Veeder, Napa Valley 
 

SELECTION OF RESERVE WINES 
$30 additional to Wine Country or Napa Beverage Package 
Schramsberg ‘Blanc de Noir’, Sparkling, North Coast 
Chandon ‘Etoile’ Brut Rose, Napa  
Viognier -  Pride Mountain, Spring Mountain  
Sauvignon Blanc – Lail ‘Blueprint’, Napa Valley 
Sauvignon Blanc – Mondavi ‘Spotlight’, Napa Valley 
Chardonnay – Beringer ‘Private Reserve’, Napa Valley 
Chardonnay – Grgich ‘Estate’, Napa Valley 
Chardonnay – Kelleher Family Vineyards ‘Three Sisters’, Russian River 
Rose – Paradigm ‘Rose of Merlot’, Napa Valley 
Pinot Noir – En Route, Russian River Valley 
Pinot Noir – Goldeneye, Anderson Valley 
Merlot – St. Supery ‘Estate’, Rutherford 
Merlot - Duckhorn, Napa Valley 
Zinfandel – Biale ‘Black Chicken’, Napa Valley 
Cabernet Sauvignon – Kelleher Family Vineyards ‘Brix Vineyard’, Oakville 
Cabernet Sauvignon – Seavey ‘Caravina’, Napa Valley 
Cabernet Sauvignon – Turnbull, Napa Valley 

 

 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
A La Carte Beverage Menus 

Bar set up fee: 
Lunch $200 (2 hours) ~ Dinner $400 (3 hours) 

includes bartender for up to 60 guests 
$150 for additional bartender 

  

 

Classic Bar 
$14 per drink 

 

Charbay Clear Vodka 
Ginny’s Gin 

Gustoso Rum 
Espolon Blanco Tequila 

Dewar’s ‘White Label’ Blended Scotch 
Buffalo Trace Bourbon 

Argonaut Saloon Strength Brandy 
 

Premium Bar 
 $16 per drink 

 

Grey Goose Vodka 
Bombay Sapphire Gin 
Plantation 3-Star Rum 

Avion Silver Tequila 
Johnnie Walker ‘Black Label’, Blended Scotch 

Maker’s Mark Bourbon 
Martell VSOP Cognac 

 

Beer - $9    
Miller Highlife 

Lite Beer 
Anchor Steam 

Lagunitas Little Sumpin’ 
       

 Zero Proof  
Coke, Diet Coke, Sprite - $5 per can  

Sprecher Root Beer or Cream Soda - $7 per bottle 
Fever Tree Ginger Ale 5.7oz - $6 per bottle             

                                                                                   

   

Specialty Cocktails 
$18 per drink ~ minimum 20 drinks 

 

no bar set up fee if combined with one of our beverage 
packages 

 
 

The Oakville Grade    
charbay green tea vodka, 

st. germain, lemon, egg white 
 

Mule from the Gardens    
absolut elyx, seasonal garden fruit, 

lime, fever tree ginger beer 
 

Rosalita 
avion silver, canton ginger, campari, lime 

 

Brix Sprixx  
lo-fi gentian amaro, lillet blanc, 

orange bitters, fever tree tonic, sparkling wine 
 

The Last Oaxacan 
union mezcal, chartreuse, 

luxardo maraschino, lime, jalapeño 
 

The Brix ‘Classic’ 
griffo ‘scott street gin, lo-fi dry vermouth, lemon 

twist 
 

American Anthem 
redwood empire rye, carpano antica vermouth, 

peychaud & angostura bitters,  

st. george absinthe rinse, lemon twist 
 

Kelleher Coffee 
jameson’s, frangelico, kahlua, nitro coffee  

served chilled  

 
 


