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The Estates of Sunnybrook Bar Options
The Estates of Sunnybrook is pleased to offer a variety of bar options to best suit your event.

HOST CONSUMPTION BAR
The Event Host will choose the items from the full beverage list to be available to their  
guests and will be charged based on the actual consumption of those items. Please refer to 
pricing on the beverage list for individual drink pricing.

FLAT FEE BAR – SEATED MEAL EVENT
$33.00/adult
$13.00/child below 19 years of age
$6.00/person per hour for additional hours

A host bar featuring premium brand liquors, beers (domestic, domestic premium and 
imported), red and white wine, soft drinks, juices and sparkling water will be available  
for a maximum of five hours. The bar must be closed during mealtimes, at which time  
wine and other beverages served will be charged to the host based on consumption.

FLAT FEE BAR – COCKTAIL RECEPTION EVENTS
$48.00/adult
$13.00/child below 19 years of age
$8.00/person per hour for additional hours

A host bar featuring premium brand liquors, beers (domestic, domestic premium and 
imported), red and white wine, soft drinks, juices and sparkling water will be available  
for a maximum of six hours.

DRINK TICKET BAR
The Event Host will determine how many tickets each guest is to receive and distribute those 
to their guests upon arrival. The tickets are redeemable towards the host’s choice of items, 
and The Estates of Sunnybrook will charge the host based on consumption of each item. 
Please refer to pricing on the beverage list for individual drink pricing.

CASH BAR
Each individual guest is responsible for the cost of their beverages. The bar will be stocked 
with premium brand liquors, beers (domestic, domestic premium and imported), red and 
white wine, soft drinks, juices and sparkling water. If total revenue at the cash bar is less  
than $400.00, a cost of $100.00 for bartending services will be charged to the Event Host.
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Host Beverage List

APERITIFS
Mimosa     	 $	 9.50
Kir Royal (Flute)     	 $	 10.50
Champagne Cocktail (Flute)     	 $	 10.50
Campari (2 oz.)      	 $	 6.50

LIQUOR, LIQUEURS, COGNAC, PORT
Premium Brands (Bacardi White Rum, Canadian Club Rye,  
    Famous Grouse Scotch, Stolichnaya Vodka, Beefeater Gin)     	 $	 6.35/1¼ oz.
Deluxe Brands (Mount Gay Eclipse Amber Rum,  
    Canadian Club Classic Rye, Johnnie Walker Black  
    Label Scotch, Grey Goose Vodka, Bombay Sapphire Gin)      	 $	 8.35/1¼ oz.
Liqueurs     	 $	 7.15/1 oz.
Grand Marnier     	 $	 8.50/1 oz.
Remy Martin V.S.    	 $	 9.50/1 oz.
Courvoisier V.S.O.P./Remy Martin V.S.O.P.    	 $	 11.50/1 oz.
Remy Martin X.O.    	 $	 19.95/1 oz.
Port, Taylor Fladgate, Late Bottled Vintage 2000     	 $	 9.95/3 oz.
Port, Graham’s, Late Bottled Vintage 2000    	 $	 69.95/750 ml
Highland Park 12 Year Single Malt     	 $	 11.50/1¼ oz.
The Balvenie 12 Year Doublewood      	 $	 12.25/1¼ oz.
Glen Breton Rare Canadian Single Malt Whisky, 10 Year     	 $	 13.25/1¼ oz.
Lagavulin 16 Year Single Islay Malt     	 $	 16.95/1¼ oz.

BEER
Domestic Beer (Coors Light)     	 $	 4.95/bottle
Domestic Premium Beer (Sleeman Cream Ale)     	 $	 5.50/bottle
Alexander Keith’s India Pale Ale     	 $	 5.75/bottle
Imported Beer (Heineken, Corona & Stella Artois)      	 $	 5.95/bottle

MINERAL WATERS & SOFT DRINKS
Bottle Green Assorted Sparkling Juices     	 $	 3.85/250ml
San Pellegrino     	 $	 3.85/250ml or 
$7.25/750ml
Perrier     	 $	 7.25/750ml
Evian     	 $	 7.50/1 litre
Spring Water     	 $	 1.75/500ml
Soft Drinks      	 $	 2.95/can
Assorted Juices (Orange, Cranberry, Pineapple, Grapefruit, Tomato, Apple)     	$	 14.00/litre
Illy Cappuccino   	 $	 4.35/each
Illy Espresso    	 $	 3.45/each
	



Bar & Wine Selections

www.estatesofsunnybrook.com  ◆  tel. 416. 487. 3841  ◆  fax 416. 487. 5700

				    All prices subject to HST, PST and 15% Service Charge    August 2010� page 4 of 10

Host Beverage List (continued)
RECEPTION DRINKS
To supplement your bar, our event experts recommend serving a signature cocktail, to be passed around 
by our servers during the cocktail hour. It is a welcoming gesture for your guests, and also helps to reduce 
congestion at the bar during the cocktail hour.

Some of our more popular suggestions include:

PUNCHES
Fruit Punch (Non Alcoholic)     	 $ 	 55.00/gallon (serves 20)
White Wine Punch     	 $ 	 95.00/gallon (serves 20)
Rum, Gin, Rye, Vodka Punch     	 $ 	105.00/gallon (serves 20)
Champagne Punch     	 $ 	110.00/gallon (serves 20)
Red or White Wine Sangria     	 $	 175.00/gallon (serves 20)

Alternatively, we can design a signature cocktail to suit your tastes, your budget, or your colour scheme.  
Just ask your Catering Representative for their suggestions.

Sparkling Wine & Champagne

Estates of Sunnybrook Sparkling Brut,  
Languedoc, France     	 $	 40.00
A careful selection of wine from the finest Semillon, Ugni and  
Muscadelle grapes, combined with a natural second fermentation  
then aged on the lees results in a fine and refreshing sparkling wine.  
Medium Dry

Prosecco Cantina Produttori di  
Valdobbiadene, 2009, D.O.C. Brut, Italy     	 $	 51.50
Prosecco displays a pale straw color and small fine bubbles,  
indicating high quality. Ideally blended with notes of vanilla & spices.  
Dry

Cremant de Bourgogne, Domaine R. Luquet,  
Burgundy, France     	 $	 59.50
Produced from Chardonnay grapes grown in St. Veran, this clean,  
attractive, yeasty blanc de blanc is a truly compelling alternative  
to many of the Champagnes in the market.  
Dry



Bar & Wine Selections

www.estatesofsunnybrook.com  ◆  tel. 416. 487. 3841  ◆  fax 416. 487. 5700

				    All prices subject to HST, PST and 15% Service Charge    August 2010� page 5 of 10

Sparkling Wine & Champagne (continued) 

Cuvee Catherine Rose Brut ,  
Niagara, Ontario  	 $	 95.00
Produced from Chardonnay and Pinot Noir grapes grown in  
Niagara. A wine with brightness, acidity, fine floral aromas and  
fruit aromas of apple, citrus and apricot with notes of strawberry  
and blackberry along with a delicious roundness on the palate.

Veuve Clicquot Brut, N.V., France     	 $	 125.00
A bracing Champagne, boasting almond, honey and ginger  
flavours. Appealing texturally, it firms up on the finish,  
but sure to be a crowd pleaser.  
Medium Dry

White Wine

Chardonnay, 2009, Valle Dorado,  
Echeverria, Chile 	 $	 34.00
Aromas of tropical fruit with notes of honey and peach,  
clean and nicely balanced.

Sauvignon Blanc 2007, Gnarled Vine,  
Lodi, California ,,	 $	 36.00
Old vines produce small yields of intensely flavoured fruit,  
and accentuate the bright fruit forward flavours of this  
Sauvignon Blanc. 

Chardonnay, 2008, Copperidge Vineyards,  
Modesto, California     	 $	 36.00
Subtle citrus aromas, elegantly balanced flavours and a crisp  
clean finish. Recommended as a complement to pasta, chicken  
and fish dishes.

Chardonnay, 2008, VQA Pelee Island,  
Ontario  	 $	 36.00
This Chardonnay has notes of green apple on the nose  
and a lovely green melon finish with light acidity. 
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White Wine (continued) 

Modello delle Venezie Bianco, 2009, Masi,  
Veneto, Italy     	 $	 37.00
Made with a blend of Pinot Grigio and Garganega grapes, this  
modern style wine is fresh and fruity with hints of melon and  
pears and has an elegant balance and a soft, dry finish.

Henry of Pelham, 2009, Sibling Rivalry White 	 $	 38.00
Chardonnay, Reisling& Gewürtraminer, a fresh blending  
of three of the most popular grape varietals with hints of  
lychee, citrus and apple.

Chardonnay, 2009, La Palma,  
Central Valley, Chile     	 $	 38.00
Clean, rich and spicy with a fine pineapple flavour.  
Not aged in oak.

Viognier, 2007, Silk Oak Vineyards,  
Lodi, California     	 $	 38.00
The Viognier grape has the most amazing clear, golden colour  
and aroma of flowers and fruit at their freshest. Dry with a  
variety of nuances both on the tongue and afterwards. 

Sauvignon Blanc, 2008, Henry of Pelham 	 $	 40.00
Aromatic and distinctive characteristics of gooseberry, grapefruit  
and freshness on the palate are hallmarks of this Sauvignon Blanc.  
Cool fermentation enhances the forthright fruit.

Estates of Sunnybrook, 2007, Private Import,  
Languedoc Roussillon, France     	 $	 43.00
Varietal: Chardonnay. Beautiful buttercup tint. With peach and  
almond aromas, the finish is long and beautiful with notes of  
exotic fruit.

Sauvignon Blanc, 2009, Roberto Echeverria,  
Chile     	 $	  40.00
Light to mid-bodied white with fresh, fragrant, lively flavours  
enriched with an intense and long lasting aroma of fruit and  
flowers. No oak.
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White Wine (continued) 
Pinot Grigio, 2009, Bertiolo, Fruili Italy  	 $	 40.00
Round full, dry but gentle with a hint of nuts and toasty flavours, 
a delicate scent of acacia.	
 

Sauvignon Blanc, 2009, Villiera Estate,  
Paarl Winery, South Africa     	 $	 46.50
This Sauvignon Blanc displays intense varietal character including 
gooseberry and fig flavours. Refreshing and elegant with a  
good balance.

Riesling, 2006, Domaine Paul Zinck,  
Alsace, France     	 $	 48.50
There is plenty of citrus-scented, apple, and mineral character  
locked in this vibrant moderately structured Riesling that shows  
great balance and length.

Chardonnay, 2008, Silk Oak Vineyards,  
Oak Ridge Winery, Lodi, California     	 $	 50.00
This barrel aged Chardonnay is deliciously fruity and creamy  
with lots of distinctive peach, citrus, and pear flavours.  
The finish is clean and refreshing with a dash of light oak  
to round out the finish.

Pinot Grigio, 2008, Tiefenbrunner,  
Alto Adige, Italy     	 $	 50.00
Pale straw in color, this wine boasts a brilliant nose with a rich,  
spicy bouquet. Pure, lush, rich, round, spicy, and opulent  
in the mouth.

Chardonnay, 2008, Woodbridge,  
Robert Mondavi, Lodi, California     	 $	 50.00 **
This Chardonnay emphasizes citrus, melon, and tropical fruit  
character. Barrel aging adds spiciness and toasty, creamy nuances.

Chardonnay, 2008, Butterfield Station,  
Central Coast, California     	 $	 51.50
Crisp apple & soft peach flavours with hints of vanilla, toasted  
oak and butter rum. Clean & bright, with grapes grown in  
Monterey and Santa Maria Valley appellations.
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White Wine (continued) 
Sauvignon Blanc, 2008, Kenwood Vineyards,  
Sonoma Valley, California     	 $	 55.50
Well-balanced, bright and vibrant, fresh and crisp, boasting  
tropical fruit, pear and citrus flavours; hints of spice and  
grassiness; fresh and lively through the finish.

Red Wine

Cabernet Sauvignon, 2007, Valle Dorado,  
Echeverria, Chile     	 $	 34.00
Ruby red with violet hues. Intense aromas of ripe red fruits like  
cherries and strawberries. Round and well balanced, with a  
smooth tasty finish.

Malbec, 2009, Black River, Humberto Canale,  
Argentina 	 $	 36.00
Intense violet and ruby colour. A dark spicy wine delivering  
bursts of ripe berry fruit, rich with black cherries and bittersweet  
chocolate. Velvety smooth with soft tannins.

Cabernet Sauvignon, 2008,  
Copperidge Vineyards, Modesto, California 	 $	 36.00
Remarkably smooth, medium-bodied. Features ripe black cherry  
flavours accented with a touch of oak. 

Henry of Pelham, 2008, Sibling Rivalry Red 	 $	 38.00
Made with a blend of  Merlot, Cabernet Franc & Cabernet  
Sauvignon: lush berry flavours with the savoury ambiance of  
oak aging.

Modello delle Venezie Rosso, 2008,  
Masi, Veneto, Italy     	 $	 39.00
This is a very attractive, smooth, easy drinking wine. Rich and  
fruity on the palate with hints of dry cherry aroma, typical of the  
Corvina grape.
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Red Wine (continued) 
Cabernet Franc, 2007, Henry of Pelham,  
Niagara Ontario  	 $	 39.00
Ripe raspberry, leaf and tobacco on the nose with cab franc’s  
typical slightly rootsy-earthy note. Medium-weight, open, juicy  
and fairly soft with a woodsy, dry finish. Good length. 

Cabernet Sauvignon, 2008,  
Leaping Horse-Lodi, Ironstone Vineyards,  
Sierra Foot Hills, California    	  $	 40.00
Medium bodied, elegant wine brimming with ripe cherry  
and spice, finished with a touch of oak for complexity.

Cabernet Sauvignon, 2009, La Palma,  
Central Valley, Chile     	 $	 40.00
Bright, blackcurrant, minty fruit and clean; medium bodied  
easy drinking red. Not aged in oak.

Old Vine Zinfandel, 2008, Silk Oak Vineyards,  
Oak Ridge Winery, Lodi, California     	 $	 43.50
Produced from century old vines. Head pruned and hand picked  
for this distinctive and creative wine. Complex and aromatic.  
Layers of juicy black cherries and plum fruit with supple spice.

Shiraz, 2007, Mount Oakden,  
Andrew Mitchell, Claire Valley, Australia     	 $	 48.50
Mid-full bodied Shiraz with spicy, toasty oak aromas and  
clean, ripe sweet fruit. 

Merlot, 2005, Butterfield Station,  
Central Coast, California     	 $	 50.00
Brings forward a rich blend of ripe plum and cherry fruit,  
spiced with a touch of oak and cedar.

Cabernet Sauvignon, 2008, Butterfield  
Station, Central Coast, California     	 $	 51.50**
Brings forward full-bodied blackberry fruits, seasoned by rich  
black pepper and a hint of mint.
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Red Wine (continued) 
Merlot, 2008, Woodbridge Robert Mondavi,  
Lodi, California     	 $	 51.50
Luscious layers of plum and spice with light nuances from  
barrel fermentation.

Chianti Colli Senesi, 2007, Titolato  
Colombaia, Falchini, San Gimignano,  
Tuscany, Italy     	 $	 51.50
An estate bottled single vineyard blend of 85% Sangiovese,  
with 15% Canaiolo and other indigenous red grapes. This  
Chianti shows its round, charming character with delicate,  
mildly spicy nuances, sweet cherries and aromas of earth. 

Côtes du Rhône, 2008, Laurent Brusset,  
France     	 $	 53.50
A blend of Grenache, Syrah, Mourvedre, and Cinsault. Rich,  
round, warm, medium bodied. Also shows moderate tannins  
and good balancing acidity.

Chateau des Laurets, 2003, Saint Emilion,  
Bordeaux, France     	 $	 62.00
Aromas and flavours of wild red berries and spicy plums.  
Medium-bodied, and quite concentrated. Makes a great match  
for grilled red meats.

Pinot Noir, 2006, Santa Barbara Winery,  
Central Coast, California     	 $	 62.00
Silky texture and mid-weight structure. Ripe enough to show  
forward black cherry aromas, with subtle French and Hungarian  
oak tones, good length and balance.

Cabernet Sauvignon, 2007, Kenwood  
Vineyards, Sonoma, California     	 $	 69.00
Striving to achieve a smooth, approachable wine, winemaker  
Mike Lee looks specifically for fruit with softer tannins. Smooth  
and refined with currant, cherry and wild berry flavours enhanced  
by hints of oak.

** Limited availability


