
 

 
  

More Food & Drink 
(Prices in effect April 1, 2021 – March 31, 2022) 

 
 
 

   



 

 
Beverages 

Alcoholic Punch (serves 30) – Passed on Trays 
Sunkist Cranberry (vodka based) $160 

Whiskey Sour Quench (rye based) $160 
White Wine Peach Sangria garnished with Fresh Fruit $175 

Red Wine Sangria garnished with fresh fruit $175 
 

Non-Alcoholic Punch (serves 30) – Passed on Trays 
Sparkling Cranberry $135 
Chilled Apple Cider $135 

 
Soft Drinks (by the litre) $17 
San Pellegrino (750mL) $14 

Sparkling Grape Juice (by the litre) $23 
Mimosas (Champagne & Orange Juice) (by the litre) $38 

Apple Cider (by the litre) $29 
 

Bar List 
Beer – Domestic - $6.64 

Beer – Craft/Premium - $6.86 
House Liquor (1oz) - $6.64 

Cocktails (1oz) - $6.86 
Premium Liquor/Liqueurs (1oz) - $7.52 

Coolers - $7.52 
House Wine by the Glass (5oz) - $7.52 

Pelee Island White Vin Villa Vidal VQA 
Pelee Island Red Baco Noir VQA 

Non-Alcoholic Beverages 
Mocktails - $3.76 

Soft Drinks - $2.65 
Juice/Perrier - $3.76 

Non-Alcoholic Beer - $5.09    
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Host Bar Estimates  Price/Guest 

Prior to dinner only – estimate 2 drinks/guest @ $7.25 avg.  price  $14.50 
Prior to AND after dinner – estimate 6 drinks/guest @ $7.25 avg. price  $43.50 
Host bar estimates are based on historical averages.  Weddings have a mix of guests - those 
who indulge and those who will only have a few.  You know your guests better than we do, 
so let us help you to estimate your host bar costs.  
The reconciliation invoice will reflect actual drinks consumed. 



 

 

Wine List 
Replace Package Wines - Add $2.75/person 

(Poured by our service staff offering you and your guests a choice of red or white.)  
 

Canadian 
Featuring VQA Wines from Pelee Island Winery 

Private Selection Pinot Grigio VQA 750 ml (0) $36 White 
Merlot VQA 750 ml (0) $36 Red 

 
Featuring VQA Wines from Prince Edward County 

Sandbanks Estate Winery Dunes Vidal (0) $38 (White) 
Sandbanks Estate Winery Baco Noir (0) $38 (Red) 

Huff Estates Winery Pinot Gris (0) $40 (White) 
Huff Estates Winery Merlot (0) $40 (Red) 

 
Australian 

Lindemans Bin 65 Chardonnay (1) $39 (White) 
Lindemans Bin 50 Shiraz (0) $39 (Red) 

Wolf Blass Chardonnay (1) $40 (White) 
Wolf Blass Yellow Label Cabernet Sauvignon (0) $40 (Red) 

 
Chilean 

Santa Carolina Sauvignon Blanc (0) $39 (White) 
Santa Carolina Cabernet Sauvignon (0) $39 (Red) 

 
French 

La Cheteau Sauvignon Blanc Touraine 
Beaujolais Superieur (0) $39 (Red) 

 
Italian 

Bolla Pinot Grigio Delle Venezie (1) $39 (White) 
Bolla Valpolicella (0) $39 (Red) 

 
 

Selections may vary throughout the year, based on availability by LCBO 
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Getting Ready Food & Drink 
 

The Bridal Board 
Serves 8 persons - $135 

 
Featuring 

Artisan Cheese 
St Honoré Triple Cream Brie, ILE AUX GRUES Cheddar, C’est Bon Goat Cheese 

& 
“Seed to Sausage” 

Calabrese Sausage, Hunter Salami, Duck Prosciutto 
& 

Crudité & Garden Herb Hummus 
garnished with Crostini, Crackers (Regular & Gluten Free) 

House Preserves & Fresh Fruit 
  
 

The Bar is Open…Happy Hour! 
 

A Cooler of Six Ice Cold Craft Beer - $32 
 

House Wine by the Bottle (750 ml) - $27 
 

Pelee Secco Bubbly (750 ml) - $32 
 

Mimosas by the Litre - $32 
 

San Pellegrino (750 ml) - $8.50 
 

  
 If arrangements have been made to use the Lounge in your wedding venue for getting-ready,  

personal alcohol is not permitted under Strathmere’s license.   
 
Personal alcohol is permitted in your overnight rooms and discounts are offered when extending your 

overnight stay for the night before your wedding.   
Contact reservations@strathmere.com for availability and details! 
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