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White Wine
Best of British Columbia

Mission Hill, “Fairmont Bench” Chardonnay $38
Prospect Select, Chardonnay 2006 $41
Quiails Gate, Gewurztraminer, 2007 $49
Sandhill, Sauvignon Blanc 2007 $51
Blasted Church, Pinot Gris 2007 $55
Tantalus, Riesling 2007 $61
I nternational
Lindemans, Prem. Selection Chardonnay (Australia) 2006 $38
Rodney Strong, Chardonnay, Organic (California) 2005 $61
Whitehaven, Sauvignon Blanc (New Zealand) 2007 $65
Caymus, Conundrum, (California) 2007 $75
Rose Wine
LaVieille Ferme, Cotes du Ventoux (France) 2007 $43
Red Wine
Best of British Columbia
Mission Hill “Fairmont Bench” Cabernet Shiraz $38
Calona Artist Series Merlot $42
Prospect Select, Merlot Cabernet 2006 $49
Sandhill, Cabernet Sauvignon/Merlot 2006 $55
Road 13 Cellars, Pinot Noir 2007 $61
Oculus, Meritage 2004 $153
I nternational
Lindemans, Prem. Selection Cab-Shiraz (Australia) 2006 $38
Cline, Zinfandel (California) $53
Katnook, Founder’s Block, Shiraz (Coonawaara) 2004 $55
Rodney Strong, Merlot, Organic (California) 2004 $63
Sparkling
Sumac Ridge, Steller’s Jay Brut VQA (BC) $55
Cordorniu, Cava (Spain) $45
Domain Chandon (Napa Valley, USA) $67
Champagne
Veuve Clicquot Ponsardin, Y ellow Label (France) $151
Moét & Chandon, Brut Imperial (France) $142
Dessert Wine
Inniskillin Vidal Icewine (BC) 2005 $75
Quails' Gate Botrytis Optima (BC) 2007 $81

All prices are exclusive of applicable taxes and gratuity, and are subject to change.
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Host Bar

1 0z. Premium Liquor $5.75
5 0z. Glass of BC Wine $7.50
Domestic Beer $5.25
| mported Beer $6.00
Liqueurs $7.00
Grand Marnier, Cognac $7.50
Soft Drinks, Juice $3.00

Bar Labour Charges

Should the minimum consumption of $500.00 per bar not be achieved, a bartender’s fee of $35.00
per hour, per bartender (4 hours minimum) will be applied to the account.

Please note, on statutory holidays, a surcharge will apply to bartender labour.
Hospitality Bar Service

We would be happy to assist you with preparations of your hospitality suite. Our Hospitality Bar
Service includes assorted glassware (wine, beer and highball), ice, cocktail napkins, stir sticks,
garnish, bar mat and shot glass. Our In Room dining staff will set everything in keeping with
your schedule and will clear all items out of the suite upon your request.

Small, up to 15 guests $75.00
Medium, 16 — 25 guests $100.00
Large, 26 — 60 guests $150.00

These costs are based on one event. Dry bar items may be refreshed at $1.50/person. Prices do
not include gratuity or tax.

Hospitality Suite held on guest room floors must end by 11:00 pm.
Minimum 24 hours notice to set up adry bar.

The Fairmont Empress is happy to provide the services of a bartender, 36 hours notice is required
for this service. Bartender charges at $35.00/hour for a minimum of 4 hours.

Punch
(One gallon serves approximately 30 people)
Non Alcoholic Fruit Punch $65.00/gallon
Alcohol Based Punch $105.00/gallon
Champagne Punch $115.00/gallon

Prices do not include gratuity & taxes
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Cash Bar

1 0z. Premium Liquor $6.75
5 0z. Glass of BC Wine $8.50
Domestic Beer $6.00
I mported Beer $7.00
Liqueurs $8.00
Grand Marnier, Cognac $9.50
Soft Drinks, Juice $3.00

Prices include applicable taxes.
Bar Labour Charges

Should the minimum consumption of $500.00 per bar not be achieved, a bartender’ s fee of $35.00
per hour, per bartender (4 hours minimum) will be applied to the account.

Please note, on statutory holidays, a surcharge will apply to bartender labour.
Cash Wine

Cash wine sales may be provided to afunction using the Catering Cash Wine List.
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