








Kate's Mountain Lodge

Kate's Mountain Barbeque DINNET ..o 8155
Cornbread, Country Rolls
Apple Butter and Creamery Butter

Kate's Mountain Caesar Salad with Garlic Croutons and Parmesan Cheese
Green Bean and Mushroom Salad with Sherry Vinaigrette

Marinated Cucumber and Tomato Salad

Grilled Vegetable Platter with Basil Pesto

Creamy Coleslaw

Old Fashioned Potato Salad

Dinner Entrees (Choose Four)
Country Fried Chicken
Kate’'s Mountain Barbecued Pulled Pig
Corn Crusted Brook Trout
Peach Tea Barbecued Chicken
Barbecued Baby Back Ribs
Grilled Mountain Quail
Pan Fried Crab Cakes with Spicy Remoulade Sauce
Roast Striploin of Beef with Horseradish Cream
Slow Smoked Beef Brisket with Mustard Barbecue Sauce

Dinner Accompaniments (Choose Four)
Creamy Stone Ground Grits with White Cheddar
Country Style Green Beans
Spoon Bread
Sweet Corn Pudding
Kate's Mountain Baked Beans
Baked Cheddar Scallop Potatoes
Braised Collard Greens with Smoked Bacon
Greenbrier Seasonal Vegetables with Butter and Herbs
Whipped Potato Gratin
Mac and Cheese

Dessert
Greenbrier Peaches and Cream
Warm Berry Cobbler
New York Style Cheesecake
Dark Chocolate Tart
Jack Daniel's Pecan Pie

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Howard'’s Creek Lodge

All Howard's Creek Lodge Selections are Served with:
Freshly Brewed Greenbrier Resort Coffee Blend, Decaffeinated Coffee, Tea Selections
(Minimum Forty Guests; Production Fee Required; Priced per Person for Two Hour Service.)

FAMIIY SEYIE DINNEE ... s150
Cornbread, Country Rolls
Apple Butter and Creamery Butter

Salad of Boston Bibb with Roasted Pears, Pepper Crusted Chevre Cheese
Spiced Pecans, Sherry Vinaigrette

Peach Tea Barbecued Chicken, Peach Tea Aioli
Grilled Jumbo Shrimp with Lemon, Garlic, and Herbs
Sautéed Beef Medallions, Sauce Diane

Buttermilk Whipped Potatoes
Garden Vegetables Tossed in Butter and Herbs
Baked Pasta with Smoked Tomato Cream, Portabella Mushrooms

Apple Cobbler

Jack Daniel’'s Pecan Pie

Carrot Cake with Cream Cheese Mousse
S'mores at the Fire Pit (Weather Permitting)

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Howard'’s Creek Lodge

Howard’s Creek LOAGE DINNET ...............cooiiiiieeeiminneeeeseesssssessseesssees e sssssssessssssesssssss s essssssssesssseessessseees °150
Cornbread, Country Rolls
Apple Butter and Creamery Butter

Salad of Boston Bibb with Roasted Pears, Pepper Crusted Chévre Cheese
Spiced Pecans, Sherry Vinaigrette

Platter of Roasted Fennel with Shaved Parmesan Cheese

Orange Basil Vinaigrette

Sides of House Smoked Peppered Salmon and Horseradish Cream

Peach Tea Barbecued Chicken

Grilled Jumbo Shrimp with Lemon, Garlic, Herbs

Seared Beef Medallions with Sauce Diane

Potato Purée with Shallot Confit

Garden Vegetables Tossed in Butter and Herbs

Baked Pasta with Smoked Tomato Cream, Portabella Mushrooms

Apple Cobbler

Jack Daniel’'s Pecan Pie

Carrot Cake with Cream Cheese Mousse
S'mores at the Fire Pit (Weather permitting)

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Strolling International Themed Dinner Options

(Minimum Twenty-Five Guests; Production Fee Required;
Priced per Person for Two Hour Service.)

The Big Easy

Soups (Choose One)
Brunswick Stew
Creole Shrimp Bisque with Bacon-Cornmeal Dumplings
Chicken and Corn Chowder

Salad Station (Choose Three)
Greenbrier House Salad
Romaine, Tomatoes, Cucumber, Onion, Blue Cheese Crumbles
Balsamic, Blue Cheese, Ranch Dressing
Coleslaw
Potato and Egg Salad
Fingerling, Hard Boiled Egg, Celery, Onion, Creamy Dijon Dressing
Creamy Marinated Cucumber Salad
Cucumber, Red Onion, Creamy Dill Dressing
Cajun Chicken Salad
Heirloom Tomatoes, Cucumber, Avocado, Red Onion, Creamy Cajun Dressing
Pickled Okra Salad
Onion, Cucumber, Tomato, Bacon Lardons

Entrée Vegetable (Choose Two)
Chayote Squash
Root Beer Glazed Carrots
Roasted Asparagus

Entrée Starch (Choose One)
Low Down Dirty Rice
Chicken Liver, Trinity, Cajun Spices
Red Beans and Rice
Whipped Potato Gratin

Entrée Protein (Choose Four)
Seafood Jambalaya
Mussels, Clams, Shrimp Calamari, Steamed White Rice
Crawfish Etouffée
Trinity, Grape Tomatoes
Jumbo Shrimp Monica
Cavatappi Pasta, Garlic, Scallions, Creamy Creole Sauce
Pork Grillades and Stone Ground Grits
Creole Braised Pork Shoulder, Bell Peppers, Herb de Provence, Natural Jus
Shrimp and Cheddar Grits
Boudin and Onions
Blackened Catfish
Fresh Herbs and Beurre Fondue
Chicken and Andouille Gumbo

Optional Action Station -add 35 per person (choose one)
Cajun Roasted Pork Loin
Whole Roasted Fish (market pricing)

Dessert
Bourbon Pecan Pie
Sticky Toffee Pudding
Banana Bread
King Cake

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Strolling International Themed Dinner Options

(Minimum Twenty-Five Guests; Production Fee Required;

Priced per Person for Two Hour Service.)
CAFBDEAN CUISING ...ttt ettt e e $160

Bread
Puerto Rican Coconut Rolls, Coco Bread, Corn Bread

Soups (Choose One)
Buche’ Perico (Corn Soup)
Caldosa Cubana (Chicken Soup)
Caribbean Conch Chowder

Salad Station (Choose Three)
Greenbrier Classic Salad Station
Ensalada Verde
Grilled Pineapple Salad
Creamy Caribbean Salad
Jamaican Cabbage Salad

Entrée Vegetable (Choose Two)
Jerk Roasted Vegetables
Sautéed Broccoli
Sweet Carrots
Steam Seasonal Vegetables

Entrée Starch (Choose One)
Moros y Cristianos (Rice and Beans)
Pastelon de Yuca (Cassava Casserole)
Plantain Tostones
Habichuelas Guisadas

Entrée Protein (Choose Four)
Jerk chicken
Ropa Vieja (Shredded Beef)
Vaca frita
Spicy Patty
Caribbean Shrimp
Bahamas Casserole

Action Station -add *35 per person (choose one)
Cuban Sandwich
Virginia Ham, Roast Pork, Pickles, Mustard, Swiss Cheese

Dessert
Flan Cubano
Coconut Rice Pudding
Churros
Pineapple Upside Down

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Strolling International Themed Dinner Options

(Minimum Twenty-Five Guests; Production Fee Required;

Priced per Person for Two Hour Service.)
IMEXICOIN CUISING ...ttt ettt e e e st eeaeee %160

Bread
Traditional Telera and Pambazo

Soups (Choose One)
Pozole Rojo
Poblano Pepper Soup
Caldo Tlalpeno (Mexican Chicken Soup)

Salad Station (Choose Three)
Greenbrier Classic Salad Station; Romaine, Tomatoes, Cucumber, Onion
Blue Cheese Crumbles, Balsamic, Blue Cheese and Ranch Dressing
Jicama Salad
Street Corn Salad
Mexican Macaroni Salad
Nopales Salad

Entrée Vegetable (Choose Two)
Calabacitas (Mexican succotash)
Ejotes a la Mexicana (green beans cooked in salsa)
Steam Chayote and Carrots
Roasted Asparagus

Entrée Starch (Choose One)
Frijoles Charros (Pinto Bean Stew)
Potatoes and Chipotle Onions
Mexican Rice
Aztec Rice

Entrée Protein (Choose Four)
Short Rib in Salsa Verde
Halibut Ceviche
Pork Carnitas with Pico and Salsa Roja
Lamb Adobo
Chicken Poblano Style
Beef Tinga
Cochinita Pibil

Optional Station -add 35 per person (choose one)
Tostada Station
Shredded Beef, Chicken Tinga, Chorizo
Refried Beans, Potatoes, Sour Cream, Queso Fresco, Lettuce, Tomatoes
Salsa Verde and Roja

Dessert
Capirotada
Tres Leches Cake
Conchas
Cinnamon Arroz Con Leche

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Strolling International Themed Dinner Options

(Minimum Twenty-Five Guests; Production Fee Required;

Priced per Person for Two Hour Service.)
EUFOP@ AN ..o 5160

Bread
Sourdough Roll

Soups (Choose One)
French Onion Soup
Sourdough Crouton, Gruyere Cheese
Kapustnica Soup
Smoked Sausage, Sauerkrout, Potato Dumplings
Irish Seafood Chowder
Salmon, Crab, Shrimp, Green Onions

Salad Station (Choose Three)
Quinoa Tabbouleh Salad
Tomato, Red Onion, Cucumber, Mint, Red Wine Vinegar
Panzanella Salad
Croutons, Tomatoes, Cucumber, Red Onions, Fresh Basil
Ensalada Malagena
Cod, Eggc;, Potato, Onion, Black Olives
Caprese Salad
Tomatoes, Fresh Mozzarella, Basil Oil

Entrée Vegetable (Choose Two)
Patatas Bravas
Spicy Roasted Potatoes
Ratatouille
Eggplant, Zucchini, Squash, Tomato
Briom Vegetable Medley
Tomato, Peppers, Onions, Mint, Parsley, Eggplant
Mediterranean Butternut Squash Casserole
Squash, Olives, Tomatoes

Entrée Starch (Choose One)
Tagliatelle a la Bolognese
ancetta, Beef Ragu, Garlic, Parmesan

Alentejana Potatoes

Braised Pork, Clams, Peppers
Paella a la Valenciana

Chicken Thighs, Snow Peas, Saffron, Lima Beans
Colcannon Potatoes

Sautéed Kale, Scallion, Garlic, Guiness Gravy

Entrée Protein (Choose Four)
Zwiebelrostbraten
Braised Beef Filet, Caramelized Onion, Roasted Potatoes
Beef Braciola
Stuffed Flank Steak with Spinach, Mushrooms, Pomodoro Sauce
Porchetta di Arricia
Stuffed Pork with Apple Cider Jus
Chicken Fricassee
Creamy Chicken Stew with Sautéed Mushrooms and Roasted Carrots
Mediterranean Sea Bass
Tomato Sauce, Olives, Basil, Fennel

Action Station -add *35 per person (choose one)
Gyro Bar
Pita Bread, Hummus, Cucumber, Pickled Onions, Shredded Lettuce, Tomato, Feta Cheese
Mini Pizza Bar
Mushroom, Onion, Tomato, Bacon Lardon, Sautéed Peppers, Marinara, Pesto, Mozzarella Cheese

Dessert .,
Chocolate Eclair
Lemon Trifle
Baklava
Tiramisu

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Dine Around Stations

For an unforgettable evening, have our chefs prepare action stations around your location and

give your guests a truly unique experience that they will never forget. 1 %
L
(Minimum Forty Guests; Priced per Person for Two Hour Service.) “‘ ;
(]
- T

TASEE Of ThE GrEENDIIEN ... $195 I i

Prime 44 West Vi Wy &

Seafood Chowder

“::,.1.—
Crab, Lobster, Shrimp, Potato

Caesar Salad, White Anchovies, Garlic, Croutons, Tomatoes, Parmesan
Roast Beef Tenderloin, Soft Rolls, Horseradish Cream
Creamed Spinach

Cathy Justice Blue Ribbon Cornbread

The Forum

Trio of Pastas: Spinach & Ricotta Agnolotti, Bowtie, Linguine
Sauces: Ragu alla Bolognese, Marinara, Carbonara, Basil Pesto
Grilled Chicken, Shaved Prosciutto, Shrimp, Bacon Lardons
Sautéed Bell Peppers, Mushrooms, Tomatoes, Parmesan Cheese
Veal Parmesan with Spaghetti and Marinara

Tuscan Bread Salad, Olives, Tomatoes, Celery, Parmesan, Red Wine Vinaigrette
International Cheese Display

Charcuterie Display
Selection of our Favorites

Served with Fresh Fruit, Chutney, Nuts, and Melba Toast
Fresh Mozzarella, Marinated Artichokes, Roasted Bell Peppers

Sam Snead’s

Lavosh and Foccacia Breads, Sweet Butter and Avocado Basil Dip
Petite Iceburg Wedges, Blue Cheese Dressing, Tomatoes, Red Onions
Jumbo Shrimp Cocktail, Garlic Aioli, Lemon

Country Fried Chicken

Whipped Potatoes

Braised Collard Greens

Draper’s
Sugar Glazed Ham and French Brie on Pretzel Bread
Fried Green Tomatoes with Black Pepper Mayo

Maryland Lump Crabcakes with Remoulade Sauce
Dorothy’s Chicken Pot Pie

Turkey Cobb Salad with Buttermilk Blue Cheese Dressing, Bacon, Tomato, and Avocado

Desserts

Tiramisu

Strawberry Cake

Chocolate Fudge Cake

Karen West's Italian Cream Cake

Bread Pudding with Vanilla Sauce

Greenbrier Peaches and Sweet Whipped Cream

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Wine List

Welcome to The Greenbrier. We are honored and humbled you have chosen us to host your special
events, and our top priority is to help you create timeless memories that will last a lifetime.

The Greenbrier is a historic American treasure that is truly a one-of-one destination. Our service,
facilities, amenities, shops, food and especially hospitality were all designed with one thing in mind
- the best interests of every guest who steps through our iconic entrance. The wine and beverage
department is no different. We offer a great variety of beverages from all over the world — beers,
wines, liquors, juices, soft drinks, coffee and tea. We understand individual tastes are what drive
the world of hospitality, and strive to satisfy every guest’s unique palate.

On behalf of The Greenbrier, we would like to extend our hospitality and expertise to you during
every step of your event. If we can be of assistance in any way with your beverage selections and
preferences, please let us know. The world of food and wine can be very intimidating and ever
evolving with endless options. We would preferit to be joyous and fun with a touch of non-pretentious
humility. Please make us aware if we can be of service in selecting the perfect champagne, wine or
spirit for your special occasion. We can also assist in creating specialized cocktails for your bars, or
in planning the perfect pairings with your dinners and receptions.

In the following pages, we have recommended many wines and other beverages to enhance your
experience hereatAmerica’s Resort. We are happy to answer any questions, make recommendations
and help individualize any dinner, tasting or event to your preference. Finally, if you already know
what you prefer, our selections of wine, beer and spirits are designed to be as diverse as possible
to satisfy the widest range of palates.

In the end, we are not successful unless you are completely thrilled with your selections. As always,
a warm welcome and a delicious beverage awaits you at The Greenbrier.

Cheersl!
The Greenbrier Beverage Team

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.

50




Wine List

Champagne & Sparkling Wine

389 Cava, Brut, Poema, Penedes, SPaiN ...t °52
046 Prosecco, La Marca, Veneto, ITAlY ... s52
4089  Prosecco, Santa Margherita, DOCG Superiore, Veneto, Italy ..., *60
003 Sparkling Wine, Sparkling Blanc de Noirs, Gruet Winery, Brut, New Mexico..................... *56
009 Sparkling Wine, J Vineyards, "Cuvee 20", Brut, Russian River, California...........cccc....... °88
336 Champagne, Beau Joie, Brut, EPernay, FrONCE .............cocirirrireersessssiecessneesessessssns s112
329 Champagne, Moét & Chandon, Imperial Brut, Epernay, France ..., $130
022 Champagne, Veuve Clicquot "Ponsardin,” Yellow Label, Brut, Reims, France................. $135

Champagne & Sparkling Rosé

373 Sparkling Brut Rosé, Chandon, Californiar..........c..ccccciecsescseseee e 572
010 Sparkling Brut Rosé, J Vineyards, Russian River Valley, California..........ccccoooeine. s102
348 Champagne Rosé, Moét & Chandon, Imperial, Epernay, France ..., °136
036 Champagne Rosé, Veuve Clicquot, Brut, Epernay, FranCe ... $148
Chardonnay

466 Sonoma Cutrer, Sonoma Coast California....................

495 Frank Family Vineyards, Carneros, California

426 Rombauer Vineyards, Carneros, Californiar ... seseesenees
505 Beringer Private Reserve, Napa Valley, California. ...
502 Duckhorn Vineyards, Napa Valley, Californiar........ccceees s
446 Stag's Leap Wine Cellars, "Karia”, Napa Valley, California.

500 Cakebread Cellars, Napa Valley, CalifOrniar ...t
058 Far Niente, Napa Valley, California........eeseeee e nees
4085  Mer Soleil, Reserve, Monterey/Santa Lucia Highlands, California...........n. °60
476 Jackson Estate, Santa Maria Valley, California ...
596 Catena Alta, "Historic Rows”, Mendoza, Argentina....

834 Chabilis, Louis Jadot, Burgundy, FraNCe...........ccccoiiiicieeccccscieeeeece s

Sauvignon Blanc

616 Matanzas Creek Winery, Sonoma County, California.........cccercneeeeeeesceeeene °52
600 Honig Vineyard, Napa Valley, California..........ccoicieicecececeescecseeseses °68
607 Silverado Vineyards, Napa Valley, Californic.........cceeneenennenes lliters .. °86
677 Kim Crawford, Marlborough, New Zealand..........ccccciiiiiiceniecsceeiseecee e °54
625 Whitehaven, Marlborough, New Zealand..........cccccooiiice s °60
633 The Crossings, Marlborough, New Zealand ... °60
626 Cloudy Bay, Marlborough, New Zealand..........c.cccccoviiiiiccccsee s *86

Pinot Grigio & Pinot Gris

952 Pinot Grigio, Maso Canali, Trentino Alto Adige, Italy ..., $52
909 Pinot Grigio, Tramin Trentino-Alto Adige, Italy ... Se4
923 Pinot Grigio, Santa Margherita, Alto Adige, Italy ... $72
682 Pinot Gris, Eola Hills, Willamette Valley, Oregon..........cccccoiiiciceeeeccsee, $52
866 Pinot Gris, Trimbach, "Reserve”, Alsace, FranCe ..., $96

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Wine List

Other White Wines & Blends

750 White Blend, Conundrum, CaliforniQ.........ccciceieccieeesiecesc s ceeeeeseees °52
761 Chenin Blanc/Viognier, Pine Ridge Vineyards, Napa Valley, California..........ccccoeccveereenne. s52
4096  Vidal Blanc, Crosskeys, “Joy White,” Shenandoah Valley, Virginia ..., 56
702 Viognier, Barboursville Winery, “Reserve” Barboursville, Virginia...........cccccccccovivcinnncen. *62
4092  Riesling, Kestener Paulinsberg, "Bastgen,” Mosel, GEmMany..........ccccccovvciniincoecinicccenniecenn. °60
Rosé

097 La Crema Winery, Monterey, CaliforniO. ... °52
098 Sofia by Fancis Coppola, Monterey, California.........cccriiceceeeseeee e s52
4067  The Palm by Whispering Angel, Cotes de Provence, France..........cccccciciiincccccnicncnnn. °52
085 Fleur de Mer, Cotes de Provence, FraNCe ... °60
898 Whispering Angel, Caves D'Esclans, Cotes de Provence, France ..., °96

Pinot Noir

2200  MacMurray Ranch, Russian River Valley, California ... 578
2284  Belle Glos, Clark & Telephone, Santa Maria Valley, California.........cceenneennene *80
2281 Talbott Vineyards, Sleepy Hollow, Santa Lucia Highlands, California ..., °104
2310 Cloudline Cellars, Willamette Valley, OregQon ... °60
2350 Sass Winery, Willamette Valley, Oregon ... 575
4094  Louis Jadot, BUrguNdy, FrONCE ... 572

Cabernet Sauvignon & Bordeaux Blends

4101 Meritage, Crosskeys, Shenandoah Valley, Virginia ...
076 Silver Palm Wines, North Coast, California.........cccciicisececeecsceceeeenian
1050 Kendall Jackson, Grand Reserve, Sonoma, California..........cccncencceeeens
1010 The Calling, Alexander Valley, California ...
1076 Jordan Vineyard, Alexander Valley, CaliforniQ.........ccciesereeeseeeeesenee
1107 St. Supéry Estate Vineyards and Winery, Napa Valley, California
1070 The Prisoner, Cabernet Sauvignon, Napa Valley...........ccceseeeeeceees
1234 Honig Winery, Napa Valley, California...........ccocceceese s
1135 Stag's Leap Wine Cellars "Artemis” Napa Valley, California............ccovnncccccninciennne.
1074 Mt. Brave Wines, Mt. Veeder, Napa Valley, California ...
1027 Caymus Vineyards, Napa Valley, California.........ccocenennee. 1-Liter.

2750  Chateau Lassegue, “Les Cadrans,” Grand Cru, St. Emilion, Bordeaux, France ............... 5100

2660  Segla by Chateau Rauzan-Segla, Margaux, Bordeaux, France

Merlot

1801 Barboursville Vineyards, Barboursville, Virginia ... *60
4090 Emmolo, Napa Valley, California ... *80
0473 Duckhorn Vineyards, Napa Valley, Californiar ... °88

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Wine List

Red Blends & Other Red Varietals

1455 Zinfandel Blend, Conundrum, CalifOrnia.........ccc.ccccseeceesseesc e °52
1492 Tapestry, Paso Robles, CalifOrMiT. ...t s72
1555 Zinfandel Blend, The Prisoner, Napa Valley, California.........cccecencenees S115
2135 Zinfandel Blend, 8 Years in the Desert by Orin Swift, California..........ccoevevivsninnens 119
2101 Malbec, Chakana Wines, Mendoza, Argenting ... *64
4098  Chambourcin, CrossKeys, Joy Red, Shenandoah Valley, Virginia..........cccccccoocvncininnnn. 56
4051 Petite Sirah, Caymus-Suisun, "Grand Durif,” Suisun Valley, Californid.........c.ccccevevrnirinn. °88
3600  Chianti Classico, Castello di Bossi, TUSCANY, ITAIY....ccciccecee s *60
3534 Damilano, Barolo “Lecinquevigne’, Piedmont, Italy ..., s125
3518 Amarone della Valpolicella Classico, Allegrini, Veneto, Italy ..., °215
4077 Cotes du Rhdéne, Chéteau de Saint Cosme, Rhdne Valley, France ..., s72
3101 Chéteauneuf-du-Pape, Domaine de la Mordorée, Rhone Valley, France....................... $260
Dessert Wine

392 Moscato d'Asti, Vietti, “Cascinetta,” Piedmont, [taly ...
3914 Ruby Port, Graham'’s, “Six Grapes,” Reserve, Douro, Portugal....

3907 Sauternes, Emotions de La Tour Blanche, Bordeaux, France.....

345 Moét & Chandon, Imperial Nectar, Epernay, FranCe ..o
9384 1998 Chateau d'Yquem, Sauternes, Bordeaux, France.........Magnum ............... °3500

Alcohol Removed Wine by Fre

Fre produces alcohol-removed wine using traditional wine-making methods with premium
California grapes. They utilize advanced technology to eliminate alcohol while preserving the
wine's rich flavors and aromas, resulting in a robust, flavorful option without the alcohol.

4102 Champagne, Fre by Sutter Home, California Vineyards............cccccccoviiniciininciccinns $38
4103 Chardonnay, Fre by Sutter Home, California Vineyards ... $38
4104 Merlot, Fre by Sutter Home, California Vineyards ... °38
4068  Red Blend, Fre by Sutter Home, California Vineyards ... $38

The Greenbrier prides itself on meeting the requests of every guest.
Should you prefer a wine not listed above, please let us know and we
will make every effort to have it available.

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Beverage Packages

(Minimum Twenty Five Guests; Priced per Person)

The following per person package options are available and include complimentary bartenders.
For groups under 25 guests, a bartender fee of $150 will apply per two hour period.

All Beverage Package Selections are Served with:
Soft Drinks, Juice, Bottled Waters, Dry Snacks

Select Full Beverage Package:

ONE HOU e °40
TWO HOUE e °65
TEEE HOUI ... °85
FOUE HOU e %100
FITEN HOUE e 115

Select Full Beverage Package:
Mixed Drink:

Skyy Vodka

Beefeaters Gin

Cruzan Aged Light Rum

Sauza Silver Tequila

Jack Daniel’'s Tennessee Whiskey
Jim Beam Bourbon

Canadian Club Whisky

J&B Rare Scotch

Domestic Beer:
Michelob Ultra, Miller Light, Bud Light, Coors Light

Imported Beer:
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

Wine:
Sparkling Wine, William Wycliff, Brut, California
Rosé, Chateau Ste Michelle, Columbia Valley, Washington
Sauvignon Blanc, Matanzas Creek Winery, Sonoma County, California
Chardonnay, Sea Sun, California
Pinot Noir, Carmel Road Winery, Monterey, California
Cabernet Sauvignon, Bonanza, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Soft Drinks

Bottled Water

Fruit Juices

After Dinner Cordials
Amaretto, Bailey's Irish Cream, Kahlua, Rumchata
*Not included on Pre-Dinner Bars

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.

o4



Beverage Packages

(Minimum Twenty Five Guests; Priced per Person)

The following per person package options are available and include complimentary bartenders.
For groups under 25 guests, a bartender fee of 150 will apply per two hour period.

All Beverage Package Selections are Served with:
Soft Drinks, Juice, Bottled Waters, Dry Snacks

Premium Full Beverage Package:

ONE HOUT, [0 [DEISON ..ottt sttt s45
TWO HOUE, POI PEISON ...ttt ettt $75
TIFEE HOUL, DO PEISON ...ttt $100
FOUN HOUL, 0O PEISON...... ettt seeaes S115
FIEN HOUL, DO POISON ... $130

Premium Full Beverage Package :
Mixed Drinks:

Wheatley Vodka

Bombay Gin

Bacardi Superior Light Rum
Captain Morgan Spiced Rum
1800 Silver Tequila

Jack Daniel’'s Tennessee Whiskey
Maker's Mark Bourbon

Crown Royal Whisky

Chivas Regal Scotch

Domestic Beer:
Michelob Ultra, Miller Light, Bud Light, Coors Light

Imported Beer:
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

Wine:
Sparkling Wine, Avissi, Prosecco, Veneto, Italy
Roseé, La Crema Winery, Monterey, California
Sauvignon Blanc, The Crossings, Marlborough, New Zealand
Chardonnay, Newton Skyside, California
Pinot Noir, Decoy, Sonoma Coast, California
Cabernet Sauvignon, William Hill Estate Winery, Central Coast, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Soft Drinks

Bottled Water

Fruit Juices

After Dinner Cordials
Amaretto, Bailey's Irish Cream, Kahlua, Rumchata
*Not included on Pre-Dinner Bars

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Beverage Packages

(Minimum Twenty Five Guests; Priced per Person)

The following per person package options are available and include complimentary bartenders.
For groups under 25 guests, a bartender fee of $150 will apply per two hour period.

All Beverage Package Selections are Served with:
Soft Drinks, Juice, Bottled Waters, Dry Snacks

Greenbrier Full Beverage Package:

O HOU e, S55
TWO HOU ..o $85
TEEE HOU ..o $110
FOUE HOU e S135
FITEN HOUL e S150

Greenbrier Full Beverage Package:
Mixed Drinks:

Tito's Vodka
Bombay Sapphire Gin
Bacardi Superior Light Rum
Ron Abuelo Anejo 12 Year Rum
Patron Silver Tequila
Gentleman Jack Tennessee Whiskey
Woodford Reserve Bourbon
Crown Royal Special Reserve Whisky
Johnnie Walker Black Scotch
Domestic Beer:
Michelob Ultra, Miller Light, Bud Light, Coors Light
Imported Beer:
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0
Select Craft Beer
Selection based on current availability
Wine:
Sparkling Wine, Gruet Winery, Blancs de Noirs Brut, New Mexico
Rose, Fleur de Prairie, Cotes de Provence, France
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand
Chardonnay, Mer Soleil Reserve, Santa Lucia/Monterey County, California
Pinot Noir, Copper Cane, Elouan, Oregon
Cabernet Sauvignon, Daou Vineyards, Paso Robles, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Soft Drinks

Bottled Water

Fruit Juices

After Dinner Cordials
Amaretto, Bailey's Irish Cream, Kahlua, Rumchata
*Not included on Pre-Dinner Bars

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Host Bars

A$150.00 Bartender Charge per bar will apply for each two-hour period.
A $500.00 minimum sales per bar, per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks

Select Host Bar:

IMIXEA DIFINKS .o 3516
Skyy Vodka
Beefeaters Gin
Cruzan Aged Light Rum
Sauza Silver Tequila
Jack Daniel’'s Tennessee Whiskey
Jim Beam Bourbon
Canadian Club Whisky
J&B Rare Scotch

DOMESTIC BOET ... eveeeereee et eeeess et $8
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMDOIEEA BT ... $9
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

Sparkling Wine, William Wycliff, Brut, California

Rosé, Chateau Ste Michelle, Columbia Valley, Washington

Sauvignon Blanc, Matanzas Creek Winery, Sonoma County, California
Chardonnay, Sea Sun, California

Pinot Noir, Carmel Road Winery, Monterey, California

Cabernet Sauvignon, Bonanza, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Bailey’'s, Amaretto, Kahlua, RUMCNGEA ... $15
SOTE DIFINKS 1o $7
BOTHEA WL ..ottt S7
FIUIT JUICES oot s7

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Host Bars

A$150.00 Bartender Charge per bar will apply for each two-hour period.
A $500.00 minimum sales per bar, per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks

Premium Host Bar :

IMIXEA DITNKS: oottt °17
Wheatley Vodka
Bombay Gin
Bacardi Superior Light Rum
Captain Morgan Spiced Rum
1800 Silver Tequila
Jack Daniel's Tennessee
Maker’'s Mark Bourbon
Crown Royal Whisky
Chivas Regal Scotch

DIOMESTIC BEET: ..ottt °8
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMPOMTEA BEET: ..o °9
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

MVINE! oottt 16
Sparkling Wine, Avissi, Prosecco, Veneto, Italy
Rosé, La Crema Winery, Monterey, California
Sauvignon Blanc, The Crossings, Marlborough, New Zealand
Chardonnay, Newton Skyside, California
Pinot Noir, Decoy, Sonoma Coast, California
Cabernet Sauvignon, William Hill Estate Winery, Central Coast, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Bailey's, Amaretto, Kahlua, RUMCNRGTO. ... $15
SOTE DFINKS oot 57
BOTHEA WOTEE ... s7
FIUIT JUICES oottt s7

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Host Bars

A$150.00 Bartender Charge per bar will apply for each two-hour period.
A $500.00 minimum sales per bar, per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks

Greenbrier Host Bar :
IMIXEA DIFINKS: oo °18
Tito's Vodka
Bombay Sapphire Gin
Bacardi Superior Light Rum
Ron Abuelo Anejo 12 Year Rum
Patron Silver Tequila
Gentleman Jack Tennessee Whiskey
Woodford Reserve Bourbon

Crown Royal Special Reserve Whisky — =.

Johnnie Walker Black Scotch

DOMIESTIC BEET: ...ouoieeeiee ikt °8 ’
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMPOMTEA BEET: ..o °9
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

SIECT CIOft BEET: ..ooouiiiiiii et °10
Selection based on current availability

MVINEE ottt 517
Sparkling Wine, Gruet Winery, Blancs de Noirs Brut, New Mexico
Rosé, Fleur de Prairie, Cotes de Provence, France
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand
Chardonnay, Mer Soleil Reserve, Santa Lucia/Monterey County, California
Pinot Noir, Copper Cane, Elouan, Oregon
Cabernet Sauvignon, Daou Vineyards, Paso Robles, California

Mixers: Tonic, Soda, Ginger Ale, Ginger beer

Bailey’'s, Amaretto, Kahlud, RUMCNGTA. ... $15
SOFE DFINKS <. 57
BOTHEA WL ..ottt 57
FIUIT JUICES 1ot 57

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Beer & Wine Host Bars

A®125.00 Server Fee per bar will apply for each two-hour period.
A *350.00 minimum sales per bar, per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks.

Select Beer & Wine Host Bar:

DOMESTIC BEEI: ..o
Michelob Ultra, Miller Light, Bud Light, Coors Light

[IMPOITEA BEET: ...ttt
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

WVINE! e
Sparkling Wine, William Wycliff, Brut, California
Rosé, Chateau Ste Michelle, Columbia Valley, Washington
Sauvignon Blanc, Matanzas Creek Winery, Sonoma County, California
Chardonnay, Sea Sun, California
Pinot Noir, Carmel Road Winery, Monterey, California
Cabernet Sauvignon, Bonanza, California

SOTFE DIINKS ettt ettt a ettt sttt ettt ettt
=Ty uu [=Te VAV o =] ol

FUIT JUICES ..ottt ettt ettt ettt ettt e e senanna

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Beer & Wine Host Bars

A®125.00 Server Fee per bar will apply for each two-hour period.
A *400.00 minimum sales per bar per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks.

Premium Beer & Wine Host Bar:

DIOMESTIC BEET: ..ottt ettt °8
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMPOITEA BEET: ..o °9
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

MVINE ettt 16
Sparkling Wine, Avissi, Prosecco, Veneto, Italy
Rosé, La Crema Winery, Monterey, California
Sauvignon Blanc, The Crossings, Marlborough, New Zealand
Chardonnay, Newton Skyside, California
Pinot Noir, Decoy, Sonoma Coast, California
Cabernet Sauvignon, William Hill Estate Winery, Central Coast, California

SOFE DIINKS e s7
BOTHEA WOTEE ...ttt ettt e et s oo enanen s7
FUIE JUICES ettt ettt e e e e s7

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Beer & Wine Host Bars

A®125.00 Server Fee per bar will apply for each two-hour period.
A *450.00 minimum sales per bar, per two-hour period will apply.
All Host Bar Selections are Served with Dry Snacks

Greenbrier Beer & Wine Host Bar:

DIOMIESTIC BEET: ...ouoieeeiee itk °8
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMPOMTEA BEET: ..o °9
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

SEIECT CIOft BEET: ...ouoivitiieiei et °10
Selection based on current availability

WMVINE s °17
Sparkling Wine, Gruet Winery, Blancs de Noirs Brut, New Mexico
Rose, Fleur de Prairie, Cotes de Provence, France
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand
Chardonnay, Mer Soleil Reserve, Santa Lucia/Monterey County, California
Pinot Noir, Copper Cane, Elouan, Oregon
Cabernet Sauvignon, Daou Vineyards, Paso Robles, California

SOFE DIINKS ettt e e oo et s7
BOTEIEO MOTET ... s7
FPUIT JUICES ..ottt ettt ettt e e ee et esnen s7

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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Cash Bars

A$150.00 Bartender Charge per bar will be applied to the Master Account for each two-hour period.
A $500.00 minimum sales per bar, per two-hour period will apply. If the minimum is not met, the
difference will be applied to the Master Account. All Cash Bar Selections are Served with Dry Snacks.

Select Cash Bar:

IMIXEA DIFINKS: oo s22
Skyy Vodka
Beefeaters Gin
Cruzan Aged Light Rum
Sauza Silver Tequila
Jack Daniel’'s Tennessee Whiskey
Jim Beam Bourbon
Canadian Club Whisky
J&B Rare Scotch

Mixers: Tonic, Soda, Ginger Ale, Ginger beer
Amaretto, Bailey’'s Irish Cream, Kahlua, RUMCAGTA.........ccciiiiiiccceceeeeee s s21

DOMESTIC BEET: ...ovieiueeireeiiimsseeeeeeessase e eeeeessse skt °10
Michelob Ultra, Miller Light, Bud Light, Coors Light

IMNPDOIEEA BEEI: ..o °11
Stella Artois, Corona, Heineken, Amstel Light, Heineken 0.0

WMVINEE ettt *2l
Sparkling Wine, William Wycliff, Brut, California
Rosé, Chateau Ste Michelle, Columbia Valley, Washington
Sauvignon Blanc, Matanzas Creek Winery, Sonoma County, California
Chardonnay, Sea Sun, California
Pinot Noir, Carmel Road Winery, Monterey, California
Cabernet Sauvignon, Bonanza, California

SOTE DIINKS ettt e e et ettt e e e et ettt eeen $9
BOTHIEA MOLET ...ttt 59
FPUIE JUICES .o 59

A 22% service charge, 9.75% Historic Preservation Fund and 6% West Virginia state sales tax will be added to all food and beverage charges.
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