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Libations   
Preferred Bar 

Premium Bar 

Cordials 

Domestic Beers 

Imported Beers 

Non-Alcoholic Beers 

Soft Drinks 

Silverado Select Chardonnay 

Silverado Select  

 Cabernet Sauvignon  

Preferred Bar 
Svedka Vodka 

Johnny Walker Red Scotch 

New Amsterdam Gin 

Jim Beam Bourbon 

Sauza Blue Tequila 

Myer’s Platinum Rum 

Seagram’s 7 Whiskey 

Premium Bar 
Ketel One Vodka 

Glenlivet  12 year Scotch 

Tanqueray Gin 

Bulleit Frontier Bourbon 

Patron Silver Tequila 

Captain Morgan Spiced Rum 

Crown Royal Whiskey 

COCKTAILS  

Local Craft Bar 
Napa Valley Distillery Vodka, Napa Valley 

Humboldt Spiced Rum, Humboldt, CA 

Junipero Gin, San Francisco, CA 

Slaughter House American Whiskey, Napa Valley 

Lost Republic Bourbon, Healdsburg, CA 

Don Julio Anejo Tequila 

Macallan 12yr single malt 
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Local Craft Bar 
Two seasonal specialty cocktails, Local 
Beers and Exclusive Napa Valley Wines 

Craft Beer 
Laguitas IPA, Petaluma, CA 

Napa Smith Pilsner, Napa Valley 

Anchor Steam, San Francisco, CA 
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Sparkling Aromatic Whites 
Kenwood Yulupa Brut (California)         
Ruffino Prosecco (Italy)          
Mumm Rose (Napa)          
Schramsberg Blanc De Blanc (Napa)        
Vueve Cliquot (France)           

Chardonnay 
Canyon Road by EJ Gallo (California)  
Mark West (Carneros)  
William Hill (Central Coast)  
Silverado Vineyards (Napa)  
Rombauer (Napa)  
Cakebread (Napa)  
Mondavi (Napa)  
Landmark Overlook (Sonoma)  
Trinchero Trinity Oaks (California)  
Hess, Select (Monterey)  
ZD Chardonnay (California)  
Joel Gott (California)   
Franciscan Estate (Napa)  

Montpellier Viognier (California)    
Pine Ridge Viognier (California)    
Beringer Stone Cellars Pinot Grigio (California)    
Cliff Lede Sauvignon Blanc (Napa)    
Mondavi Fume Blanc (Napa)     
Caymus Connundrum (California)    
Simi Sauvignon Blanc (Sonoma)    
Terlato Pinot Grigio (Sonoma)    
Schweiger Sauvignon Blanc (Sonoma)    
Pine Ridge Chenen Blanc/Viognier (California)    
Luna Pinot Grigio (California)   
Whitehall Lane Sauvignon Blanc (Napa)     
Trinchero “Mary’s Vineyard, Sauvignon Blanc (Napa)   
Miner Sauvignon Blanc (Napa)     
 

Wines are subject to availability  
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Wine  
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Enticing Reds 

Pinot Noir 
Canyon Road by EJ Gallo (California)       
Garnet (Monterey)         
Wild Horse (Central Coast)        
Macmurray (Russian River)        
Joseph Phelps (Sonoma Coast)        
Truchard (Carneros)        
Mark West (Carneros)         
Trinchero Trinity Oaks (California)        
Kenwood (Russian River)         
Frank Family (Carneros)      

Cabernet Sauvignon 
Canyon Road (California)  
Montpellier (California)  
Wild Horse (Central Coast)  
Beringer Stone Cellars (California)  
Josh Cellars (North Coast)  
Slingshot (Napa)  
Chateau St Jean (Sonoma)  
Grgich Hills (Napa)  
Silver Oak (Alexander Valley)  
Caymus (Napa)  
Trinchero Trinity Oaks (California)  
Joel Gott 815 (Napa)  
Schweiger (California)  
Main St. (California)   
Mount Veeder (Napa)   
Avalon (Napa)  
Napa Cellars (Napa)   
Atlas Peak (Napa)   

Wines are subject to availability  

Frogs Leap Zinfandel(Napa)  
Saved Zinfandel Blend (California)  
Madness and Cures (Alexander Valley)  
Markham Merlot (California)  
Joel Gott, Zinfandel (California)  
Hess, 19 Block Cuvee, Red Blend (Napa)  
Hess, Select Malbec (Argentina)  
Newton, Claret (Napa)   
Judd’s Hill Sextet Red Blend (Napa)   
Clos Pegas Mitsuko’s Vineyard Merlot (Napa)  
Clos Du Val Merlot (Napa)   
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GUARANTEE 
Your final guaranteed attendance number is due to your Catering and Conference Services Manager no later than 7 days prior to the function.  In the absence of the      
guaranteed attendance number, the expected attendance number indicated on your banquet event order will be considered the guarantee.  Guarantees may not be        
reduced within seven days prior to the function. Charges will be based on the guaranteed attendance number or actual number of attendees, whichever is greater.  
 
CORKAGE 
No beverage of any kind is permitted to be brought into the Resort by the client or its guests without special permission from the Resort and must be served by hotel staff.  
The Silverado Resort and Spa is pleased to offer a wide selection of wines to complement our cuisine.  Your Catering and Conference Services Manager will happily pair each 
course with a wine to enhance the flavors of your selected menu.  If you wish to serve your guests wine that the Resort is unable to attain for you a corkage fee per 750ml 
bottle of wine will be assessed. 
All specially ordered wines will be charged at the applicable minimum purchase quantity.  
 
SPECIAL CONDITIONS 
No food and beverage of any kind may be brought into the Resort by the client or its guests without special permission from the Resort.  The hotel reserves the right to 
charge for the service of such food and beverage.  Insurance restrictions and health codes prohibit the Resort from allowing leftover food and beverage to be removed from 
the premises.  Silverado will not assume responsibility for the damage or loss of any merchandise or articles left on the premises prior to or following the function.  Security 
services can be arranged at an additional charge with advance notification. 
 
Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Tea Forte Hot Teas and Mighty Leaf Iced Tea are included with every meal. 
 
Overtime – Should your event go over the agreed upon timeframe, overtime fees may be assessed to your group.    
 

 Host bar prices are per drink and based upon consumption  

 All bars require one (1) bartender per 100 guests  
 

POLICIES 
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