
R U T H ’S     C H R I S     B A N Q U E T     M E N U S     A N D     I N F O R M A T I O N

BAR SELECTIONS 
SPIRITS      

VODKA
140 CAL

GIN
140 - 160 CAL

RUM
140 CAL

BOURBON
150 - 180 CAL

WHISKEY/ 

WHISKY
150 CAL

SCOTCH
140 CAL

COGNAC
140 CAL

TEQUILA
140 CAL

CORDIAL/ 

OTHER
130 - 190 CAL

BEER
110 - 210 CAL

PLATINUM 

Grey Goose 
Ketel One
Belvedere

Hendrick’s
Bombay Sapphire

Bacardi 8
Mount Gay 

Woodford Reserve 
Knob Creek 
Basil Hayden

Jack Daniel’s Single Barrel
Crown Royal
Jameson

Johnnie Walker Black
The Glenlivet, 12 yo

Hennessy VS

Patron Silver
Casamigos Reposado
Don Julio Blanco

Cointreau
Grand Marnier 
Amaretto Disaronno
Baileys
Campari
St-Germain
Martini & Rossi Dry Vermouth  
Martini & Rossi Sweet Vermouth

Bud Light
Miller Lite
Coors Light  
Corona
Stella 
Michelob Ultra
Loose Cannon IPA

DIAMOND 

Tito’s
Wheatley

Tanqueray

Bacardi Superior  
Captain Morgan

Bulleit
Elijah Craig 
  

Seagram’s 7 
Gentleman Jack 

Dewar’s White Label

Corazón  Reposado

Triple Sec
Martini & Rossi Dry Vermouth
Martini & Rossi Sweet Vermouth

Bud Light
Miller Lite
Coors Light
Corona
Stella
Michelob Ultra

GOLD

Frïs

Beefeater

Bacardi Superior
 

Benchmark
  

Seagram’s 7 
Jack Daniel’s

J & B  Blended Scotch Whisky

Corazón Blanco

Triple Sec
Martini & Rossi Dry Vermouth
Martini & Rossi Sweet Vermouth

Bud Light
Miller Lite
Coors Light
Michelob Ultra

CASH BARS - Individual drink pricing rounded to nearest dollar with applicable sales tax added.

WINE

WHITE
130 - 160 CAL

RED
160 - 180 CAL

SOMMELIER $15 per person  (add.)

Diatom Chardonnay
Santa Margherita Pinot Grigio
Cade Sauvignon Blanc

Black Stallion Pinot Noir
Orin Swift Abstract Red Blend
Paso d’Oro Cabernet Sauvignon

CELLAR $12 per person  (add.)

J Vineyards Chardonnay
Maso Canali Pinot Grigio
Whitehaven Sauvignon Blanc

J Vineyards Pinot Noir  
Bonanza Cabernet Sauvignon           

VINEYARD

Chateau Souverain Sauvignon Blanc 
Chateau Souverain Chardonnay 

Chateau Souverain Pinot Noir
Chateau Souverain Cabernet Sauvignon

Our Beverage Director has selected the following red and white wines that pair beautifully with our private party and banquet menus. 
Please select the tier you prefer to offer your guests. Should you wish for a wider range of varietals, please refer to our seasonal by the 
bottle wine selections.

Please select one level for the liquor on your bar (Gold, Diamond or Platinum). 
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BAR SELECTIONS 
CONSUMPTION BAR PRICING 
All liquor, beer, wine, soft drinks and bottled water are charged 
based on consumption, added to the final bill, and subject to tax 
and gratuity.

SOFT DRINKS 

BOTTLED  WATER

PACKAGE  BAR  PRICING 
You may also opt for bar pricing per person based on the length of your event. Pricing is per person per hour(s) and based 
on your total guest count. You will be charged for all adults 21 and over who attend your event or for the number you guar-
antee (whichever is higher). Per person package bars include, Vineyard Selection wines, domestic and specialty/local beer 
and mixed drinks based on the level of spirits selected, soft drinks and juices. Maximum Duration – 4 Hours

1 HOUR  2 HOURS  EACH ADDITIONAL HOUR

PLATINUM

DIAMOND

GOLD

BEER & WINE ONLY

BAR FEES 
Private Bar Set-ups (Hosted Bar or Cash Bar) include one bartender and are $75.00 per bar.  
Fee(s) will be waived on Hosted Bar if sales exceed $500.00 per bar.

For Cash Bars for 75 guests or more, a cashier is required and will be charged at $75.00 per cashier per bar.

For Cash Bars, drink pricing will be based on level of spirits chosen (platinum, diamond or gold) with applicable sales tax 
added and rounded to nearest dollar).

BAR ENHANCEMENTS 
HAND-CRAFTED COCKTAILS - CHARGED BY CONSUMPTION

TILTED PINEAPPLE MARTINI - $18
house made pineapple infused vodka, garnished with artisnal 
candied pineapple chip          350 cal

ESPRESSO MARTINI - $19
ketel one vodka, mr black co�ee liqueur, frangelico, vanilla 

cold brew co�ee, chilled and poured to perfection      210 cal

BLACK CHERRY OLD FASHIONED - $20
premium whiskey infused 14 days with luxardo cherries and black 

walnut bitters, garnished with rye macerated cherries  190 cal

“MAD MEN” CLASSIC  BAR -  CHARGED BY CONSUMPTION ++ 2oz POUR (140 - 220 CAL)

 Hennessey VSOP      
                                       
 Remy Martin VSOP

Johnie Walker Blue Label

WhistlePig Old World 12 YO

Fiji Still or San Pellegrino Sparkling

$35

$33

$30

$20

$50

$47

$42

$30

$15 per hour

$14 per hour

$12 per hour

$10 per hour

Remy Martin XO

Grand Marnier 100

Sambuca Romana

Macallan 12 YO

Sandeman Founder’s Reserve

Taylor Fladgate Tawny Port 20 YO

PROSECCO, LA MARCA, ITA Champagne Toast - $70++ per bottle
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BY THE BOTTLE 

SEASONAL WINE SELECTIONS 
Our Wine and Beverage Director has selected the following seasonal wine selections for your further consideration.  
Pricing is by the bottle and based on consumption. If you have a special request for a wine selection not listed below, 
please let us know and we will determine availability and provide pricing. 

SPARKLING WINES 

MOSCATO D’ ASTI, VIETTI, Piedmont, Italy (310 cal) 

CHAMPAGNE, BRUT, LANSON, “Père & Fils,” France (580 cal) 

ROSÉ & WHITE WINES

MOSCATO, BULLETIN PLACE, South Eastern Australia, AUS (480 cal)                  

PINOT GRIGIO, MASO CANALI, ITA (560 cal) 

ROSÉ, CHÂTEAU D’ESCLANS, “Whispering Angel,” Côtes de Provence, Provence, France (610 cal) 

ALBARIÑO, VIONTA, “Rías Baixas, Galicia, ESP (560 cal) 

SAUVIGNON BLANC, WHITEHAVEN, Marlborough, NZL (580 cal) 

RIESLING, TROKEN, AUGUST KESSLER, “Rüdesheim” Rheingau, DEU (560 cal) 

CHARDONNAY, MER SOLEIL, “Reserve” Santa Lucia Highlands, CA (660 cal) 

CHARDONNAY, DIATOM, Santa Barbara County, CA (650 cal) 

CHARDONNAY, HANZELL VINEYARDS, “Sebella” Moon Mountain District, CA (620 cal) 

 

RED WINES 

PINOT NOIR, SEA SUN (670 cal) 

PINOT NOIR, BLACK STALLION, Los Carneros, CA (670 cal) 

MALBEC, DON MIGUEL GASCÓN, ARG (680 cal) 

MERLOT, WILLIAM HILL ESTATE WINERY, Central Coast, CA (650 cal) 

MERLOT, EMMOLO, Napa Valley, CA (660 cal) 

PETITE SIRAH, CAYMUS-SUISUN, “Grand Durif”, Suisun Valley, CA (690 cal) 

MALBEC/ SYRAH, DOÑA PAULA, “1100”, Cordón el Cepillo, Mendoza, ARG (660 cal) 

SUPER TUSCAN, BRANCAIA, “Tre,” Tuscany, ITA (640 cal) 

CABERNET SAUVIGNON, NOBLE VINES, “337,” Lodi, CA (660 cal) 

CABERNET SAUVIGNON, BONANZA (670 cal) 

CABERNET SAUVIGNON, PASO-D’ORO, Paso Robles, CA (640 cal) 

CABERNET SAUVIGNON, CAYMUS VINEYARDS, Napa Valley, CA (880 cal) 

ZINFANDEL, TURLEY, “Steacy Ranch,” Lodi, CA (660 cal) 

RED BLEND, PESSIMIST, Paso Robles, CA (680 cal) 

RED BLEND, VERY DARK RED, Monterey County, CA (680 cal) 

RED BLEND, ORIN SWIFT, “Abstract” (700 cal) 

RED BLEND, ORIN SWIFT, “8 Years in the Desert” (700 cal) 
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