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Beverages

The Art of Drink Beverage Service
Signature Drink

As guests arrive, servers may pass a signature martin or cocktail for your event.
Please speak to a member of the Zinc Catering team to discuss martini flavours
and other signature beverages.

9 (one ounce)

12 (two ounce)

Bar Service

Host or cash bar may include premium highballs. Subsidized drink options are
also available. Please reference the cash and host bar list.

Cash Bar Host Bar
Domestic Beer & Light Beer 7 6.50
Imported Beer 8 7.50
Non- Alcoholic Beer 6.50 6
Featured House Wine (5 o0z.) 8 7.50
Premium Sprits (1 0z.) 7.50 7
Liqueurs (1 0z.) 7.50 7
Classic Martini: Gin or Vodka 7.50 7
Soft Drinks 3.50 3
Juices 3.50 3
Mineral & Sparkling Water 3.50 3
Premium Mineral & Sparkling Water 3.50 3
Fruit Punch (Non-alcoholic) 12 per litre
Sparkling Wine Punch 22 perlitre

The Art of Water

Refresh your meeting or corporate event with our Water Bar; three filtered water
stations, infused with seasonal fruits and / or vegetables.

Seasonal choices may include:

Mixed Berries Melon Cucumber Citrus

Please speak to a member of our catering team to discuss seasonal flavours.

65 for three(3) flavours
15 per refill
25 each

Bar Labour Charge

Should the minimum consumption on a host bar or cash bar be less than 300,
a 25 per hour, per bartender labour charge will apply (minimum 3 hours).

Security Charge

Under AGLC Regulations and Policies of the AGA, security staff is required at all
events where liguor is served. Charges are as follows: 25 per hour (per guard),
minimum 4 hours. The number of guards required will depend on the nature of
the event and will be determined at the time of booking.
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