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Redmond, WA 98052

W I N E  L I S T  |  P E R  B O T T L E

S P I R I T S

S T A N D A R D  C A L L  L I Q U O R S  |  $ 1 0  P E R  D R I N K
Benchmark 8 bourbon, Johnny Walker Red Scotch Whiskey, Absolut Citron Vodka,
Wheatly Vodka, Bombay Sapphire Gin, Pueblo Viejo 100% Agave Tequila,
Cane White Rum, Aperol, Sweet Vermouth, Dry Vermouth & Triple Sec

T O P  S H E L F  L I Q U O R S  |  $ 1 2  P E R  D R I N K
Buffalo Trace Bourbon, The Balvenie 12 yr, Tito’s Vodka, Hendrick’s Gin,
Corazon Tequila, Cane White Rum, Grand Marnier, Cointreau, St Germain, Aperol,
Sweet Vermouth & Dry Vermouth

P r i c e s  s u b j e c t  t o  c h a n g e .  A l c o h o l  c h a r g e d  b a s e d  o n  c o n s u m p t i o n .
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S P A R K L I N G  +  C H A M P A G N E

Don Rodolfo, Brut, ARG | $20

Valdo, Prosecco, ITA | $26

Valdo, Prosecco Rosé, ITA | $26

Nicolas Feuillatte, Brut, Champagne, FRA | $35

Billecart Salmon, Brut Reserve, Champagne, FRA | $130

Billecart Salmon, Rosé, Champagne, FRA | $135

R O S É

Mark Ryan, "Lu & Oly" Flowerhead Rosé, Columbia Valley, WA | $18

W H I T E S

Villa Maria, Sauvignon Blanc, Marlborough, NZL | $15

Mark Ryan, “Lu & Oly,” Chardonnay, Columbia Valley, WA | $18

Delille Cellars, Chaleur Blanc, Columbia Valley, WA | $25

Raeburn Winery, Chardonnay, Sonoma County, CA | $26

Compton Family Wines, Pinot Gris, Willamette Valley, OR | $26

R E D S

Mark Ryan, “Lu & Oly,” Red Blend, Columbia Valley, WA | $18

Gorman Winery, “The Devil Makes Three” Cabernet Sauvignon, Columbia Valley,
WA | $25

Chateau Ste. Michelle, Cold Creek Vineyard Merlot, Columbia Valley, WA | $30

Raeburn Winery, Pinot Noir, Sonoma County, CA | $30

Cadence, "Coda" Red Blend, Columbia Valley, WA | $45

https://www.lisaduparcatering.com/
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S P E C I A L T Y  C O C K T A I L S  |  $ 1 2

Y E A R  R O U N D
Strawberry Rhubarb Collins
Ketel One vodka, fresh strawberries, strawberry-rhubarb syrup,
sweet and sour & club soda

Pom Drop Martini
Ketel One vodka, limoncello & lemonade

Pomerita
pomegranate juice, Lunazul 100% agave tequila, Grand Marnier, lime juice
& raspberry puree, served on the rocks

P.O.M. Old-Fashioned
Benchmark 8, *P.O.M. syrup, soda, cherry
*Peychaud’s bitters, Orange oleo saccharum, Mole bitters

Honey Grapefruit Margarita
fresh pink grapefruit juice, Lunazul 100% agave tequila, Grand Marnier,
lime juice & honey, served on the rocks

S P R I N G
Sparkling Blueberry Lemon Drop
Absolut Citron vodka with fresh lemon, blueberry syrup & splash of soda

Cucumber Mint Martini
Hendrick’s gin, Grand Marnier, fresh cucumber, mint & lime juice

S U M M E R
Meyer Limoncello Spritzer
limoncello & soda with a squeeze of lemon, served on the rocks

Blueberry Mojito
Ron Cartavio silver rum muddled with fresh blueberries, mint leaves & lemon

F A L L
Fig Sidecar
Remy Martin cognac, Grand Marnier, lemonade & fig cabernet syrup,
served on the rocks

Sage Martini
Ketel One vodka, Bombay Sapphire gin, fresh lemon juice & simple syrup,
with sage leaf garnish

W I N T E R
Eggnog Martini
Ketel One vodka, Kahlua, Irish cream & eggnog

Winter Vacation
Barbancourt rum, spiced pineapple juice, fresh lime, falernum, orange flag garnish

P r i c e s  s u b j e c t  t o  c h a n g e .  A l c o h o l  c h a r g e d  b a s e d  o n  c o n s u m p t i o n .
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L I B A T I O N S

B E E R  +  C I D E R  |  $ 8  P E R  D R I N K

Fremont Brewing, Lush IPA, Seattle, WA

Postdoc, Hydrogen Blonde “Pilsner”, Redmond, WA

Mac & Jack's, African Amber, Redmond, WA

Peroni, Lager, ITA

Coors Light, USA

Corona, MEX

Ace Seasonal Hard Cider, Sebastopol, CA

N O N - A L C O H O L I C  B E V E R A G E S

Assorted Sodas, Seltzers & Bottled Waters | $5 per guest

Assorted Bottled Fruit Juices & Bottled Waters | $5 per guest

Iced Tea | $3 per guest

Seasonal Berry Lemonade | $4.50 per guest

Lisa’s Thirst Quenching Lemonade | $4 per guest

S P E C I A L T Y  M O C K T A I L S  |  $ 7  P E R  G U E S T

Worker Bee
sparkling honey-lemon

Thyme Out
gala apple cider, hot ginger-thyme syrup & soda

Pom Fizzy
raspberry pom juice, cranberry & soda

C O F F E E

Caffè Lusso | $4 per guest
decaffeinated & regular coffee with tea service
with creamer, sugar & sugar substitutes

Caffè Lusso Deluxe | $6 per guest
decaffeinated & regular coffee with tea service
with sugar crystal stir sticks, orange peel, whipped cream, chocolate cigarettes,
creamer, sugar & sugar substitutes

P r i c e s  s u b j e c t  t o  c h a n g e .  A l c o h o l  c h a r g e d  b a s e d  o n  c o n s u m p t i o n .
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