BELMAR
CENTER

Your fabulous event should have equally wonderful beverages! All Bars come with one of our exciting, knowledgeable bartenders,

standard glassware and the following as our standard. Pricing is based on Hosted, Cash, or All You Can Drink Packages.

All Bars require a bartender with a flat fee of $125.00 for the entire event. A 20% taxable service charge, 5.6% sales tax and 2.5% PIF* will be

applied to all Hosted and Package Bars. Cash Bars have tax included in the price.

SENSATIONAL GRAPES

George Duboeuf Collection
Vin de Pay Langued France

Chardonnay

Cuvee Blanc

White Blend

Merlot

Cabernet Sauvignon
Red Blend

HOSTED BAR

The Host pays for all beverages. All beverages will be billed based on

actual consumption.

Mixed Cocktails

Martinis (Standard and Flavored)

Wine

Bottled Import/Domestic Beers

Soda
Bottled Water

Cycles Gladiator Collection
Central Coast California

Chardonnay

Pinot Grigio

Merlot

Cabernet Sauvignon
Pinot Noir

$6.25

$8.00
$6.00/$7.00
$5.00/ $7.00%*
$2.50

$3.25

WET YOUR WHISTLE ULTIMATE BAR PACKAGE

Unlimited open Bar featuring Wine, Mixed Drinks, Beer & Non Alcoholic

Beverages. Priced per person, per hour.

One Hour
Two Hours
Three Hours
Four Hours

Five Hours

$16.00 per person
$22.00 per person
$28.00 per person
$34.00 per person
$40.00 per person

HOPS, MALT AND BARLEY

Bud Light
Coors Light
Corona

Blue Moon

0" Doul's Amber
Fat Tire

Hazed & Infused
Stella Artois
Sapporo**
Chimay**

CASH BAR

CLEAR, DARK & DELICIOUS

Finlandia

Finlandia Wild Berries
Finlandia Grapefruit
Finlandia Lime
Jack Daniels

30/30 Blanco
Crown Royal
Tanqueray

Bacardi

Captain Morgan
Malibu

Courvoisier

Dewars

MIX IT UP
Coke
Diet Coke
Sprite
Squirt
Assorted Juices
Daily’s Margarita
Daily’s Peach Daiquiri
Daily’s Bloody Mary
Roses Mojito
Voss Waters

Starbucks Dark Liqueur

Starbucks Cream Liqueur

Di Saronno
Bailey's Irish Cream
Grand Marnier

Credit & Debit Cards are accepted.

Mixed Cocktails
Martinis (Standard and Flavored)

Wine

Bottled Import/Domestic Beers

Soda

Bottled Water

GRAPES, HOPS & BUBBLES PACKAGE

person, per hour.

One Hour
Two Hours
Three Hours
Four Hours

Five Hours

NON-ALCHOHOLIC BEVERAGE PACKAGE
All You Can Drink Sodas, Iced Teas & Energy Drinks for $7.00 per person, per hour.

The individual guest pays for their own drinks.

$6.50

$8.50

$6.50/ $7.50
$5.00/ $7.00%*
$2.50

$3.25

Unlimited House Wines, Beer and Non Alcoholic Beverages. Priced per

$14.00 per person
$19.00 per person
$24.00 per person
$29.00 per person
$34.00 per person

* The Public Improvement Fee (PIF]) is collected and used to finance a portion of the cost to new public improvements at Belmar.

** Both Chimay and Sapporo are considered standards in Belmar Center’s bar service, including the Hosted Bar and Cash Bar Packages, but are
priced at $2.00 more than other available beers.



NON ALCOHOLIC STANDARD BEVERAGE STATIONS
Belmar Center Bountiful Beverages. Standard for all

Meetings. Billed on Consumption.

Coca Cola

Diet Coke

Sprite

Squirt

Rock Star Pomegranate Energy Drink
Rock Star Sugar Free Energy Drink
TAB Energy Drink

Republic of Teas Darjeeling, Raspberry
Quince & Ginger Peach Decaf

Godiva Belgium Blend Milk
Chocolate Mocha

Voss Premium Still Water 330ml

Voss Premium Sparkling Water 375ml
Optional Beverage Stations

Hot Chocolate

Ice Tea

Lemonade

DESIGN YOUR OWN ITALIAN SODA BAR

$2.50
$2.50
$2.50
$2.50
$5.00
$5.00
$4.00
$4.25

$4.00

$3.25
$3.25

$30.00/ gal.
$35.00/ gal.
$40.00/ gal.

Let your Creative Side Come out With You and Your Guest.

Mini San Pellegrino Sparkling Water Served Ice Cold

With Assorted Syrups.
And For a Classic Touch Add Fresh Cream

$5.50 per person

COFFEE SERVICE
Coffee Service to include:

Lavazza Italian Roasted Regular
and Decaffeinated Coffees
Assorted Syrups

Mighty Leaf Teas

Half & Half

Skim & Soy Milks

Gourmet Sugars and Sweeteners

Honey and Lemon

10 and Fewer Guests
Coffee Service package includes Regular, Decaf
and Hot Tea Service, with standards.
Two Hour Service $55.00
$45.00 per gallon, refreshed as needed.

11 or More Guests
$45.00 per gallon of each Regular, Decaf
and Hot Tea, with standards.

ESPRESSO BAR

Gourmet Espressos, Mochas, Lattes, an Abundance of Whipped Cream
and Syrups Handcrafted on the Spot For You and Your Guests. Great for
a Morning Pick Me Up or Paired With Some Cordials for a Night Cap.

Contact your Event Manager for Pricing.

ULTIMATE LEMONADE STAND

Fresh Lemonade Mixed With Muddled Mint, Mandarin Oranges, Fresh Seasonal Berries and Pineapple Concocted For Eyes And Mouth
Jazz It Up with a Shot of Your Favorite Spirit, additional $2.00 per drink.

Per 100 Guests
$450.00
$125.00 Mixologist Fee



SENSATIONAL WINE LIST
Australia and New Zealand
Whites

Shoofly Buzz Cut White Blend

Succulent wine with aromas of tropical fruit,
apricot and grapefruit.

Temptest Chardonnay
Medium to full bodied with tropical aromas
and a rich mouth of apple and pear.

Climbing Pinot Grigio

Organic, bright and refreshing.
Rolling Sauvignon Blanc
Delicate but lively with good intensity
and a crisp lingering finish.

Geisen Sauvignon Blanc

Classic nettle and gooseberry
with a refreshing citrus zest to the finish.

California
Whites

Toasted Head Viognier

Fragrant peach, honeysuckle and mango aromas.

Menage a Trois White Blend
Delightful blend of Chardonnay, Moscato
and Chenin Blanc.

J. Pinot Gris

Mango and guava with delicate notes of honeysuckle,

pear and Fuji apple.

Carpe Diem Chardonnay
Bold intense and full bodied.

Windy Ridge Chardonnay

Tropical medium bodied and medium toast.

Two Tone Chardonnay
Fresh fruit flavors with light buttery finish
and a hint of oak.

Sonoma Cutrer Chardonnay
Subtle vanilla, lime and clean fruit.

Justin Chardonnay
Bright and Crisp with flavors of apricot, lemon
and hints of mineral.

Honig Sauvignon Blanc
Fresh aromas of ruby grapefruit, mango,
papaya and peach.

Lolonis Lady Bug White

Fragrant, medium-full bodied, fresh and flavorful.

Charles Krug Sauvignon Blanc
Citrus floral bouquet with a crisp texture.

Artesa Chardonay
Beautifully multi-layered wine with an oaky smoke
and spice with a vanilla finish.

French
Whites

Schlumberger Pinot Blanc
Structure and acidity with delicate fruit.

Lalande Chardonnay

Bright rich flavor with a clean green apple finish.

Gournier Viognier
Fresh aromatic fruit with mineral characteristics.

Gournier Sauvignon Blanc
Tropical flavors with great crispness and
expressive aromas.

George Deboeuf Chardonnay
Aromatic flavors of pear, lime almond,
honey and vanilla.

$30.00

$32.00

$34.00

$35.00

$36.00

$32.00

$32.50

$42.00

$39.00
$38.00

$36.00

$45.00

$39.00

$34.00

$30.00
$32.00

$42.00

$37.00
$25.00
$27.00

$27.00

$29.00

Reds

Annie’s Lane Shiraz
Medium full bodied palate with rich soft berry
balanced with subtle smoky oak.

Rosemont GSM
(Grenach, Shiraz, Mourvedre)
Blackberry, smoky intense yet smooth.

Sherwood Pinot Noir
Rich fruit, complex body, subtle oak.

Omaka Springs Merlot

Upfront berries with a hint of Cedar.

Nugan Shiraz

$84.00

$54.00
$35.00
$37.00

$28.00

Full bodied, with earthy aromas and well rounded spice.

Reds

Two Tone Merlot

Pleasing ripe fresh fruit flavors,
soft and pretty on the palate.
Windy Ridge Merlot

Medium bodied, fresh cherry and a hint of oak.

Foppiano Merlot
Full bodied with hints of mint, blackberry and cedar.

Zinsational Zinfandel

Vivid ripe flavors with spicy black cherry and berry
with notes of spice and vanilla.

Gnarly Head Old Vine Zin

Rich luscious layers of plum, pepper and
chocolate with a spicy finish.

Trinchero Family Vineyards Cabernet

$36.00

$38.00
$36.00

$35.00

$32.00

$38.00

Deep fruit flavor dense with ripe plums and dried herbs.

Yellow Cab Cabernet

Beautiful plum and cherry fruit with a smooth finish.

Menage a Trois Red Blend
Forward blend of Zinfandel, Merlot and Cabernet,
fresh ripe jammy fruit.

Kendall Jackson Meritage
Succulent flavors of roasted coffee, dark chocolate
pomegranate and cherry.

Lolonis Lady Bug Red

Easy drinking with multiple varietals making
for a delicious red table wine.

Earth Zin & Fire
Black pepper and jammy black cherry
with lots of energy.

Charles Krug Cabernet
Dark cherries complement the essence of mocha
for a fulfilling experience.

J Lohr Cabernet

Deep flavors accompany the nutmeg aroma
with a beautiful finish.

Reds

Jean Luc Columbo Cote du Rhone
A complex wine with licorice, spicy flavors
and silky tannins.

French Press Pinot Noir

Bright and fresh with aromas of crushed
raspberry and cranberry.

Chateau Gaubert (Bordeaux)
Classic blueberry and chocolate notes.

Gournier Merlot
Fresh blackberry flavors with accents of spice.

George Deboeuf Merlot

Supple, harmonious and well balanced.

$32.00

$30.00

$32.00

$29.50

$34.00

$29.00

$27.00

$32.00

$30.00

$33.00
$28.00

$29.00



SENSATIONAL WINE LIST EXTENDED
French Continued

Whites Reds
George Deboeuf Cuvee Blanc $29.00 George Deboeuf Cabernet Sauvignon $30.00
Dry with hints of white flowers, hazelnuts and honey. Rich complex bouquet, ripe and fruity
Fresh and fruity. with understated tannins.
George Deboeuf White Blend $29.00 George Deboeuf Red Blend $30.00
A delicate blend of Chardonnay and Sauvignon Blanc. Well balanced Syrah and Merlot blend.
German
Whites
SA Prum Essence $34.00
Fresh fruit flavors perfectly balanced with
racy acidity and mineral character.
Schloss Vollrads Riesling $35.00
Classic pure German Riesling.
Lots of yellow peaches and apricots.
Ironstone Riesling $30.00
Fresh and attractive floral with lush
yet crisp flavors of peach and kiwi.
Italian
Whites
Gagliardo Fallegro Favorita $36.00 Gagliardo Dolcetto $30.00
Rich and creamy texture with a little Bright ruby red with cherry flavors
“frizzante” style (half sparkling]. and a soft taste with rich body.
Folinari Pinot Grigio $28.00 Nozzole Chianti Classico Riserve $50.00
Dry and Crisp with an elegant background Earthy and savory flavors more than fruity
of green apples and a clean finish. with deep aromas.
Sella Mosca Vermentino $32.00 Rubizzo “Sangiovese” $32.00
Clean and refreshing with minerality and structure. Fruity, warm and persistent, full bodied
X with a fine aftertaste.
Bertani Due Uve $34.00 S _
Wonderful balance of Pinot Grigio Rocca Delle Macie Chianti Classico $42.00
and Sauvignon Blanc. Dry, soft light tannins with good structure.
Masi Masiano $36.00 Marchese de Barolo Barbara $27.00
Distinctive complex and delicious, Pinot Grigio Fruit and earth embrace each other
on a whole new level. in this modern Italian wine.
Bollini Pinot Grigio $28.00 Castello Banfi Rosso di Montalcino $40.00
Clean stone fruit and apple and aromas Round and velvety with rich red berries. Powerful.
of floral and hazelnut notes. .
S o Prima Voce $35.00
Bottega Vinaia Pinot Grigio $42.00 The nose exudes black cherry and cassis
Single vineyard. Powerful and delicious. with hints of vanilla and black pepper.
Mandra Rossa Chardonnay $30.00
Easy fun and interesting.
Rocca delle Macie Orvieto $36.00
Dry, fresh with a slight note
of almonds in the aftertaste.
Banfi Principessa Perlante $50.00
Delicate refreshing citrus with a hint of sparkle.
Banfi Principessa Gavia d” Gavi $29.00
Fresh lively fruit with ripe citrus pleasing flavors.
South African
Whites
Kanu Chenin Blanc $28.00
Tropical fruit and summer melon with a hint of spice.
South American
Reds
Zolo Malbec $34.00
Big rich dark fruit, complex body with a hint of spice
Melipal Malbec $45.00

Full bodied with black cherry and spice.



SENSATIONAL WINE LIST EXTENDED ONCE MORE
Spanish
Whites

Vionta Albarino $33.00

Bright, clean and intense
with a pleasant lingering finish.

Reds

Osborne Tempranillo/Cabernet Blend $27.50

Elegant aromas intense fruit with hints
of raspberry and oak.

Incayal Pinot Grigiot $28.00 Natura Carmanere $28.00
Rich texture, citrus notes light anise. Dense yet balanced with sweet fruit and spice.
Heras de Pirque Sauvignon Blanc $27.00 Natura Cabernet $30.00

Complex intensity with aromatic clean flavors. Full bodied distinct long lasting blackberries and mint.

Washington and Oregon
Whites Reds

Avery Lane Glacier White Blend $28.00

Aromas of peaches and honeysuckle
with balanced acidity and fruit.

Avery Lane Red Blend $31.00

Bright blackberry and raspberry aromas
with notes of vanilla and spice.

Avery Lane Gewdlrztraminer $30.00 Banard Grifin Syrah Port $45.00
Nice and floral with lemon, lychee and spice. Beautiful sweet fruit with a hint of caramel.
Snoqualmie “Naked Organic” Chardonnay $29.00 Erath Pinot Noir $37.00

Juicy pear with a clean pure finish. Bright cherry with exuberant hints of spice and vanilla.

Snoqualmie “Naked Organic”
Gewurtztraminer $32.00
Refreshing orange blossom with classic spice.

Snoqualmie “Naked Organic” Reisling $29.00
Spicy apple and pear lingering honey.

Champagne and Sparkling

Schramsburg Mirabelle Brut $38.00
Alive with fresh strawberries and delicious.

Schramsburg Blanc de Blanc $60.00
Seamless lemons and limes with a hint of vanilla.

Iron Horse “Wedding” Cuvee $48.00
Romantic peach notes with a cream clean finish.

Il Faggeto Prosecco $32.00

Fresh and crisp with apparent apple
and peaches flavors with slight floral bouquet.

Lunetta Prosecco $30.00
Refreshing, dry and harmonious with crisp fruit flavors.
Castello Banfi Rosa Regale $45.00
Strawberries and rose petals lightly sweet.

Castello Banfi Rosa Regale 187 ml $10.00

Strawberries and rose petals lightly sweet,
just in a smaller bottle!

Charles de Fere, Jean-Louis Brut $28.00
Bright with tart green apples.

Avinyo Brut Cava $38.00
Refreshing grapefruit and citrus dry sparkler.

Marquis de la Tour “Rose” $28.50

Beautiful pink color, tight mousse,
and loads of fresh strawberry fruit.

FOR ADDITIONAL BEVERAGE SERVICE INFORMATION, PLEASE CONTACT 303.742.1510

We remind you that Colorado State Law prohibits the serving of Alcoholic Beverages to Patrons under the age of 21, and that no Alcoholic Beverages
may be brought into the Facility at any time. Management reserves the right to refuse the service of Alcoholic Beverages to anyone that seems to be

intoxicated and/or a threat to other Patrons or Staff.



