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BAR – A LA CARTE 
 
InterContinental Brands – appropriate mixers included  
Grey Goose Vodka, Belvedere Vodka, McCallan 12-year Scotch, Bombay Sapphire Gin, 
Crown Royal Special Reserve Whiskey, Knob Creek Small Batch Bourbon, 10 Cane Rum, 
Patron Silver Tequila 
 
Deluxe Brands – appropriate mixers included     
Absolut Vodka, Skyy Vodka, Chivas Regal Scotch, Tanqueray Gin, Crown Royal 
Whiskey, 
Jack Daniel’s Bourbon, Bacardi Silver Rum, Don Julio Tequila 
 
InterContinental Pour     
Stone Cellars, Culinary Collection, Chardonnay 
Stone Cellars, Culinary Collection, Cabernet Sauvignon 
Stone Cellars, Culinary Collection, Merlot 
 
Domestic Beer 
Miller Genuine Draft, Miller Lite, Budweiser, Bud Light, Sharp’s non-alcoholic  
 
Imported Beer 
Heineken, Amstel Light, Michelob Ultra, Haake Beck’s non-alcoholic 
 
Soft Drinks 
Cola, Diet Cola, Lemon-lime, Ginger ale 
 
Mineral Water 
Still or Sparkling 
 
BAR – A LA CARTE - ADDITIONS 
 
Martini 
Absolut and Skyy Vodkas, Bombay Sapphire & Tanqueray Gins 
Traditional or Dirty with olives, Cosmopolitan, Lemon Drop, Chocolate 
 
Cordial 
Bailey’s Irish Cream, Kahlua, Chambord, Frangelico 
 
Cognac 
Courvoisier V.S., Hennessy V.S., Remy Martin V.S.O.P. 
 
Port 
Cockburn's 20-year Tawny 
 
Taylor Fladgate Ruby Port 
 
 
 


