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Hosted at the bar
premium beer, wine & soda
Concannon Chardonnay, Concannon Cabernet Sauvignon, Sutter Home White Zinfandel

Michelob Golden Draft, Michelob Golden Draft Light, Summit Extra Pale Ale, Heineken, O’Doul’s Amber alcohol free  

Soda, Juice, Sparkling Water

    

top shelf beer, wine & soda
BV Coastal Chardonnay, BV Coastal Cabernet Sauvignon, M. Chapoutier Côtes du Rhône Rosé

Michelob Golden Draft, Michelob Golden Draft Light, Summit Extra Pale Ale, Lift Bridge Farm Girl, Finnegan’s Irish Amber, 

Heineken, O’Douls Amber alcohol free, Kaliber alcohol free 

Soda, Juice, Sparkling Water
    

premium bar
Absolut Vodka, Bacardi Rum, Captain Morgan Spiced Rum, Korbel Brandy, Dewars Scotch, Jim Beam Bourbon, Jack Daniels 

Whiskey, Windsor Canadian Whiskey, Jameson Irish Whiskey, Tanqueray Gin

Concannon Chardonnay, Concannon Cabernet Sauvignon, Sutter Home White Zinfandel

Michelob Golden Draft, Michelob Golden Draft Light, Summit Extra Pale Ale, Heineken, O’Doul’s Amber alcohol free

Soda, Juice, Sparkling Water
    

 
top shelf bar
Grey Goose Vodka, Bombay Sapphire Gin, Mount Gay Silver Rum, Makers Mark Bourbon, Jack Daniels Whiskey, Johnnie Walker 

Black Scotch, Christian Brothers XO Brandy, Glenlivit Single Malt Scotch, 2 Gingers Irish Whiskey

BV Coastal Chardonnay, BV Coastal Cabernet Sauvignon, M. Chapoutier Côtes du Rhône Rosé 

Michelob Golden Draft, Michelob Golden Draft Light, Summit Extra Pale Ale, Lift Bridge Farm Girl, Finnegan’s Irish Amber, 

Heineken, O’Douls Amber alcohol free, Kaliber alcohol free  |  Soda, Juice, Sparkling Water
    

cordial upgrade may be added to any package

Courvoisier VS, Disaronno Amaretto, Kahlua and Baileys Irish Cream

soda package Includes all guests under 21 years of age

*Please inquire about adding tableside or butler passed service to your event. Per bottle pricing applies. Additional staffing may be required.

 612.253.0255  .  www.mintahoe.com                                            Subject to change  .  April 2014

Van Dusen Mansion

Libations

Exclusively catered by



re
ds

 w
hi

tes
sp

ar
kl

in
g 

the vino
Wine may be hosted by the bottle and served by the glass at the bar, butler passed or served tableside. Additional staffing may be required. 
 sIndicates the vintage must be purchased in 6 bottle increments.

reds
Concannon Cabernet Sauvignon . California 

BV Coastal Cabernet Sauvignon . California

 sThe Show Malbec . Mendoza, Argentina

 sJargon Pinot Noir . California 

 sGravity Hills “Sherpa” Zinfandel . Central Coast, California

 sDynamite Cabernet Sauvignon . California 

 sBoomtown Cabernet Sauvignon . Washington

whites
Concannon Chardonnay .  California 

BV Coastal Chardonnay . California

 sSterling vintner’s Chardonnay . California

 sMontevina Pinot Grigio . Sierra Foothills, California

 sSeaglass Sauvignon Blanc . Napa, California

 sJoel Gott Riesling . Washington State

 sBesitos Moscato . Valencia, Spain

sparkling & rosé
Luccio Prosecco . Italy

M. Chapoutier cotes du rhone rose . france

Scharffenberger Non Vintage Brut . North Coast, California

Sparkling Cider (non-alcoholic)

 sLouis Roederer Brut . Champagne, France

 sLouis Roederer Brut Rose . Champagne, France

Should you wish to provide your own wine or champagne, a corkage fee per 750ml bottle will apply.
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craft beer
Pricing starts at $125.00 per case. Ask your Sales Consultant for specific selections and pricing.

minnesota craft beer selection

cash bars
Domestic Beer    Premium Drink  
Imports and Microbrews    Premium Cocktail      
Premium Wine      Top Shelf Drink        
Top Shelf Wine      Top Shelf Cocktail        
Cordials      Juice, Soda, Bottled Water 

additional bar information
All hosted items are subject to a 20% house fee and applicable tax.

Bartenders are charged per bartender, including bar set up, tear down, and bartender gratuity.

Mintáhoe policy is to schedule one bartender per 75 guests.

Glassware is included through dinner service, retiring to compostable single serviceware for the duration. 

Glassware upgrade is available for an additional cost.

Security is required for events.

Drink tickets are available and must be purchased in advance.

Special orders are purchased in full and not adjusted per amount consumed.

All bars will close 30 minutes prior to guest departure.

We want to ensure that your event is memorable for all the right reasons, and our trained professional staff will serve you 
and your guests with your enjoyment and safety in mind. Cheers!

Grain Belt Premium
Grain Belt Nordeast
Schell’s Emerald Rye
Schell’s Pilsner
Brau Brothers The Ring Neck Braun Ale
Brau Brothers Moo Joos Oatmeal Milk Stout
Brau Brothers Sheephead Ale

Finnegan’s Irish Amber
Finnegan’s Blonde Ale
Lift Bridge Farm Girl
Lift Bridge Hop Dish IPA
Lift Bridge Chestnut Hill
Lift Bridge Crosscut Pale Ale

Lucid Air
Lucid Dyno
Lucid Foto
Surly Furious
Surly Bender
Surly Coffee Bender
Surly Hell
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