
The Channel Club

T H E  B R I D A L  S U I T E  W I L L  B E  A V A I L A B L E  T O  T H E  B R I D A L  P A R T Y
F O R  P R E P A R A T I O N ,  P H O T O S  O R  A  M O M E N T  O F  R E T R E A T  P R I O R
T O  A N D  T H R O U G H  T H E  E N D  O F  Y O U R  E V E N T .  S T O C K E D  W I T H
C O M P L I M E N T A R Y  P R O S E C C O ,  S A R A T O G A  S P A R K L I N G  &  S T I L L

W A T E R  &  S O F T  D R I N K S

B R I D A L  S U I T E  E N H A N C E M E N T S

food

Bagels, Lox, Cream Cheese, Butter — $28 3-5 ppl

Assorted Cheese Platter — $18 3-5 ppl
crackers, nuts, dried fruit, gherkins

Charcuterie Platter — $24 3-5 ppl
selection of artisanal meats, grisini, seasonal fruit

Crudité Platter — $15 3-5 ppl
assorted vegetables, hummus, herb dip

beverages

Ca'donini  — $28 per btl
pinot grigio

Monterey — $45 per bel
chardonnay

Treana — $48 per btl
cabernet sauvignon

Varichon & Clerc  — $40 per btl
rosé

Veuve Clicquot Brut — $125

Louis Roederer Cristal Brut/Champagne, France 2007 — $350

Dom Pérignon Brut/Champagne, France 2006 — $325

Beer
budweiser | coors light | amstel light | sculpin IPA | miller light | heineken | corona | yeungling |

white claw
~ domestic $5 each | imports $6 each ~


