L

HORNBLOWER

CRUISES & EVENTS

BEVERAGE MENU

SIGNATURE COCKTAILS
$7.50
Blue Skyy Martini
Skyy Vodka, Triple Sec, Blue Curacao, splash of lemon lime

Fuji Apple Martini
Skyy Vodka, Sour Apple Liqueur, hint of Grenadine

Caribbean Breeze
Skyy Vodka, Malibu Rum, orange juice, splash of Grenadine

Melon Margarita
Midori and Jose Cuervo Tequila served on the rocks with a sugared rim

Cali Mai Tai

Malibu Rum, pineapple juice, orange juice, Grenadine, splash of Captain Morgan

DESSERT COCKTAILS
$7.50
Chocolate Chip

Skyy Vodka and Frangelico served over ice

Toasted Italian Coffee
Frangelico, Amaretto Disaronno, Bailey’s Irish Cream,
hot coffee and topped with whipped cream

BRUNCH COCKTAILS

$6.00

Premium Bloody Mary
Skyy Vodka, tomato juice, Worcestershire Sauce, Tabasco and pepper,
served with a salted rim and olive and lime garnish

SODAS & JUICES
$1.50
Diet Coke, Coke and Sprite

$2.00

Orange, Cranberry, Pineapple and Grapefruit Juice

Water, Iced Tea, and Coffee are complimentary

All menus are subject to change.
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BEER

Corona, Heineken, Sam Adams 4.50
Rolling Rock, Budweiser, Bud Light, Coors Light 3.50

LIQUOR BRANDS

More brands may be available, ask your server or bartender.

Skyy Vodka, Bacardi Rum, Tanqueray Gin, José Cuervo 1800 Tequila,
Captain Morgan’s Spiced Rum, Jack Daniels Tennessee Whisky,
Jameson Irish Whiskey, Chivas Regal Scotch, Canadian Club 7.00

LIQUEURS AND CORDIALS

More brands may be available, ask your server or bartender.

Amaretto Di Saronno, Bailey’s Irish Cream, Frangelico, Port, Grand Marnier,
Kahlaa, Midori, Hennessy VS Cognac 8.00

NON-ALCOHOLIC SELECTIONS

Martinelli’s Sparkling Cider 12.00
O’Doul’s Beer 3.50

All menus are subject to change.
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CHAMPAGNE & SPARKLING WINE

Glass Bottle
William Wyecliff Brut Champagne 5.00 20.00
Domaine Chandon Brut, Napa Valley - 40.00
Moet & Chandon Imperial, France - 70.00
Veuve Clicquot Yellow Label, France - 90.00
Moet & Chandon Dom Perignon, France - 185.00
WHITE WINE
Glass Bottle
Far Niente Chardonnay, Napa Valley
Melon and fig layered with spice, stone, and earth. Followed by a toasty finish. - 95.00
Talbott Chardonnay, Sleepy Hollow Vineyard, Monterey
Rich, creamy style that delivers a broad range of flavors. - 75.00
Trefethen Chardonnay, Napa Valley
Ripe yellow apple, peach, and honeyed citrus with light butter scents. - 66.00
Au Bon Climat Chardonnay, Santa Barbara
10.00 38.00
J. Lohr, Central Coast
Lemony opening deepening to ripe, tropical fruit,
butterscotch base, and balanced delicious finish. - 34.00
Kendall Jackson Chardonnay, Sonoma
Rich, tropical, fruity flavors of mango and papaya
with a crisp finish and a hint of oak. 8.00 28.00
Canyon Road Chardonnay
7.00 22.00
Mirassou Riesling, Monterey
Aromas of peach and apricots, crisp and delicate structure. - 30.00
Coppola Diamond Sauvignon Blanc, Diamond Collection
- 36.00
Ecco Domani Pinot Grigio, Italy
Tropical fruit notes with pleasant floral notes, crisp and clean. 8.00 28.00
Di Bruno Pinot Grigio, Santa Barbara
- 40.00
Tisdale White Zinfandel
6.00 20.00

All menus are subject to change.
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RED WINE
Glass Bottle
Jordan Cabernet Sauvignon, Sonoma
- 96.00
Heitz Cabernet Sauvignon, Napa Valley
Gorgeous fruit flavors are impeccably balanced with complex tannins. - 75.00
Trefethen Cabernet Sauvignon, Napa Valley
Luxurious nose of black cherry and plum leading to a fresh
blackberry and currant palate. - 68.00
Raymond Vineyards Reserve Cabernet Sauvignon, Napa Valley
A rich high-extract style with wonderful plum, cherry, and
cassis followed by a smooth, supple finish. - 57.00

Robert Mondavi Reserve Cabernet Sauvignon, Napa Valley

Flavors of currant and black cherry transported by a dynamic

framework of French oak and refined tannins. 11.00 45.00
Hess Select Cabernet Sauvignon, Napa Valley

Ripe and fruity with enticing berry and black cherry flavors,

a distinctive finish with agreeably mild tannins. - 32.00

Canyon Road Cabernet Sauvignon

7.00 22.00
Solaris Cabernet Sauvignon, Napa Valley
8.00 28.00
Rancho Zabaco Zinfandel, Sonoma
- 42.00
Sterling Merlot, Napa Valley
Aromas of ripe plums and black cherry elegantly framed
with spicy oak and subtle youthful tannins. - 49.00
BV Coastal Merlot
9.00 30.00
Canyon Road Merlot
7.00 22.00
Baileyana Pinot Noir, Edna Valley
- 64.00
Clos du Bois Pinot Noir, Sonoma
Great fruity flavors of plum and berry finishing with a rich, silky texture. 9.00 35.00
Smoking Loon Syrah
Strawberry and mocha with touches of sage burst with intense blueberry. - 24.00

All menus are subject to change.
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