HOSPITALITY EVENTS

ALLOW TWO HOURS FOR DELIVERY. MINIMUM TwWO DOZEN PER ORDER.

CoLD FLAVORS PER DOZEN
JUMBO COCKTAIL PRAWNS WITH CRUSHED TOMATO-HORSERADISH SAUCE 42
LocAL OYSTERS ON THE HALF SHELL WITH CRUSHED TOMATO-HORSERADISH SAUCE 44
GIANT GREEN OLIVES FILLED WITH PORT INFUSED STILTON AND CELERY FLOWERS 37
SHAVED SERRANO HAM WITH TRUFFLED BRIE CHEESE ON ONION FLAT BREAD 37
ASSORTED FINGER SANDWICHES 38
WARM TREATS PER DOZEN
MINI CRAB CAKES WITH OLYMPIC TARTARE SAUCE 48
ARTICHOKE-GRUYERE FONDUE WITH CHEESE DIPPING STRAWS 37
POPCORN ROCK SHRIMP WITH CALAMARI TENTACLE TEMPURA AND GARLIC AOLI 40
BLACK SESAME CRUSTED CHICKEN GUJONS WITH DIJON SHALLOT MARMALADE 37
BEEF MINI BURGERS WITH ROGUE RIVER BLEU CHEESE 44
ADDITIONS SERVES 8-10 PEOPLE
SLICED FRESH FRUIT PLATTER 80
ASSORTED CHEESES AND FRUIT FOR TWO 19
ASSORTED FRENCH PASTRIES 80
DOMESTIC CHEESE BOARD WITH CRACKERS AND A FRENCH BAGUETTE 110
FRESHLY BAKED COOKIES 48
SNACKS SERVES 8-10 PEOPLE
VEGETABLE CRUDITES WITH DIP 80
POTATO CHIPS WITH SOUR CREAM AND CHIVE DIP 40
GOURMET POPCORN 40
BowL OF MIXED NUTS 40
BEER SINGLE  SIX PACK
DOMESTIC (BUDWEISER, BUD LIGHT, MILLER LIGHT) 6 30
IMPORTED (HEINEKEN, AMSTEL LIGHT, GUINESS, SAM SMITH 6.5 32.5
NUT BROWN ALE, LABATT BLUE, CORONA EXTRA)

MICRO BREW (PIKE PLACE ALE, REDHOOK ESB, SAMUEL ADAMS, 6.5 32.5

WIDMER BROTHERS HEFEWEIZEN, MIRROR POND)

SPIRITS

VODKA: ABSOLUT, BELVEDERE, FINLANDIA, GREY GOOSE, KETEL ONE 110
SCOTCH: JOHNNIE WALKER BLACK LABEL, CHIVAS REGAL, DEWARS 120
GIN: BOMBAY SAPHIRE, TANQUERAY, BEEFEATER 100
RUM: BACARDI LIGHT, MYER’S DARK 80
WHISKEY: CANADIAN CLUB, CROWN ROYAL, SEAGRAM’S VO 90
TEQUILA: HERRADURA SILVER, SAUZA 75
COGNAC: REMY MARTIN V.S.0.P, COURVOISIER V.S.0O.P, HENNESY V.S.O.P 135
CORDIALS. AMARETTO DISARONNO, BAILEYS, GRAND MARNIER, KAHLUA 110

Full Food and Beverage Service available upon request.
One hour advance notice required for some items

Please contact and In Room Dining Coordinator for details

Please Note: A 20% service charge and a $3.50 delivery charge will be added to every In-Room Dining order.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.



WINE LIST

Master Sommelier Joseph Linder

Bringing more than 30 years of experience to the restaurant and wine industry, Joseph
Linder is one of only four Master Sommeliers in Washington State. Linder is the only
one currently working for a restaurant — The Georgian. Linder and his uniquely
international palate oversees an extensive wine list, including organic and biodynamic
boutique wines, constantly changing it to reflect what's best to complement the dishes

offered in The Georgian.

BY THE GLASS

CHAMPAGNE AND SPARKLING WINE

CHAMPAGNE, LOUIS ROEDERER, BRUT PREMIER, FRANCE
SPARKLING WINE, GLORIA FERRER, SONOMA, CALIFORNIA

WHITE WINES

RIESLING, VIN DE LAC OF LAKE CHELAN, COLUMBIA VALLEY, WASHINGTON
SAUVIGNON BLANC, WATERBROOK, COLUMBIA VALLEY, WASHINGTON
PINOT GRIGIO, SCARPETTO, VENEZIE, ITALY

CHARDONNAY, BARNARD GRIFFIN, COLUMBIA VALLEY, WASHINGTON

CHARDONNAY, CHATEAU STE. MICHELLE, “COLD CREEK VINEYARD”, WASHINGTON

CHARDONNAY, SONOMA CUTRER, “RUSSIAN RIVER RANCHES”, CALIFORNIA

RED WINES

MERLOT, BERINGER FOUNDERS ESTATE, CALIFORNIA

MALBEC, ALTOCEDRO “ANO CERO,” MENDOZA, ARGENTINA

SYRAH, HIGHTOWER CELLARS “MURRAY”, RED MOUNTAIN, WASHINGTON
RED WINE, NOVELTY HILL WINERY, COLUMBIA VALLEY, WASHINGTON
CABERNET SAUVIGNON, BARNARD GRIFFIN, WASHINGTON

CABERNET SAUVIGNON, AMAVI, WALLA WALLA VALLEY, WASHINGTON

HALF BOTTLES

CHAMPAGNE AND SPARKLING WINES
649 GRUET BLANC DE NOIR, NV, NEW MEXICO
650 CHAMPAGNE, LOUIS ROEDERER, BRUT, FRANCE

WHITE WINES

656 PINOT GRIS, KING ESTATE, OREGON

660 CHARDONNAY, CHATEAU STE. MICHELLE, WASHINGTON

658 WHITE TABLE WINE, CONUNDRUM, CALIFORNIA

655 VOUVRAY SEC “LE HAUT-LIEU”, DOMAINE HUET, LOIRE, FRANCE
659 CHARDONNAY, RAMEY, RUSSIAN RIVER VALLEY, CALIFORNIA
661 MEURSAULT, J.P. FICHET, BURGUNDY, FRANCE

RED WINES

685 CHIANTI CLASSICO, "ROBERTO STUCCHI”, BADIA COLTIBUONO, ITALY
662 MERLOT, FIDELITAS , COLUMBIA VALLEY, WASHINGTON

664 SYRAH, CRISTOM ESTATE, WILLAMETTE VALLEY, OREGON

670 ZINFANDEL, BIALE "BLACK CHICKEN”, NAPA VALLEY, CALIFORNIA

688 PINOT NOIR, CHEHALEM “3 VINEYARDS”, WILLAMETTE VALLEY, OREGON
669 TABLAS CREEK "ESPRIT” , PASO ROBLES, CALIFORNIA (ORGANIC)

680 CABERNET SAUVIGNON, KARL LAWRENCE, NAPA VALLEY, CALIFORNIA
668 CHATEAUNEUF-DU-PAPE, DOMAINE VIEUX TELEPRAPHE, RHONE, FRANCE
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BOTTLE

CHAMPAGNE AND SPARKLING WINE

145 SPARKLING WINE, DOM. STE. MICHELLE “LUXE”, WASHINGTON

152 SPARKLING WINE, SCHRAMSBERG, BLANC DE NOIRS, CALIFORNIA
102 CHAMPAGNE, LOUIS ROEDERER, BRUT PREMIER, NV, FRANCE

108 CHAMPAGNE, VEUVE CLICQUOT, BRUT YELLOW LABEL, NV, FRANCE
124 CHAMPAGNE, MOET & CHANDON, DOM PERIGNON BRUT, FRANCE

WHITE WINES

201 CHARDONNAY, CHATEAU STE. MICHELLE, COLUMBIA VALLEY, WASHINGTON
245 SAUVIGNON BLANC, CHATEAU STE. MICHELLE “MARIER”, WASHINGTON
295 SAUVIGNON BLANC, SERESIN ESTATE, MARLBOROUGH(BIODYNAMIC)

093 PINOT GRIS, COOPER MOUNTAIN, WILLAMETTE, OREGON (BIODYNAMIC)
391 PINOT GRIGIO “PORER”, ALOIS LAGEDER, ALTO ADIGE, ITALY (BIODYNAMIC)
250 RIESLING, EROICA BY DR. LOOSEN, CHATEAU STE. MICHELLE, WASHINGTON
386 GRUNER VELTLINER, "HEFEABZUG”, NIKOLAIHOF, AUSTRIA (BIODYNAMIC)
273 WHITE TABLE WINE, CONUNDRUM, CALIFORNIA

276 VIOGNIER, MCCREA, COLUMBIA VALLEY, WASHINGTON

362 POUILLY FUISSE, LouIs JADOT, BURGUNDY, FRANCE

373 VOUVRAY “LE CLOS DU BOURG”, DOMAINE HUET, LOIRE, FRANCE

239 CHARDONNAY, GRGICH HILLS, NAPA VALLEY, CALIFORNIA (BIODYNAMIC)

RED WINES

406 CABERNET SAUVIGNON, CHATEAU STE. MICHELLE, WASHINGTON

940 LORINON “RESERVA,” BODEGAS BRETON, RIOJA, SPAIN

582 ZINFANDEL, RIDGE “THREE VALLEY'S”, CALIFORNIA

492 MERLOT, CANOE RIDGE, COLUMBIA VALLEY, WASHINGTON

580 MALBEC, GILBERT CELLARS, WAHLUKE SLOPE WASHINGTON (ORGANIC)
472 RED BLEND, FALL LINE WINERY “ALDERCREEK”, WASHINGTON

557 PINOT NOIR, REX HILL, WILLAMETTE VALLEY, OREGON

804 CHATEAU DE CLAIRVOY, COTES DE BOURG, BORDEAUX, FRANCE

538 SYRAH, COLUMBIA CREST, RESERVE, COLUMBIA VALLEY, WASHINGTON
417 CABERNET SAUVIGNON, LIBERTY BAY CELLARS, WASHINGTON

945 DOMINIO DE ATAUTA, RIBERA DE DUERO, SPAIN (BIODYNAMIC)

513 MERLOT, NORTHSTAR, COLUMBIA VALLEY, WASHINGTON

4A69TABLAS CREEK “ESPRIT”, PASO ROBLES, CALIFORNIA (ORGANIC)

566 PINOT NOIR, DOMAINE DROUHIN, WILLAMETTE VALLEY, OREGON

462 MERITAGE, CHATEAU STE. MICHELLE “ARTIST SERIES” , WASHINGTON
918 BAROLO “LA ROCCAE LA PIRA”, ROAGNA, PIEMONTE, ITALY (ORGANIC)
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ORGANIC WINE IS MADE FROM GRAPES GROWN IN ACCORDANCE WITH PRINCIPLES

OF ORGANIC FARMING, WHICH EXCLUDES THE USE OF ARTIFICIAL CHEMICAL

FERTILIZERS, PESTICIDES, FUNGICIDES AND HERBICIDES.

BIODYNAMICS IS ONE OF THE MOST SIGNIFICANT MODERN TRENDS IN GLOBAL

WINEMAKING. THESE WINES ARE BASED ON THE SPIRITUAL AND PRACTICAL

PHILOSOPHY CREATED BY RUDOLF STEINER CALLED ANTHROPOSOPHY, WHICH
INCLUDES UNDERSTANDING THE ECOLOGICAL, THE ENERGETIC, AND THE SPIRITUAL

IN NATURE.



