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Elevate your gathering at 

The Butternut Tree with a 

beverage experience 

tailored to your event. 

Whether you’re planning 

an intimate celebration or 

a corporate affair, our 

curated wine lists, 

handcrafted cocktails, 

and thoughtful non-

alcoholic options are 

designed to pair 

seamlessly with your 

occasion and create a 

memorable experience 

for your guests. 

For each event, our team 

creates a custom 

beverage menu based on 

your selected offerings. 

These menus are printed 

in-house and presented 

exclusively to your 

guests, with all other bar 

selections removed—

ensuring a focused, 

intentional, and seamless 

bar experience 

throughout your event. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1.! Host bar: All beverages onto the master bill all evening 

2.! Cash Bar: Guests pay for their drinks all evening 

3.! Subsidized Bar: Guests at function are paying for a specific 

amount for drinks  (loonie, twoonie, or $3) with the remaining 

amount going onto the master bill  

4.! Combination Bar  

a.! Drink Tickets: Guests are given X number of tickets (when 

drinks purchased with tickets  are charged to master 

account), after guests are finished with their tickets, they 

will  individually pay for their drinks with a cash bar*  

b.! Time Frame: Beverage is charged to master account until 

certain pre-determined time i n the evening, then bar 

switches to full cash bar*  

c.! Price Point: Beverages are charged to master account until 

a certain price point is hit, then bar switches to full cash 

bar*  

 

*The Butternut Tree accepts cash, credit or debit for all our cash bars. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Standard 

POP $3 each 
¥! Coke, Diet Coke, 7up, Ginger Ale, 

Soda, Tonic 
 
JUICE $3 

¥! Clamato, Cranberry, Apple, 
Orange, Pineapple 

 
COFFEE (regular & decaf) 

¥! Espresso Based Beverages $5 
 
TEA $5 pot 

¥! Herbal Canadian Tea Selection 
 

Enhanced 

WILD FOLK FREE- SPIRITED MOCKTAILS $11 
 
BIBI BITTER $6 

¥! Aperitivo Soda 
 
PIQUETTE ZERO $10 

¥! Non-Alcoholic Sparkling Wine 
 
WATER 

¥! San Pellegrino 750ml $9/btl  
 

Curated 

OFF- MENU ITEMS 
 
Pricing and availability to be provided 
upon request 
 
Full amount brought in is charged for 

!

Individual billing or all onto master bill 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

Standard 

BASIC BAR (1OZ) $8.50 EACH 

Vodka, Gin, Rum (White, Spiced, 
Amber), Whiskey, Tequila 

Mix for highball included in price  
 

 

Enhanced 

OPEN BAR  
 
Full selection of spirits available 
 
 

Curated 

OFF-MENU SPIRITS 
 
Pricing and availability to be provided 
upon request  
 
Full amount brought in is charged for  

 

 

 

Restaurant Bar standard on host/open 

bar portion of the bar is no doubles or 

shots; We can waive this policy in 

advance upon guest request 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

Standard 

BEER FROM MENU 
 

All beer & cider varieties on  
the menu to be available 

 

Curated 

OFF- MENU BEER 
 

Pricing and availability to be provided 
upon request for bottles, cans, kegs, etc. 

 
Full amount brought in is charged for  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

Standard 

HOUSE WINE 

o! Red $45 

o! White $45 

o! Sparkling $45 

 

Charged per bottle opened or $9/glass 

for cash bar 

 

Optional : Pour during dinner (on master 

bill) Ð allocated a certain # of bottles or 

certain point in meal  

 

Enhanced 

WINE OFF OF OUR MENU 

Prices starting at $55/btl 

 

Curated 

CORKAGE 

Guests must provide AGLC approved, 

commercially manufacture, sealed 

bottles of wine at a fee of $30 per 

bottle. Dropped off the day prior to 

event. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Four cocktail maximum for private events  
 

Cocktails are optional and not required to be 
chosen if you do not want to serve any. 

 



 

GIN 
 

Juneberry  
Gin, Saskatoon Berry 
Cordial, Egg White, 

Citric Solution  
1.5oz | $16 

 
Alpine Meadow  

Ungava Gin, Rosehip 
Shrub, Juniper Ice 

1.5oz | $15 
 

Fitzgerald Martini  
Gin, Lemon, Angostura 
Bitters, Simple Syrup 

1.5oz | $16 
 

Negroni  
Gin, Sweet Red 

Vermouth, Campari, 
Orange 

2.25oz | $17 
 
 

TEQUILA 
 

Lillet Fresca 
Tequila Blanco, Lillet , 
Lime, Simple, Soda 

2.25oz | $18 
 
 

SPRITZ 
 

Hugo Spritz 
St. Germain Elderflower, 
Prosecco, Soda, Mint, 

Lemon 
4.5oz | $17 

 
Aperol Spritz 

Aperol, Prosecco, Soda, 
Orange 

4.5oz | $17 



 

WHISKEY 
 

Autumn Smash 
Whiskey, Pear, Ginger, 

Rosemary 
2oz | $17 

 
Old Fashioned 

Whiskey, Angostura Bitters, 
Demerara, Orange 

2oz | $15 
 

Paper Plane 
Bourbon, Aperol, Amaro 

Nonino, Lemon 
2.25oz | $16 

 
Manhattan  

Whiskey, Sweet Vermouth, 
Angostura Bitters, Cherry 

2.25oz | $16 
 
 

RUM 
 

Dark & Stormy 
Spiced Rum, Ginger Beer, Lime 

1oz | $15 
 
 

VODKA 
 

Espresso Martini 
Vodka, Coffee Liqueur, 
Espresso, Simple Syrup 

1.5oz | $16 
 

London Fog  
Earl Grey Vodka, Vanilla 

Cordial, Lemon, Egg White 
1.5oz | $16 

 
Caesar 

Clamato, Vodka, Tabasco, 
Worcestershire, Rimmer Blend, 

Pickled Vegetable 
1oz | $12 

 



 

At The Butternut Tree, our events are guided by a commitment to locality, exceptional 

ingredients, and an unwavering standard of quality. Our contemporary Canadian culinary 

program focuses on thoughtfully crafted plated menus and refined passed canapŽs, each 

designed to highlight the best our region has to offer. We tailor every event menu to ensure it 

can be executed at the highest level, allowing guests to enjoy a seamless and luxurious dining 

experience. With an open kitchen showcasing the artistry behind each dish, multi-course 

formatsÑ typically three to four coursesÑ and optional tasting menus with wine pairings, we 

offer an elevated approach to private dining. Above all, our team is dedicated to providing 

warm, attentive service in a welcoming space, giving guests the opportunity to experience both 

the beauty of the room and the richness of EdmontonÕs culinary landscape. 

@thebutternuttree  thebutternuttree.ca            info@thebutternuttree.ca 


