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BAR PACKAGES

PRICING PER PERSON

Includes Still & Sparkling Mineral Waters & Soft
Drinks

HOSTED BEER & WINE PACKAGL

NOB HILL SELECTION
35 1Hour

47 2 Hours

57 3 Hours

67 4 Hours

CROWN COLLECTION
44 1 Hour

56 2 Hours

66 3 Hours

76 4 Hours

HOSTED BAR PACKAGE

PENTHOUSE RESERVE
64 1Hour

76 2 Hours

86 3 Hours

96 4 Hours

NOB HILL SELECTION
44 1 Hour

58 2 Hours

76 3 Hours

94 4 Hours

CROWN COLLECTION
58 1Hour

72 2 Hours

88 3 Hours

104 4 Hours

The cordials may be added to bar package for $5 per person

CONSUMPTION BARS

PENTHOUSE RESERVE
80 1Hour

96 2 Hours

N2 3 Hours

132 4 Hours

HOSTED

CASH
24 Per Drink

Nob Hill Selection Cocktails 21 Per Drink
Crown Collection Cocktails 24 Per Drink 27 Per Drink
Penthouse Reserve Cocktails 28 Per Drink 31 Per Drink
Wines By the bottle only By the bottle only
13 Per Drink 16 Per Drink
11 Per Drink 14 Per Drink

Domestic & Imported Beer
Soft Drinks, Mineral Water
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NOB HILL SELECTION
LIQUORS

NOB HILL SELECTION
WINLES

Tito's Handmade Vodka
Beefeater

Bacardi Superior
Herradura Silver

Old Forester 86

Dewars White Label

CROWN COLLECTION
LIQUORS

Elyx

Citadelle
Planteray 3 Stars
Espolon Blanco
Maker's Mark
Monkey Shoulder

PENTHOUSE RESERVE
LIQUORS

Belvedere

Botanist
Diplomatico Reserva
Patron

Michter's

The Macallan 12 Year

CORDIALS SELECTION

Baileys
Campari
Disaronno
Frangelico
Kahlua

Mionetto Brut Prestige

EOS Chardonnay

Silver Gate Sauvignon Blanc
EOS Pinot Noir

Silver Gate Cabernet Sauvignon

CROWN COLLECTION
WINLES

Chandon Brut Sparkling

Kendall-Jackson Vintner's Reserve Chardonnay
Decoy Sauvignon Blanc

Decoy Pinot Noir

Carmel Road Cabernet Sauvignon

PENTHOUSLE RESERVE
WINES

Veuve Clicquot Champagne
Cline Chardonnay

Cline Sauvignon Blanc
Cline Pinot Noir

Cline Cabernet Sauvignon

BEER SELECTIONS

Bud Light
Stella Artois
Laguinitas, IPA
Sierra Nevada
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SPARKLING & CHAMPAGNE

RED

CALIFORNIA SPARKLING

Domaine Chandon Brut, Napa Valley, California
Roederer Estate Brut, Anderson Valley, California

Roederer Estate Brut Rosé,
Anderson Valley, California

CHAMPAGNE

78
80

92

Veuve Clicquot Réserve Cuvée, Brut, Champagne 140

Moét & Chandon, Reims, Champagne
Veuve Clicquot Rosé, Reims, Champagne

Ruinart Blanc de Blancs, Reims, Champagne

WHITL

140
160
260

CHARDONNAY

Kendall-Jackson Vintner's Reserve, California

Carpe Diem, Anderson Valley, California
Cline, Sonoma Valley, California
Cakebread Cellars, Napa Valley, California
Far Niente, Napa Valley, California

PINOT GRIGIO / GRIS

Livio Felluga, Collio, Friuli, Italy

Etude, Carneros, California

SAUVIGNON BLANC

Decoy, California,

Cakebread Cellars, Napa Valley, California
Comte de la Chevaliere, Sancerre, France,
Cline, California

ROSE

St. Marguerite “Symphonie” Grenache,
Provence, France

PINOT NOIR

Decoy, California 90
Davis Bynum, Russian River Valley, California 92
Cline, California 105
Etude, Carneros, California 120

ITALIAN REDS
Tenuta Rocca Nebbiolo, Langhe, Piedmont, Italy 88
Querciabella Chianti Classico, Tuscany, Italy 1o

MERLOT
Alexander Valley Vineyards, Sonoma, California 72
Stags' Leap, Napa Valley, California 130

ZINFANDEL
Frank Family, Napa Valley, California

CABERNET SAUVIGNON

Carmel Road, California

Cline, California

Bella Union, Napa Valley, California

Geyser Peak Reserve,
Alexander Valley, California

Synthesis, Napa Valley, California
Caymus, Napa Valley, California

Far Niente, Napa Valley, California
Capture Revelation, Sonoma, California
Opus One, Napa Valley, California

RED BLENDS

Rodney Strong Rowen,
Sonoma County, California
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COCKTAILS

SPIRIT FREE LIBATIONS

NOB HILL SPRITZ | 23

St. Germain Elderflower Liqueur, Prosecco, Lemon
Peel for Garnish

FAIR FASHIONED | 24

Sazerac Rye, Amaro Nonino, Polynesian Kiss Bitters,
Pineapple Mist, Dehydrated Pineapple Garnish

GOLDEN GATE MULE | 22

Tito Vodka, Seasonal Fruit Cordial, Lime Juice,
Fentiman's Ginger Beer and Lime Wheel for Garnish

GRAND 75 | 23

Grand Marinier, Fresh Lemon, Simple Syrup, Chandon
Brut Sparkling and Orange Peel for Garnish

ROOFTOP GARDEN GIMLET | 25

Citadelle Gin, Juliette Peach Liqueur, Fresh Lime Juice
and Edible Flower for Garnish

SPICY CHIPOTLE MARGARITA | 25

Espolon Blanco Tequila, Peated Chipotle Pineapple
Blend, Fresh Lime, Agave Nectar, Tajine Spice,
Pineapple Wedge & Leaf for Garnish

ESPRESSOTINI | 25

Stoli Vanilla, Luxardo Espresso, Nitro Espresso Cold
Brew, Espresso Bean for Garnish

MAI TAI 1944 | 26

Bacardi Superior Rum, Bacardi 8 Rum, Tonga Curacao,
House-Blended Orgeat* and Lime. Shaken and
Finished with a 151 Cherry and Mint (*contains nuts)

SKINNY PALOMA | 16
Lyre's Agave Blanco Spirit, Agave Syrup, Lime juice,
Grapefruit juice

ROOFTOP GARDEN REFRESH |15

White Can Spirit, Cane Syrup, Fresh Lime, Mint,
Club Soda

CALIFORNIA APERITIF | 15

Italian Orange, Orange Sec, Soda, Orange Juice,
Orange Wheel

BLACKBERRY SMASH | 15

American Malt, Cane Syrup, Soda, Lime Juice,
Blackberries, Mint Leaves

TROPICAL FUSION | 15

Mango Juice, Passionfruit Puree, Coconut Water,
Mint
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BEVERAGE GUIDELINES

Indulge in an exquisite experience where every sip tells a story & every toast celebrates moments
of joy. At Fairmont San Francisco, we're thrilled to elevate your event through a curated selection
of premium spirits, wines and beers carefully chosen to cater to every palate.

Whether you're hosting an intimate gathering or a grand soiree, our banquet bar packages are
customizable to suit your preferences. Elevate your event with add-ons like signature cocktails
and personalized touches tailored just for you and your guests.

Bar arrangements are to be supplied and finalized to the Event Services Manager for review at
least 30 days prior to each function. Should this deadline not be observed, we may not be able
to guarantee contents and/or other necessary arrangements. Though it shall not alter in any
way the food and beverage revenue commitment, it is the responsibility of the meeting planner
to provide the Event Services Manager with the total guaranteed covers by 12 noon, five (5)
business days in advance. This will be considered a guarantee for which Fairmont San Francisco
will prepare the appropriate amount of food and beverage for your guests. You will be charged
according to the guest guarantee or the actual number served, whichever is greater. It must be
understood that we will not assume any responsibility for selling and/or collecting drink tickets.

$325 labor fee applies up to 2 hours per bartender. Any additional hours are $100 per hour, per
bartender. One bartender is required for every 100 guests. To remove the tip jar on the bar,
a $75 fee will be applied.

Per local ABC regulations, all alcohol must be opened and served by Fairmont San Francisco.
Corkage for 750ml wines are $40 per bottle.

Thank you for choosing Fairmont San Francisco for your event and catering needs. We look
forward to creating a memorable experience.
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GUARANTEE

Menu arrangements are to be supplied and finalized to the Event Services
Manager for review at least 30 days prior to each function. Should this deadline
not be observed, we may not be able to guarantee menu contents and/or other
necessary arrangements. Though it shall not alter in any way the food and
beverage revenue commitment, it is the responsibility of the client to provide the
Event Services Manager with the total guaranteed meal covers by 12 noon, five

(5) business days in advance. In the event a Custom Menu (i.e. not listed within
the current Banquet Menu) has been arranged, the guaranteed guest count is
due seven (7) business days in advance. This will be considered a guarantee for
which Fairmont San Francisco will prepare the appropriate amount of food and
beverage for your guests. You will be charged according to the guest guarantee or
the actual number served, whichever is greater. If Fairmont San Francisco does not
receive your guaranteed meal covers by the required date, we will prepare based
on the guest count notated in the contract. It must be understood that we will not
assume any responsibility for selling and/or collecting meal tickets. Special meal
requests must be submitted as part of your function guarantee. These requests
would include special meals for vegetarians and guests with dietary restrictions
or food allergies. Any special meals ordered less than 7 days prior to the event will
be charged to the Master Account as additions to the guarantee. Kosher menus
require a minimum two (2) weeks' prior notice.

PRICES, SERVICE CHARGE AND TAXES

Prices are per guest unless otherwise noted. Please note that the enclosed

F&B Menu pricing is subject to change. Final food and beverage prices will be
confirmed in advance of your scheduled functions; however, your obligation to
meet your food and beverage revenue commitment set forth in this Contract will
not be affected by those final prices.

An 8.625% tax will be added to all food and beverage.

All plated meal functions are subject to a mandatory administrative fee of

10%, which is retained entirely by the Hotel. The administrative fee is not a
tip, gratuity, or service charge for the benefit of employees. All plated meal
functions are also subject to a mandatory gratuity of 15% that is distributed
as a gratuity to the Hotel's banquets team and, as appropriate, other non-

supervisory and non-managerial Hotel staff in the line of service.

All other functions (non-plated meal functions) are subject to a mandatory
administrative fee of 8.5%, which is retained entirely by the Hotel. The
administrative fee is not a tip, gratuity, or service charge for the benefit of
employees. All non-plated meal functions are also subject to a mandatory
gratuity of 16.5% that is distributed as a gratuity to the Hotel's banquets team
and, as appropriate, other non-supervisory and non-managerial Hotel staff in
the line of service.

Mandatory Administrative Fees and gratuities are subject to change without
notice and, depending on the Hotel's location, may be subject to sales or other
taxes. If you or your attendees wish to provide an additional tip to the Hotel's
staff, please feel free to do so. The mandatory Administrative Fee and Gratuity,
and any applicable taxes, will be posted to your Master Account.

Please keep in mind that the mandatory gratuity and administrative fee is
taxable by California State Law. Mandatory gratuity and administrative fee and
sales tax are subject to change without notice.

ADDITIONAL LABOR FEES

There will be a culinary attendant fee of $525 per Chef for applicable action
stations. Action stations are noted within the menu. The hotel reserves the
right to charge a service fee for set-up of function spaces with extraordinary
requirements. One Chef Attendant is required per 75 guests where indicated on
the menu.
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There will be a bartender fee of $325 per bartender for up to two (2) consecutive hours
per 100 guests. Each hour after the two-hour duration will be charged at an additional
$100 per hour, or part thereof. One bartender is required per 100 guests for any service
of alcohol in the event space. Per local ABC regulations, all alcohol must be opened and
served by Fairmont San Francisco.

MINIMUM REQUIREMENTS

Meals for less than 25 guests will incur a 20% surcharge on the listed menu price plus
an additional labor fee of $500 per meal function.

PARKING

Valet parking is available for your day guests, pricing varies based on the duration of their
stay. You may host the parking for your guests and have these charges applied to your
account. Please consult with your Event Manager to confirm current valet parking rates.

SPECIAL SERVICES

Your Events Manager can assist you in designing your event and will be more than happy
to secure special services such as entertainment, ice sculptures, florals, linens, etc.

OUTSIDE VENDORS

Please ask your Events Manager for recommendations for outside vendor services.
Outside vendors must comply with the outside vendor agreement. A copy of which
may be obtained from your Events Manager.

ALCOHOL AND OUTSIDE FOOD AND BEVERAGE

Fairmont San Francisco's culinary offerings feature locally sourced, organic, and
sustainable items in order to bring the freshest items to your plate. Our culinary team
presents flavors centered on health and creativity with a modern twist, while still

providing a few familiar classics. Fairmont San Francisco will contract all
food and beverage. We are responsible for the quality and freshness of the
food served to our guests, therefore, no food may be brought into the hotel
from another source for consumption in our facilities. Due to current health
regulations, food may not be taken off the premises after it has been
prepared and served, nor kept for a future event.

FOOD AND BEVERAGE

Menu items may contain nuts and other allergens. Please inform your
Event Services Manager of any allergies. Please inquire about sustainable
or organic menu alternatives. Consuming raw or undercooked meat,
seafood or egg products can increase your risk of foodborne illness.

NOISE ORDINANCE

In accordance with local city ordinances and the respect for our other
hotel and surrounding guests, noise at the hotel property line shall be
limited to 70db: Daily, 10:00 am - 10:00 pm. After 10:00 pm, our hotel’s
noise ordinance will be enforced, so music levels must remain within our
approved decibel limits.

TIMING, WEATHER AND OUTDOOR SPACE

Weather calls will be made by the client upon the recommendation of
the Events Manager and Banquet Manager. If the client is unavailable,
the decision will be made on the client’s behalf. Should the chance of
precipitation be higher than 50 percent, the weather call will be made

in favor of the indoor location by default. Breakfast functions: the evening
prior, Lunch functions: 9:00 am, Dinner functions: 2:00 pm. All outdoor
functions must conclude by no later than 10:00 pm. All amplified music
at outdoor functions must stop at 9:00 pm.




