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BOTTLE SERVICE MENU
CHAMPAGNE

Victoire Brut Prestige
Nicolas Feuillatte Brut Champagne
Veuve Clicquot

COGNAC

Hennessy VS

Hennessy Black Cognac
Remy Martin VSOP

GIN

Malfy

Ungava Premium
Tanqueray 1.14L

Bombay Sapphire

RUM

Kraken Black Spice Rum
Bacardi 1.14L
Ironworks Bluenose

RYE

Dillon’s White
Bulleit

Wisers 1.14L
Johnny Walker Black

TEQUILA
Jose Cuervo Especial Gold Tequila
Patron Silver
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385
410
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VODKA
Absolute 1.14L
Belvedere
Ciroc Red Berry
Grey Goose

FOOD PLATTERS
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All platters prepared for parties of 8 guests

Sea Salt Popcorn Bar
Chicken Taco Bar

Deconstructed Chocolate Fondue
Mini Steak Sliders with Salsa Verde
Deep Fried Pickles with Dill Aioli

Jerk Chicken Satay with Savory Slaw
Lamb Popsicles with Arctic Berry Aioli

750ml bottles unless otherwise noted

185
215
230
235

65
100
105
105
110
120
145

Served with a selection of non-alcoholic beverages
Taxes and Service Fee Included
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RESERVATION INFORMATION

To reserve, email us at: Reservations.Ottawa@gourmetcuisine.com

For immediate assistance or questions, please call Gourmet Cuisine at: 613-232-2322

There is no surcharge for seating reservations. Your purchase of only one bottle from our menu will guarantee your reserved seating for the entire

evening.

Each reservation is for a party of maximum eight guests.

Please note that you, and all of your guests, must hold valid tickets for Nature Nocturne to access La Mezz.

*must be of legal drinking age*
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