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B E V E R A G E S
All events at which alcoholic beverages are served must be booked through conventions and reservations since infusion 
catering is the only service that is authorized to serve alcoholic beverages on campus (main, Lees and Roger Guindon) 
in order to ensure compliance with the university’s liquor license and its policy on serving alcohol on campus.
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TIP
Our cups are 8 oz. each. If your guests 
tend to bring their reusable mugs, we 

suggest an order of at least 2 cups  
per person.

SERVICE TYPES

The Classic Service uses disposable 
plates and cutlery. This service includes 
delivery and pick up at the end of the 

event.

The Executive Service features china 
plates and cutlery. This service includes 

delivery and pick up at the end of  
the event.

À LA CARTE BEVERAGES

The University of Ottawa is the seventh Canadian campus to be 
fair trade-certified. Fair trade means that those who harvest and 
manufacture goods are paid a fair price for their product. 

The campus is also bottled water-free. The University of Ottawa 
is committed to reducing plastic waste and conserving water 
supplies. 
 

FAIR TRADE COFFEE 
REGULAR OR DECAF
Freshly Brewed Van Houtte Coffee (1)* $2.00 $2.50
Freshly Brewed Van Houtte Coffee (50) $82.99 $99.99
Freshly Brewed Van Houtte Coffee (100) $156.25 $188.25
NON-FAIR TRADE  
COFFEE REGULAR OR DECAF
Freshly brewed Starbucks™ coffee (1)* $2.50 $3.25
Freshly brewed Tim Hortons™ coffee (1)* $2.15 $2.65
Freshly brewed Tim Hortons™ coffee (50) $95.75 $110.75
Orange Pekoe Tea and herbal teas (1)* $2.00 $2.50
HOT AND COLD BEVERAGES
Assorted fruit juices (340ml) $2.25 $2.75
Soft drinks (355ml)* $2.25 $2.75
Milk (250ml) $2.00 $2.50
Hot chocolate $2.25 $2.75
Perrier™ $2.75 $3.30
San Pellegrino $2.99 $3.50
V8 Juice $3.10 $3.60
Fruit punch (non-alcoholic)  
(incl. 7 plastic cups or glasses)

$12.99 $15.50

Pitcher of water (incl. 7 plastic cups or glasses) $3.10 $4.45
Water tower (100) $62.00 $75.50

 
* Minimum order of seven
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BAR SERVICE

Infusion Catering is the only service that is authorized to serve 
alcoholic beverages on campus (main, Lees and Roger Guindon). 
All events at which alcoholic beverages are served must be booked 
through Conventions and Reservations, since Infusion Catering is 
the only service that is authorized to serve alcoholic beverages on 
campus (main, Lees and Roger Guindon), to ensure compliance  
with the University’s liquor licence and its policy on serving alcohol 
on campus. 

Conventions and Reservations can advise you on the various 
aspects of planning your bar service, including the type of bar, 
setup requirements and, most importantly, the location of the bar. 

STEP 1- SELECT YOUR BAR TYPE:
Here are the bar types are offered:
 
Host Bar: The client, covers the cost of all beverages served and is 
invoiced based on consumption. The current estimate is based on  
the following formula: (total number of attendees) x (1.5 
consumptions per hour) x (number of service hours) x 6$/
consumption = estimated total. 
The actual amount will be billed/reimbursed post event.

Coupon Bar: The client is invoiced based on consumption for 
redeemed coupons. It is the responsibility of the client to distribute 
the coupons to their guests. Number of given coupons must 
be confirmed at least 48 hours prior to the event to the agent 
assigned to your event. This is to ensure we prepare appropriate bar 
quantities. Guests do not have the option of purchasing their drinks 
at the bar.

Cash Bar: Your guests pay for their own beverages at the bar. Cash 
bar prices include all taxes. Please note that we cannot process 
payments by debit or credit card at events; we can only accept cash.

Cash and Coupon Bar:  A combination where guests pay for  
their own beverages at the bar and the client also provides coupons  
to guests.

Wine Service: Usually ordered with dinner. The client is invoiced 
based on the consumed number of opened bottles. You will be 
asked to pre-determine a number of bottles and non-alcoholic 
drinks. 

STAFFING:
Staff (bartenders and attendees) during 

bar service is mandatory for any bar with 
alcohol. Please refer to the Terms and 

Conditions or speak to our agents to find 
out the associated fees.

FOOD DURING BAR SERVICE:
Food items must be provided for the 

duration of the alcohol service as 
indicated in the AGCO regulations. In 
the event that food runs out during 

service time, the bar will close and no 
reimbursement will be applicable of  

staff time. 

MINIMUM BAR SALES:
Bar sales of at least $250 are required. 

However, this fee could be waved 
depending on your food order for this 

event. Speak to your event agent for more 
detail.

EMBASSY:
For events hosted or co-hosted with an 

embassy, please refer to the policy 
on our website.

SERVICE TYPES:

Drinks are served in disposable, single use, 
cups and wine glasses for  

Classic Service.

Drinks are served in glassware for 
Executive Service.
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STAFFING:
Staff (bartenders and attendees) during 

bar service is mandatory for any bar with 
alcohol. Please refer to the Terms and 

Conditions or speak to our agents to find 
out the associated fees.

FOOD DURING BAR SERVICE:
Food items must be provided for the 

duration of the alcohol service as 
indicated in the AGCO regulations. In 
the event that food runs out during 

service time, the bar will close and no 
reimbursement will be applicable of  

staff time. 

MINIMUM BAR SALES:
Bar sales of at least $250 are required. 

However, this fee could be waved 
depending on your food order for this 

event. Speak to your event agent for more 
detail.

EMBASSY:
For events hosted or co-hosted with an 

embassy, please refer to the policy 
on our website.

SERVICE TYPES:

Drinks are served in disposable, single use, 
cups and wine glasses for  

Classic Service.

Drinks are served in glassware for 
Executive Service.

STEP 2- CHOOSE YOUR DRINK SELECTIONS:
Wine, Beer and Spirits: Pelee Island white & red wine, Spirits (gin, 
rye, rum, vodka and scotch), domestic beers (Coors Light, Molson 
Canadian), imported beers (Corona, Heineken, Stella), soft drinks, 
can fruit juices, Perrier, and water pitchers.

Wine and Beer: Pelee Island white & red wine, domestic beers 
(Coors Light, Molson Canadian), imported beers (Corona, Heineken, 
Stella), soft drinks, can fruit juices, Perrier, and water pitchers.

Wine Bar: Pelee Island white & red wine, soft drinks, fruit juices, 
Perrier, and water pitchers. 

Non-Alcoholic Only: Soft drinks, fruit juices, Perrier,  
and water pitchers. Ask us about adding a punch or special  
non-alcoholic drinks!

Customize: Choose your own selections! Note that non-alcoholic 
drinks must be available.
               Price per Glass

ALCOHOLIC BEVERAGES         
House wine: (Pelee island) white and red $5.95 $6.49
Domestic beer: Coors light, Molson Canadian $5.55 $6.10
Imported beer: Corona, Heineken, Stella $6.25 $6.75
Non-alcoholic beverages: juice  
and soft drinks

$2.25 $2.75

Non-alcoholic beverage: Perrier $2.75 $3.30

OTHER SELECTION ON DEMAND
Request for items below must be made before the event

Coolers: Smirnoff ice $6.10 $6.65
Liqueurs: Bailey’s $6.10 $6.65
Digestive: Amaretto, Crème de menthe, 
Khalua, Porto

$6.65 $7.20

Deluxe: Cognac, Grand-Marnier and Dram-
buie

$6.65 $7.20

Spirits: gin, rye, rum, vodka and scotch $6.10 $6.65
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RED, WHITE AND SPARKLING WINES

RED WINE
House wine: Pelee Island 
(Cabernet, Canada VQA, 750ml)

$29.25 $33.75

Pelee Island 
(Cabernet Franc, Canada VQA, 750 ml)

$29.99 $35.25

l’Epayrie Special Reserve
(rouge blend, France, 1 litre)

$33.50 $39.25

Woodbridge Mondavi
(Cabernet Sauvignon, 750 ml)

$33.25 $38.75

Concha y Toro Casillero del Diablo
(Shiraz, Chile, 750 ml)

$36.50 $43.25

Château Puyfromage Albert
(Red blend, Bordeaux, 750 ml)

$42.25 $49.50

WHITE WINE
House wine: Pelee Island
(Chardonnay, Canada VQA, 750ml)

$29.25 $33.75

Pelee Island
(Sauvignon blanc, Canada VQA, 750 ml)

$29.99 $35.25

L’epayrie
(White blend, France, 1 litre)

$33.50 $39.25

Woodbridge Mondavi
(Chardonnay, 750 ml)

$33.25 $38.75

Baron Rothschild
(Chardonnay, pays d’Oc, 750 ml)

$35.75 $42.25

Jaffelin Bourgogne Aligote
(White blend, Bourgogne, 750 ml)

$40.75 $48.25

SPARKLING WINE
Friexenet Brut
(Vin mousseux, Spain, 750 ml)

$33.25 $36.50

Price per Bottle

STAFFING:
Staff (bartenders and attendees) during 

bar service is mandatory for any bar with 
alcohol. Please refer to the Terms and 

Conditions or speak to our agents to find 
out the associated fees.

FOOD DURING BAR SERVICE:
Food items must be provided for the 

duration of the alcohol service as 
indicated in the AGCO regulations. In 
the event that food runs out during 

service time, the bar will close and no 
reimbursement will be applicable of  

staff time. 

MINIMUM BAR SALES:
Bar sales of at least $250 are required. 

However, this fee could be waved 
depending on your food order for this 

event. Speak to your event agent for more 
detail.

EMBASSY:
For events hosted or co-hosted with  

an embassy, please refer to the policy on 
our website.

SERVICE TYPES:

Drinks are served in disposable, single use, 
cups and wine glasses for  

Classic Service.

Drinks are served in glassware for 
Executive Service.


