HOTEL EL CONVENTO

SMALL LUXURY HOTELS OF THE WORLD

BAR MENU

LIBATIONS
Liquor is supplied by Hotel EI Convento’s Beverage Department. Charges are made based on the total amount consumed.
Drinks are calculated at 18 drinks per bottle of 750ml.

OPEN BAR MENU

Price is calculated by the hour
Charges are based on the guaranteed attendance with unlimited consumption of Call or Luxury Brands, House Wines, Beers & Sodas for the
contracted amount of time.

FAVORITE BRANDS
Johnnie Walker Red Label / Absolut Vodka / Don Q Cristal Rum / Tequila 1800
House Red and White Wine
Medalla / Magna
Soft Drinks and mixers
ONE HOUR / 22 TWO HOURS / 36 THREE HOURS / 48 FOUR HOURS / 60
LUXURY BRANDS
Johnnie Walker Black Label / Grey Goose or Tito’s Vodka / Don Q Rum / Tequila Patron Silver
House Red and White Wine
Medalla/ Corona / Heineken
Soft Drinks and mixers
ONE HOUR / 28 TWO HOURS / 42 THREE HOURS / 54 FOUR HOURS / 66

WINE, BEER AND SOFT DRINKS
House Red and White Wine
House Sparkling Wine
Medalla / Magna / Corona / Heineken
Soft Drinks

ONE HOUR /18 TWO HOURS / 28 THREE HOURS / 36 FOUR HOURS / 48

Additional Hours will be charged at $15.00 per person, per hour.

HOSTED BAR BY DRINK
Luxury Drinks / 12

Favorite Drinks / 10
Cordials /12 and up

Local and Domestic Beers / 7
Imported Beers / 8

House Wine by the Glass / 9
Soft Drinks / 4

Bars with a consumption of less than $400.00 will be charged a labor fee of $150.00 per bartender.

All Food and Beverage prices are subject to a 24% Banquelt Administration Fee and applicable Government Taxes.
All prices and taxes are subject to change without notice (HEC 2025)



HOTEL EL CONVENTO

SMALL LUXURY HOTELS OF THE WORLD

BAR MENU

LIBATIONS
Liquor is supplied by Hotel EI Convento’s Beverage Department. Charges are made based on the total amount consumed.
Drinks are calculated at 18 drinks per bottle of 730ml.

BY THE BOTTLE
The Bottle price includes standard mixers per bottle, ice and glassware.
SCOTCH & WHISKEY LOCAL & DOMESTIC BEER
Johnnie Walker Red Label / 9o Medalla Light / 7
Johnnie Walker Black / 120 Magna Premium / 7
The Macallan / 145 Coors Light / 7
BOURBON IMPORTED BEERS
Jack Daniel’s / 90 Corona/ 8
Jim Beam / 9o Heineken / 8
Maker’s Mark / 120
LOCAL ARTISANAL BEERS

RUM

Don Q Cristal & Gold / 70
Bacardi Silver & Gold / 75
Barrilito Tres Estrellas / 85

VODKA

Absolut / 9o
Tito’s Vodka / 100
Grey Goose / 120

GIN

Beefeater / 80
Tanqueray / 85
Bombay Sapphire / 9o
Hendrick / 120

TEQUILA & MEZCAL

José Cuervo White & Gold / 85

1800 Silver / 95

Patron Silver / 100
Patrén Reposado / 120
Don Julio / 120
Casamigos / 130
Casamigos reposado/ 150
Mezcal Montelobos / 150

Old Harbor Yunque IPA / 10
Old Harbor Coqui Helles / 10
Old Harbor Taina Blonde Ale /10

SIGNATURE COCKTAILS (BY THE GALLON)
Each gallon may serve up to 20 glasses

Coquito / 65

Rum Punch / 83

Red Sangria /85

Sparkling White Sangria / 95

Traditional Mojitos / 95

Ginger Passion Fruit Mojito / 95

Passion Fruit Paloma (Tequila) / 190
Moscow Mule (Vodka) / 190

Margarita (Traditional or Passionfruit) / 190
Rum old Fashion / 190

Aperol Spritz / 190

SIGNATURE MOCKTAILS (BY THE GALLON)

Each gallon may serve up to 20 glasses

Iced Tea / 55

Fruit Punch / 55

Coconut Lemonade / 60
Ginger, Passion Fruit, Mint / 60
Moscow Mule / 60

Sunset Ginger Fizz / 60

BY CORKAGE

« 750 ML Bottles

« Wine: 45% of our selling price

« Champagne: 45% of our selling price

« Liquor: 45% of the Hotel’s regular selling price

« 24% ol banquet coordination fee will be computed on the full amount of our sales price
« After 3 days, left over beverages will be added to the inventory of the hotel

« Non-taxable liquor will not be accepted

All Food and Beverage prices are subject to a 24% Banquet Administration Fee and applicable Government Taxes.
All prices and taxes are subject to change without notice (HEC 2025)



HOTEL EL CONVENTO

SMALL LUXURY HOTELS OF THE WORLD

WINE MENU
BY THE BOTTLE

WHITE WINE

Twin Oaks / 40
Chardonnay, California, US, 2018

Torre la Moreira / 65
Albarino, raias Baixas, Spain, 2020

Santa Marguerita / 75
Pinot Grigio, Valdadige, Italy, 2021

La Crema/ 75
Chardonnay, Sonoma Valley, California, US, 2019

Mahua / 65
Sauvignon Blanc New Zealand

SPARKLING WINE

Jean Dorsene Brut/ 40
Cote D’Or, France
Ruffino / 65

Prosecco, Italy, NV

Ruffino Moscato D Asti/ 65
Prosecco, Italy, NV

Laurent Perrier/ 85
Brut, Champagne, France NV

Laurent Perrier Rosé/ 145
Rosé Brut, Champagne, France NV

Moet Chandon/ 9o
Brut Imperial, Champagne, France NV

RED WINE

Twin Oaks / 40
Cabernet Sauvignon, California, US, 2018

Simi / 70
Cabernet Sauvignon, California, US, 2020

Josh /50
Pinot Noir

La Crema/ 75
Pinot Noir, Sonoma Valley, California, US, 2019

Arzuaga Crianza / 85
Tempranillo, Ribera del Duero, Spain, 2019

The Walking Fool / 110
Caymus, red Blen Suisun Valley

ROSE WINE

Alta Pavina / 55
Pinot Noir Rose, Spain

Whispering Angel /72
Chateau D" Esclans

All Food and Beverage prices are subject to a 24% Banquet Administration Fee and applicable Government Taxes.
All prices and taxes are subject to change without notice (HEC 2025)



