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California’s Silver Gate Vineyards, is an on-premise only brand
vinted by James Foster, a winemaking legacy who
specializes in crafting true varietal character.

Silver Gate Pinot Grigio - $20

The Pinot Grigio is light and crisp on the palate with flavors of citrus,
melon and honeysuckle.

Silver Gate Chardonnay - $20

The Chardonnay is medium-bodied and rich, with notes of tropical fruit,
vanilla and a smooth, crisp finish.

Silver Gate Merlot - $20

The Merlot is medium-bodied and rich, with notes of cherry and blackberry
culminating in a soft, clean finish.

Silver Gate Cabernet Sauvignon - $20

The Cabernet Sauvignon is medium-bodied and rich, with flavors of ripe
raspberry and a velvety smooth finish.

The Chloe Wine Collection, from Monterey County California,
is created for sophisticated wine enthusiasts who appreciate
all things extraordinary and timeless. Specially crafted by
winemaker Georgetta Dane, the iconic wines of the
Chloe Wine Collection offer the structure and depth of
exceptional fruit from some of the world’s preeminent wine
growing regions. Named after the ancient word “blooming,”
Chloe wines are radiant and burgeoning with
beautiful aromas and luxurious flavors.

Chloe Prosecco Brut - $22

Chloe Central Coast Rose - $24
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Kedem, White Champagne, New York - $22
Barkan, Chardonnay, Israel - $28
Barkan, Cabernet Sauvignon, Israel - $28
Barkan, Merlot, Israel - $28
Barkan, Pinot Noir, Israel - $28
Carmel Emerald Riesling, Israel - $32
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LaMarca Prosecco, ltaly - $24

Pale and golden straw in color with fresh citrus scents and hints of
honey. Flavor is fresh and clean, with ripe citrus, lemon
and green apple.

Bailly Lapierre Rosé, Cremant Bourgogne, France - $24

The nose has a full, ripe red fruit aroma and has a rich round, fruity
character on the palate, and a beautifully balanced finish.

Poema Cava Extra Dry Metodo Tradicional, Spain - $30

Shows crisp aromas of green apples, chalk and spring flowers, and
fresh, tangy fruit flavors in the mouth with a trace of sweetness
that is well balanced by acidity.

Piper Sonoma Brut, Sonoma California - $32

Bright citrus fruits, apple and orange blossom on the nose.

On the palate, flavors of green apple, mandarin orange and brioche.
Moet & Chandon “Imperial” Champagne, France - $72

Scent of green apple and citrus. Moét Imperial can be served
throughout the meal and pairs well with white fish, white meats,

and white fruits.

Veuve Clicquot, Brut, Yellow Label, Champagne, France - $83

Hints of yellow with aromas of green apple. With a sweetness mixed
with a level of acidity, ripe fruit and hints of orange and honey offering
a sweet, lingering finish.
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The Loop Sauvignon Blanc, Marlborough, New Zealand - $28

Bright exotic fruit and vibrant aromatics. Citrus and herbal notes with
ripe passion fruit. Finishes crisp, clean and long.

Sonoma Cutrer Chardonnay, Windsor, California - $30

Aromas of nectarine, stone fruit, white peach and oak spice are
accented with hints of vanilla, toasted nuts and a touch of
butterscotch and light caramel with a subtle cinnamon spice
undertone. The creamy texture of this wine offers flavors

of ripe pear and peach that is balanced with a nice, bright acidity.

Groth Sauvignon Blanc, Napa Valley, California - $30
Lush, full melon/citrus character in the aroma and in the flavor.
Auspicion Chardonnay, California - $35*

A crisp, light-bodied wine with flavors of ripe pineapple, golden
apple, and Anjou pear are balanced by citrus notes and a
smooth, creamy finish.

Borgo Magredo, Friuli Grave Pinot Grigio,
Friuli-Venezia Giulia, Italy - $40

Bright and bouncy with a citrus-infused flavor profile and lively
acidity. Hints of white peach, ground ginger and honey are layered
on the finish.

Santa Margherita, Pinot Grigio, Veneto, Italy - $40

Clean intense aroma, and dry golden apple taste, full of authentic,
flavorful personality.

Hermann J Weimer Riesling, Semi Dry,
Seneca Lake, New York - $45

This light Riesling is marked by a refined interplay of sweetness and
freshness. This fruit-forward wine exhibits a rich mouthfeel and a
satisfying finish.

Stags Leap Chardonnay, Napa Valley, California - $55

Well integrated vanilla oak notes, a subtle almond undertones, and
a flinty minerality on the finish, this wine is full, rich and bright, yet
generous in style and maintains freshness due to its acidity.

*signifies sustainable wine selection
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Zen of Zin, Sonoma, California - $22

Vanilla and clove plus a touch of smoke. Fruit flavors of blackberry and
raspberry mixed with notes of plum, coffee and chocolate.

Trapiche Broquel Malbec, Mendoza, Argetnina - $22

Aromas of fresh red and black fruits, floral and earthy notes with an
elegant touch of smoke. Rich and spicy on the palate providing a long
and pleasant finish.

Crane Lake Cellars, Petite Syrah, California - $24

This wine has notes of blackberry, plums and spice that predominate the
nose and flavors. The tannins give a soft, full mouth feel.

Deloach Vineyards, Pinot Noir Heritage Reserve, California - $28

This wine opens with bright red fruit aromas including strawberry and
notes of brown sugar. Mouthwatering flavors of cherry and cranberry are
accented beautifully with a touch of spice on the palate. This is a well-
balanced wine with good acidity and an elegantly smooth finish.

Qupé, Syrah, Central Coast, California - $29

Rich notes of spiced blackberry/boysenberry, white pepper, rosemary and
lavender aromas. Flavors are savory with a spicy smoky character,
refreshing juicy acidity and a touch of French oak.

Auspicion Cabernet Sauvignon, California - $32*

A classic wine in structure and finesse, loaded with ripe berry and
plum aromas; juicy black fruit is balanced by silky tannins and a lingering
finish accented by touches of chocolate, toffee, and vanilla.

A to Z Pinot Noir, Oregon - $32

Striking Aromas of black cherries, blackberries, blueberries and
raspberries are overlaid with a cornucopia of spices. As the
wine moves across the palate, ripe, dusty tannins bracketed by
juicy acidity give shape and definition to the powerful fruit
flavors in harmony with a mineral quality, reminiscent of

slate and graphite.

Rodney Strong Merlot, Sonoma, California - $45
Predominate notes of blackberries, black cherry, and plum with a hint of
dried herbs. This wine is silky and voluptuous with soft tannins

and finishes with a touch of dried cocoa and vanilla.

*signifies sustainable wine selection
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Evolution Pinot Noir, Willamette Valley, Oregon - $45

This is a fragrant wine with bright cherry, fresh strawberry and dried
herb aromas on the nose and is packed with bright red fruit flavors,
heaps of jammyness, a dash of cherry pie, and a hint of toasty oak
on the finish.

Raymond Vineyards Merlot, Napa Valley, California - $65
The glass reveals aromas of sandalwood, currant and plum on the

nose and enticing flavors of blueberry, blackberry and violet on
the palate. Juicy and robust it displays nice structure, firm tannins

and a lengthy finish.

Sam Adams White Claw

Sam Adams Seasonal Bent water
BlueMoon Allagash

Harpoon UFO

Harpoon Seasonal Shipyard

Corona Smuttynose

Angry orchard Budweiser
Guinness Budlight

Clausthaler Miller

CATERING ON THE CHARLES

Phone: 617-353-2957
CATERING .
Fax: 617-358-1713

www.bu.edu/catering



