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VEGETARIAN VEGAN

MARQUES DE CARCERES RIOJA CRIANZA · RIOJA, SPAIN
Refined bouquet of black cherries and blackberries with a soft touch of 
aromatic Mediterranean herbs. Lusciously fresh and fruity in the 
mouth with notes of cinnamon.

MARK WEST PINOT NOIR · CENTRAL COAST, CALIFORNIA 
Smooth texture with a bouquet of strawberry, raspberry, a faint hint of 
smokiness and undertones of watermelon and cherry.

CONO SUR PINOT NOIR · COLCHAGUA, CHILE
Voluptuous with rich fruit notes of cherry, raspberry, plum and 
strawberry, enhanced by subtle smoke. Fine tannins give it a great 
texture and a mouth-filling structure.

BOGLE MERLOT · CENTRAL COAST, CALIFORNIA
Subtle and silky with bright summer cherries and touches of tea and 
rich red fruit, finishing smooth with assertive tannins and hints of 
toasty oak and spice.

BULLETIN PLACE SHIRAZ · RIVERLAND, AUSTRALIA
Dark color, soft spicy aromas and flavors of dark chocolate, cherries 
and plums. Very sweet fruit with fine-grained tannins.

LOS CARDOS MALBEC · MENDOZA, ARGENTINA
Flavors of blackberry and raspberry jam, a touch of red licorice spice 
and a wintergreen finish. The nose presents mixed berries and currants 
with touches of muted black pepper. 

PIROVANO MONTEPULCIANO D’ABRUZZO · ABRUZZO, ITALY
Dry with undertones of blackberry and a persistent finish. A balanced 
and elegant red that pairs well with white meats.

ROSENBLUM OV ZINFANDEL CUVEE XXX · ALAMEDA, CALIFORNIA
Featuring aromas of black cherry, blackberry and raspberry, as well as 
spice and vanilla overtones.

LOS VASCOS SPECIAL SELECTION CABERNET · COLCHAGUA, CHILE
Pleasant mature berry and plum flavors with notes of sarsaparilla. 
Fruity and lightly spicy with hints of black pepper, nutmeg and cloves. 
Exclusive to Whole Foods Market®.

EXCELSIOR CABERNET SAUVIGNON · ROBERTSON, SOUTH AFRICA
Packed with flavors of black currant, black cherry and plum with 
subtle hints of dark chocolate and smoke.

Wine & Beer

a

TO ORDER

1 (866) 547 · 7527

Items on this menu 
require advance notice 
of 3 days or longer. 
Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com

$18 PER BOTTLE

Reds

Whit�
JOEL GOTT SAUVIGNON BLANC · NAPA VALLEY, CALIFORNIA
Cool ocean air in Monterey allows the grapes to ripen slowly, resulting 
in tropical flavors and aromas, as well as flavors of melon and juicy 
peach.

$12 PER BOTTLE

$11 PER BOTTLE

$13 PER BOTTLE

$10 PER BOTTLE

$11 PER BOTTLE

$10 PER BOTTLE

$15 PER BOTTLE

$12 PER BOTTLE

$12 PER BOTTLE

$17 PER BOTTLE
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ECHELON PINOT GRIGIO · CENTRAL COAST, CALIFORNIA
Hints of lemon, apple, pear and peach. Dry and young, this table 
wine also exhibits hints of vanilla, almond and smoke. Exclusive to 
Whole Foods Market®.

KRIS PINOT GRIGIO · TRENTINO ALTO ADIGE, ITALY
Aromas of acacia flowers, citrus, tangerine and hints of apricot and 
almond. Clean and refreshing on the palate with hints of blossom 
and honey.

CAVE DE LUGNY “LES CHARMES” · BURGUNDY, FRANCE
Made entirely from French, un-oaked Chardonnay grapes. This fresh, 
bright, clean and well-balanced wine has a subtle lingering undertone 
of apples.

A BY ACACIA CHARDONNAY · CARNEROS, CALIFORNIA
Rich layers of tropical fruit, apple, pear, citrus, floral and mineral 
character. A bright, crisp wine that is full-bodied and balanced.

FOUR VINE “NAKED” CHARDONNAY · PASO ROBLES, CALIFORNIA
The nose is bright with crisp apple and pear laced with clove, mineral 
and a hint of anise. Flavors of crisp apple, peach and pear finish long 
with hints of citrus.

LA YUNTA TORRONTÉS · FAMATINA VALLEY, ARGENTINA
Aromatic with notes of green melon, white peach and balanced 
citrus flavors, as well as a touch of French oak and a lingering finish.

Wine & Beer
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TO ORDER

1 (866) 547 · 7527

Items on this menu 
require advance notice 
of 3 days or longer. 
Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com

Sparkling
PRESTO PROSECCO · VENETO, ITALY
With a touch of pear and melon in the aroma, this sparkling wine is 
crisp and clean with nice acidity and a refreshing, dry finish.

SEGURA VIUDAS BRUT RESERVA · CAVA, SPAIN
Slightly sweet on the nose, the aromas of baked fruit, cream soda and 
vanilla are welcoming. A bit more tart and refined on the palate with 
zesty apple and pear flavors.

GRUET BLANC DE NOIRS NV · ALBUQUERQUE, NEW MEXICO 
Slightly sweet on the nose, the aromas of baked fruit, cream soda and 
vanilla are welcoming. A bit more tart and refined on the palate with 
zesty apple and pear flavors.

NICOLAS FEUILLATTE BRUT · CHAMPAGNE, FRANCE
Light and delicate with citrus and floral flavors and a touch of 
sweetness. This bright champagne complements many foods.

VUEVE CLICQUOT BRUT · CHAMPAGNE, FRANCE
A perfect harmony between delicacy and power—dominated by Pinot 
Noir, it has a firm structure; rounded by Chardonnay, which gives it 
elegance and finesse.

$11 PER BOTTLE

$17 PER BOTTLE

$11 PER BOTTLE

$16 PER BOTTLE

$16 PER BOTTLE

$15 PER BOTTLE

$11 PER BOTTLE

$11 PER BOTTLE

$20 PER BOTTLE

$30 PER BOTTLE

$70 PER BOTTLE
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TO ORDER

1 (866) 547 · 7527

Items on this menu 
require advance notice 
of 3 days or longer. 
Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com

Beer
SHINER BOCK

DOS EQUIS

STELLA ARTOIS

BLUE MOON

GUINNESS

NEW BELGIUM FAT TIRE

CORONA / CORONA LIGHT

NEW CASTLE

LONE STAR / LONE STAR LIGHT

AMSTEL LIGHT

MILLER LIGHT

BUD LIGHT

Only available by the case

$36 PER CASE

$40 PER CASE

$46 PER CASE

$43 PER CASE

$48 PER CASE

$40 PER CASE

$43 PER CASE

$48 PER CASE

$24 PER CASE

$43 PER CASE

$29 PER CASE

$29 PER CASE

ICE

BAR MIXERS
Specialty mixers include: peach bellinis, lemon drops, margaritas, 
and many others. Non-alcoholic mixers, all-natural sodas, fresh
juices and bar fruit are available upon request. Please speak with 
an event planner for more details and pricing.

$4.50 PER 20-POUND BAG


