
Round  guest  tab les  or  banquet  seat ing  (where  permiss ib le )
Accent  tab les
D in ing  cha i rs

Whi te  tab le  l inens  &  whi te  napk ins
Modern  d innerware ,  s temware  and  f la tware

Access  to  our  AV  system (profess iona l  DJ  i s  requ i red )
Wire less  microphone

Set  up  and  take  down of  your  décor
Ongo ing  communicat ion  wi th  event  coord inator  through  the  p lann ing  process

F ina l  meet ing  wi th  our  ons i te  event  coord inators  to  rev iew a l l  e lements  o f  your  b ig  day
Day  of  coord inat ion  ass is tance  f rom our  event  team

Ceremony  on  s i te  (when  ava i lab i l i t y  permi ts )
Compl imentary  cake  cut t ing  &  p la t ing  for  la te  n ight  serv ice

R
eception

MENU

DAY OF YOUR WEDDING

Vis ta  Room
Idea l  for  up  to  1 10  peop le  for  a  seated  d inner  or  220  peop le  for  a  cockta i l  s ty le  event

Main  Room
Perfect  for  up  to  250  guests  for  a  p la ted  d iner  and  hosts  440  peop le  for  a  cockta i l

s ty le  recept ion

Both  Rooms
I f  host ing  your  recept ion  in  the  main  room,  the  V is ta  Room can  be  booked  for  a

ceremony  or  cockta i l  hour  a t  an  add i t iona l  cost  o f  $2 ,500  for  the  day  (ava i lab i l i t y
permi t t ing )

ROOMS

PASSED HORS  D ’OEUVRES  RECEPTION 
Twe lve  hors  d ’oeuvres  per  person  (se lect  7  types )  

A  la te  n ight  s ta t ion  
$76/person  

HORS  D ’OEUVRES  & STATION RECEPTION 
F ive  hors  d ’oeuvres  per  person  

Two d inner  s ta t ions  
A  la te  n ight  s ta t ion  

$95/person

YOUR WEDDING RECEPTION INCLUDES:



For  Fr idays  & Off  Season**  Saturdays
Vis ta  Room:  M in imum food  spend  of  $4 ,750  

Ma in  Restaurant :  min imum food  and  beverage  spend*  by  coup le  o f  $ 12 ,000
 

For  Saturdays  & Long Weekend Sundays  
Vis ta  Room:  M in imum food  spend  of  $8 ,000  

Ma in  Restaurant :  M in imum guest  count  o f  1 15  adu l ts  and  min imum food  and  beverage  spend*  by
coup le  o f  $ 18 ,500  

For  Sundays  (excluding  long  weekends)  
Vis ta  Room:  M in imum food  spend  of  $4 ,000  

Ma in  Restaurant :  min imum food  and  beverage  spend*  by  coup le  o f  $ 1 1 ,000  

For  Weekdays  (excluding  ho l idays)
F lex ib le  min imums

**Of f  season  is  f rom January  through  Apr i l .

VENUE RENTAL PRICING

Venue  renta l  p r ic ing  dec l ines  accord ing  to  the  amount  spent  on  food  and  beverages  (F&B spend* )  by  the
coup le

*Min imum food  and  beverage  spends  and  F&B spend  amounts  used  to  ca lcu la te  the  venue  fee  &  wi l l  be
ad justed  upwards  in  fu ture  years  in  accordance  wi th  the  propor t ion  of  mea l  package  pr ice  increases .

Taxes  of  13% and  a  gratu i ty  o f  18% are  app l ied  to  a l l  invo ice  i tems .

FRIDAYS & OFF SEASON SATURDAYS  SATURDAYS & LONG WEEKEND SUNDAYS 

F&B spend by couple* Venue fee F&B spend by couple* Venue fee

Less than $7,000
$7,000 to $12,000
$12,000 to $17,000
More than $17,000

$2,000
$1,500
$1,000
Waived

Less than $11,500
$11,500 to $22,500
More than $22,500

$2,000
$1,500
Waived

SUNDAYS WEEKDAYS (EXCLUDING HOLIDAYS) 

F&B spend by couple* Venue fee F&B spend by couple* Venue fee

Less than $7,000
$7,000 to $17,000
More than $17,000

$1,500
$1,000
Waived

Less than $7,000
$7,000 to $12,000
More than $12,000

$1,000
$750

Waived

PACKAGE PRICING

R
eception



MEAT

hors d’’oeuvres

Vegetar ian  Spr ing  Ro l l  /  Honey  Gar l ic  D ip

Spanakopi ta  /  Sp inach  Stuf fed  Phy l lo  Past ry  /  On ion  D ip

Korean  Mozzare l la  Pogo  /  Sp icy  Ketchup

Summer  Ro l l  /  Cucumber  /  P ick led  Carrot  /  Sweet  Ch i l i  Sauce  /  R ice  Paper

Fr ied  Ha l loumi  Cheese  Skewers  /  Honey  /  P is tach io  Dukkha

Shoest r ing  Fry  Cups  /  Rosemary-Truf f le  Spray  /  Parmesan  /  Ma l t  Mayo

Phy l lo  Baked  Pear  &  Br ie  Me l ts

Tempura  Sweet  Potato  Tostada  /  Gr i l l ed  P ineapp le  Chutney  (Vegan)

Cucumber  Cups  /  Hummus /  O l i ve  Tapenade

Tofu  B i tes  /  Sp icy  Ketchup  

M in i  Gr i l l ed  Cheese  &  Tomato  Soup  /
Cheddar  /  Mozare l la  /  Crost in i

Tempura  Cau l i f lower  /  Sp icy  Yogur t  

VEGETARIAN

Shor t  R ib  Gaufret te  /  Gorgonzo la  Mayo  /  P ick led  On ion  /  Gaufret te  Ch ip
 

Bra ised  Pork  Be l l y  Let tuce  Wraps  /  Sesame Ch i l i  Sauce  /  P ick led  Vegetab les  /  Peanuts

Wagyu  Beef  Dumpl ings  /  Truf f le  Soy  /  Sweet  G inger  Sauce

F ig  &  Bacon  Phy l lo  Tar t le ts  /  Smoked  Bacon  /  F ig  &  Rosemary  Jam /  Whipped  Goat
Cheese  /  Phy l lo  Cups

I ta l ian  Pork  Sausage  Ro l l s  /  Sesame /  Honey  Mustard  D ip

Mar inated  Beef  Past ry  Puf fs  /  Pu l led  Beef  /  Creamy Bours in  /  Roasted  Red  Pepper  /
Puf f  Past ry

Meatba l l  S l iders  /  Tomato  Sauce  /  Havar t i  /  Caramel i zed  On ion  /  Roasted  Gar l ic  Mayo

SELECT SEVEN HORS  D ’OEUVRES  FOR  A  COCKTAIL  STYLE  RECEPTION ( 12  P IECES  PER
GUEST  WILL  BE  SERVED)

SELECT  F IVE  HORS  D ’OEUVRES  FOR  A  COCKTAIL  &  STATION RECEPTION



hors d’’oeuvres 

Beer

INDULGENT PAIRINGS

POULTRY

Dark  Choco la te  Truf f les  pa i red  wi th  a  Grand  Marn ier  Shooter  (+$10/dz )

Haze lnut  Creampuff  pa i red  wi th  a  Crème de  Cass is  Shooter  (+$10/dz )
  

M in i  Poke  Bowl  /  Cr ispy  R ice  Paper  /  Raw Sa lmon /  Avocado  /  Sp icy  Mango  S law /
Sesame G inger  Mayo

Tempura  Shr imp /  Lou is iana  Remou lade  D ip

Shr imp Skewer  /  Ca jun  Sp ice

Ah i  Tuna  Wonton  Ch ips  /  Truf f le  Soy  /  Avocado  /  Ch i l i

Crab  &  Cream Cheese  Eggro l l s  /  Sweet  Ch i l i  Sauce

Smoked  Sa lmon Dev i l l ed  Eggs  /  P ick led  Mustard  Seed  /  Bacon  /  Sweet  P ick led  Ja lapeno
/  Fresh  D i l l

SEAFOOD

Tha i  Ch icken  Skewer  /  Peanut  Sauce

Chicken  Wing  Lo l l ipop  /  BBQ  Sauce  /  Honey  Gar l ic  Sauce

Min i  BBQ  Ch icken  Tacos  /  Hard  She l l  /  C i lant ro  /  P ico  /  Let tuce  /  L ime Crema /  Ch ipot le

Nashv i l l e  Hot  Cr ispy  Ch icken  Pops  /  Gherk in  /  Comeback  Sauce

Chicken  &  Bacon  Croquet tes  /  Torched  Swiss  /  A io l i

Ch icken  Spr ing  Ro l l  /  P lum Sauce

Southern  Fr ied  Ch icken  &  Waff les  /  S law /  P ick le  /  Ca jun  Map le  But ter

Duck  Cuban  S l ider  /  Pu l led  Duck  /  Smoked  Duck  Ham /  Gra iny  D i jon  /  Gar l ic  Mayo  /
Swiss  /  P ick le



Beer

SELECT TWO STATIONS FOR  A  COCKTAIL  &  STATION RECEPTION  

DINNER STATIONS

HANDMADE TACO STATION
Warm F lour  and  Corn  Tor t i l l as

C lass ic  Sp iced  Beef ,  Bra ised  Ch icken ,
Pu l led  Pork ,  Gu inness-Bat tered  Cod ,  o r

Cr ispy  Sp iced  Cau l i f lower  
(choose  2 )

Cheeses ,  F resh  C i lant ro ,  Ref r ied  Beans ,
Shredded  Cabbage ,  P ick led  Ja lapeno ,
Rad ish ,  Feta ,  Hot  Queso ,  L ime Crema,
Ch ipot le ,  Guacamole ,  Tomat i l l o  Sa lsa ,

Mango  Sa lsa

MAC & CHEESE 
Smoked  Cheddar  Sauce  

Lemon Zest  Panko
Pork  Be l l y
Parmesan

Cr ispy  On ions

FINGER L ICKIN  FRIED 
CHICKEN

But termi lk  Breaded  A l l  Whi te  Ch icken
F ingers  

Cr ispy  Breaded  Ch icken  Wings  
Frank ’s  Red  Hot ,  Honey  Gar l ic ,

M iss iss ipp i  BBQ ,  Smokey  Mustard  
Sour  Cream 

B lue  Cheese  D ip  
(ava i lab le  for  an  add i t iona l  $5/person)

S
tations

LOADED FRIES
Spiced  Cur ly  F r ies ,  Cr ink le-Cut  Sweet

Potato  Fr ies
Gravy  (g lu ten  f ree )

Vegetar ian  Ch i l i
Popcorn  Ch icken ,  Pu l led  Beef ,  Bacon

St-A lber t  Cheese  Curds
Tomatoes ,  P ick led  Ja lapeno ,  Green

Onion
Truf f le  A io l i ,  Sour  Cream

BUILD-A-POUTINE 
Cr ispy  Yukon  Go ld  Fr ies  

Sweet  Potato  Fr ies  
Gravy  (g lu ten-f ree )  

S t -A lber t  Cheese  Curds ,  Bacon   
Hot  Peppers  

Fr ied  On ion  &  Fresh  Herbs  
Ch ipot le  Mayo ,  Hot  Sauces

PIZZA STATION 
Hand ro l led  p izza  p ies !  

C lass ic  Cheese  
Vegetar ian  
Pepperon i  
Canad ian  
Hawai ian   

Mar inara  Sauce
Gar l ic  D ip  



Beer

SELECT TWO STATIONS FOR  A  COCKTAIL  &  STATION RECEPTION  

DINNER STATIONS

GOURMET GRILLED CHEESE 
Cheddar  &  Mozzare l la  

Smoked  Cheddar  &  Caramel i zed  On ion
Br ie  Cheese  &  App le

Tomato  Soup  Shooters

BAO BUN STATION 
Choice  of  Two Prote ins :  Ter iyak i  Mushroom,

Pu l led  Pork ,  Pu l led  Ch icken
Pick led  Vegetab les

Cabbage
Ci lant ro

Green  On ions
Peanuts
Ho is in

Ch i l i  O i l
S r i racha  A io l i
L ime Crema

SALAD STATION
Bui ld  Your  Own Caesar  Sa lad  S tat ion  Wi th
Bacon  B i ts ,  F resh  Parmesan ,  and  Roasted

Gar l ic  But termi lk  Caesar  Dress ing

Mixed  Green  Crunch  Sa lad  Wi th  Green
Goddess  Dress ing

Co ld  Cheese  Tor te l l in i  Pasta  wi th  Sundr ied
Tomato  V ina igret te

S
tations

BREAKFAST STATION
Eng l ish  Muf f ins  

M in i  Bage ls  
Sausage  

Bacon  
Scrambled  Eggs  

Hashbrowns  

SHAWARMA
Chicken  &  Beef

F la t  Bread
Gar l ic  A io l i

Tah in i
Sr i racha  A io l i

Ranch
Pick led  Turn ip

Cucumber
Tomato
Let tuce

Onion
Honey  Yogur t

SANDWICH ARTIST BAR  
An  Assor tment  o f  F ine  Cured  Meats  and
Pou l t ry  Served  wi th :  Baguet tes ,  Ro l l s  &

Bread  
S l iced  Tomatoes ,  P ick les ,  On ions ,  Cheeses ,

Let tuce  
Var ie ty  o f  Sauces



DINNER STATIONS (Cont . )

CHARCUTERIE  
An  Assor tment  o f  F ine  Cured  Meats  

P ick led  Vegetab les  
M ixed  O l i ves  

D i jon  Mustards  
Basket  o f  F resh  Bread  

CHEESE PLEASE!  
Quebec  &  Ontar io  Cheeses  

Fresh  Baguet te  &  Crackers  Fresh  &
Dr ied  Fru i t  

Jams & Marmalades  
Nuts  

THE ULTIMATE CRUDITÉ  
A  Beaut i fu l  A r rangement  o f  Chefs

Se lected  Seasona l  Raw Vegetab les  and
Dips

FRESH FRUIT  
Pineapp le

Watermelon
Honey  Dew & Canta loupe  

Berr ies

MAVERICK’S  DONUT STATION
An  assor tment  o f  O t tawa ’s  Famous

Maver ick ’ s  Doughnuts  

THAI  NOODLES
Rice  Nood les

Ch icken  or  to fu
Sca l l ions

Baby  Corn
Bean  Sprouts

Ch ives
Peanuts

Pad  Tha i  Sauce
L ime Wedges

FRY LOVE YOU
Spiced  Waff le  F r ies
Sweet  Potato  Fr ies
Deep  Fr ied  P ick les

Deep  Fr ied  Cheese  Curds
Ket t le  Ch ips

Chefs  Se lect ion  of  D ips

BEAVER PASTRIES  
LAGO-STYLE

Hand St re tched  Dough
Deep-Fr ied  and  Dusted  wi th  C innamon

Sugar

S
tations



ENHANCED STATIONS CAN BE  SELECTED AT AN ADDITIONAL COST AS  A  REPLACEMENT
FOR ONE OF  THE STATIONS OFFERED IN  A  COCKTAIL  & STATION RECEPTION.

THE COST OUTLINED UNDER THE STATION WILL  BE  ADDED TO THE COST OF  THE
PACKAGE.

L IVE  CARVERY STATIONS 
Roasts  Are  Carved  To  Order ,  Served  Wi th
Fresh  Baked  Bread ,  Au  Jus ,  Horserad ish ,

And  Mustards  

AAA  Gar l ic  &  Herb  Angus  Reserve
Tender lo in

+$18  per  guest  

AAA  Sa l t  &  Pepper  Pr ime R ib  
+$10  per  guest  

Herb  &  Sp ice  Rot isser ie  Ch icken  
+$2  per  guest  

CARVERY ADD-ONS  

ROASTED ROOTS 
Honey  But ter  Carrots ,  Parsn ips ,  Squash ,

M in i  Potatoes ,  e tc .  
+$8 .50  per  guest  

MASH 
Br ie  Cheese  Mashed  Potatoes  

+$8 .50  per  guest  

MASH
Maple  But ter  Sweet  Potato  Mash  

+$7 .50  per  guest  

RAW BAR
Fresh  Shucked  Oysters  Wi th  A l l  The

F ix in ’ s
Ch i l l ed  Shr imp & Sush i

Smoked  Sa lmon Wi th  Cream Cheese  &
Bage ls

+$15  per  guest

THE SUSHI  PAVIL ION
Cucumber  Mak i ,  Ca l i forn ia  Ro l l  

Sp icy  Tuna  Avocado  Ro l l ,  Assor ted
Nig i r i ,  
Sash imi

Wasab i ,  G inger ,  Soy  Sauce
+$9  per  guest

INTERACTIVE PASTA STATION
Bui ld  Your  Own Pasta  Wi th  The  He lp  Of

Our  Exper ienced  Chefs !
Penne  and  Cheese  Tor te l l in i  Pastas
Gr i l l ed  Ch icken ,  Chor izo  Sausage  &

Bacon  B i ts
Sun-Dr ied  Tomatoes ,  Mushrooms ,
On ions ,  Be l l  Peppers  &  Zucch in i

A l f redo  and  Mar inara  Sauces
Parmesan  Cheese ,  O l i ves  &  Other

Toppings
+$12  per  guest

THE GRAZING TABLE
4  to  8  feet  o f  ep ic  snack  food

( 100  person  min imum)
A  show s topp ing  centerp iece  of  your  par ty ,  our  Graz ing  Tab le  i s  f i l l ed  w i th  gourmet

cheeses ,  impor ted  cured  meats ,  f ru i ts ,  j ams ,  f resh  baked  breads ,  hand  p icked
vegetab les ,  skewers ,  a r t i san  crackers ,  b reads ,  nuts ,  sweet  t reats ,  spreads ,  chutneys ,

and  so  much  more .
+$13  per  person

ENHANCED DINNER STATIONS

S
tations



Late N
ight 

Beer

BUILD-A-POUTINE
Cr ispy  Yukon  Go ld  Fr ies

Sweet  Potato  Fr ies
Gravy  (g lu ten-f ree )

S t -A lber t  Cheese  Curds
Bacon

Hot  Peppers
Ch ipot le  Mayo

Hot  Sauces

PRETZEL WALL
Sweet  &  Savoury  Housemade

Pretze ls
Assor tment  o f  Mustards ,

Queso  Cheese ,  Var ie ty  o f  Sweet
Sauces

MAC & CHEESE 
Smoked  Cheddar  Sauce  

Lemon Zest  Panko
Pork  Be l l y
Parmesan

Cr ispy  On ions
(ava i lab le  for  an  add i t iona l

$3/guest )

BEAVER PASTRIES  LAGO-STYLE
Hand St re tched  Dough

Deep-Fr ied  and  Dusted  wi th  C innamon
Sugar

PIZZA STATION
Hand Ro l led  P izza  P ies !

A  Var ie ty  o f :
C lass ic  Cheese

Vegetar ian
Pepperon i
Canad ian
Hawai ian

Mar inara  Sauce
Gar l ic  D ip

NACHO STATION
Cr ispy  Tor t i l l a  Ch ips

Ca jun  Ch icken  or  Pu l led  Pork  (choose
one)

Hot  Queso
Refr ied  Beans
P ico  de  Ga l lo
Sp icy  Sa lsa
Sour  Cream
Guacamole

Ch ipot le  Mayo
L ime Crema

LATE NIGHT STATIONS 

SELECT ONE STATION 



WINE SELECTION

HOUSE RED
($39/bot t le )

Inn isk i l l in  N iagara  Estate  P inot  No i r

Inn isk i l l in  N iagra  Estate  Cabernet
Mer lo t

Santa  Caro l ina  Cabernet  Sauv ignon  

Pe l le r  Fami ly  Mer lo t

Jackson  Tr iggs  N iagara  Estate
Cabernet  Franc/Cabernet  Sauv ignon

PREMIUM RED 
($46/bot t le )

Ruf f ino  Ch iant i  DOCG

Tr ius  Cabernet  Sauv ignon

ULTRA PREMIUM RED
($55/bot t le )

Bread  &  But ter  Cabernet  Sauv ignon

HOUSE WHITE
($39/bot t le )

Inn isk i l l in  N iagara  Estate  P inot  Gr ig io

Inn isk i l l in  N iagara  Estate  Sauv ignon
B lanc

Santa  Caro l ina  Sauv ignon  B lanc

Pe l le r  Fami ly  Reserve  Chardonnay

Inn isk i l l in  N iagara  Estate  R ies l ing

PREMIUM WHITE
($46/bot t le )

Ruf f ino  Lumina  P inot  Gr ig io

Tr ius  Sauv ignon  B lanc

ULTRA PREMIUM WHITE
($55/bot t le )

Bread  &  But ter  Sauv ignon  B lanc

A  Rotat ion  of  Spark l ing  Wines  Inc lud ing :

HOUSE SPARKLING
($46/bot t le )

Lo la  Spark l ing  Rose
Astor ia  Prosecco

Bot tega  V ino  De i  Poet i  Prosecco  DOC

PREMIUM SPARKLING
($52/bot t le )

Ruf f ino  Prosecco  DOC

SPARKLING

W
ine S

elections


