Packages available from Mimico Cruising Club

Whether you are planning an intimate exchange of vows in front of family and friends or a grand
celebration, our experienced staff will be on hand to assist you. Couples may select from our
wedding packages or choose to customize their menu. Once you have had the opportunity to

review our Wedding Brochure, we encourage you to contact us to book a site tour and ask any
questions you may have about planning your special day

EACH WEDDING PACKAGE INCLUDES:

1. Standard bar package 4 hours (may be split 1 & 3) to accommodate reception and after
dinner dancing

2. Speed rail: Smirnoff Vodka, Canadian Club Rye, Bacardi Rum, Johnnie Walker Scotch,
Tanqueray Gin

3. Bar closed during dinner (soft drinks are available)

4. Domestic and Imported Draught Beer

5. House white wine and red wine service during dinner

6. No shooters or doubles

7. $10.00 per person for each additional hour

8. On-site complimentary parking, Special children’s menu

9. Complimentary entree for DJ and photographer

10. Wedding cake cutting and platter display
11. On-site location for photographs

Package Number # 1
Price includes: Table cloths, napkins, bar and serving staff, ceremony area, hall rental & parking

Appetizer: Choice of Soup or Choice of any house salad

Entrée: Choice of Chicken, Pork or Salmon with choice of sauce

Potato: Choice of Creamy rustic smashed skin-on potatoes, roasted field potatoes or parisienne potatoes
Vegetable: Seasonal market vegetable medley tossed in butter and herbs

Dessert: Choice of any standard dessert

Freshly Brewed Coffee: Regular and Decaffeinated | Selection of Fine Teas
$85.00 per person



Package Number # 2
Price includes: Table cloths, napkins, bar and serving staff, ceremony area, hall rental & parking

Chef’s Selection of Fine Hot & Cold Hors D’ocuvers
(Based on three pieces per person)

Appetizer: Choice of Soup or Choice of any salad

Entrée: Choice of Beef, Chicken, Pork or Salmon with choice of sauce

Potato: Choice of Creamy rustic smashed skin-on potatoes, roasted field potatoes or parisienne potatoes
Vegetable: Seasonal market vegetable medley tossed in butter and herbs

Dessert: Choice of any selected dessert

Freshly Brewed Coffee: Regular and Decaffeinated | Selection of Fine Teas
$92 per person

Package Number # 3
Price includes: Table cloths, napkins, bar and serving staff, ceremony area, hall rental & parking

Chef’s Selection of Fine Hot & Cold Hors D’ocuvers
(Based on three pieces per person)

Appetizer 1: Choice of any Soup

Appetizer 2: Choice of any Salad

Appetizer 3: Penne ala VVodka or any pasta dish

Entrée: Choice of Beef, Chicken, Pork or Salmon with choice of sauce

Potato: Choice of Creamy rustic smashed skin-on potatoes, roasted field potatoes or parisienne potatoes
Vegetable: Seasonal market vegetable medley tossed in butter and herbs

Dessert: Choice of any selected dessert

Freshly Brewed Coffee: Regular and Decaffeinated | Selection of Fine Teas
$106 per person



