
MINI

Winter
Weddings

5 0  G U E S T S   .  $ 1 0 0 + +  P E R  P E R S O N



Celebrate your love during the most magical time of 
the year with a winter wedding at Carmen’s.  Our 
enchanting venue provides the perfect backdrop for 
a romantic and intimate celebration. Rest assured, as 
our dedicated team are here every step of the way as we 
bring your wedding vision to life.

Our Winter Wedding package includes a delicious three 
course menu, all-inclusive bar,  fully decorated ball-
room, free ceremony* and a honeymoon suite at the C 
Hotel. 

Your story
   starts here.

I N T I M A T E  W I N T E R 
W E D D I N G  P A C K A G E

A V A I L A B L E  U N T I L  M A R C H  2 0 2 1

New bookings only.



S E A S O N A L  S A L A D 
mixed greens with fresh, local ingredients of the season & vinaigrette

I T A L I A N  G R E E N  B E A N  S A L A D 
marinated green beans, red onion, heirloom tomato, feta cheese, balsamic glaze  

M A R I N A T E D  M E D I T E R R A N E A N  S A L A D 
cucumber, kalamata, feta, chickpeas & sundried tomato dressing 

C A E S A R  S A L A D 
romaine, pancetta, shaved asiago, house croutons & creamy garlic dressing

C R A N B E R R Y  S A L A D
cranberry, roasted chickpeas, feta, mixed greens, apple cider vinaigrette

S E A R E D  C H I C K E N  S U P R E M E 
finished with choice of sauce: lemon garlic reduction . sundried tomato pesto . spinach, asiago, bacon cream . 
smoked tomato & lot 40 rye glaze . mushroom & aged cheddar cream . bacon, onion, thyme demi-glace

B A K E D  S A L M O N 
with lemon & caper beurre blanc or bearnaise sauce

B A C O N - W R A P P E D  R O A S T E D  P O R K  L O I N 
with choice of apple dijon or lot 40 rye and maple glaze sauce

T O P  S I R L O I N 
with choice of herb butter or peppercorn jus

L O C A L  G R A I N - F E D  T U R K E Y
garnished with herbs

Accompanied by seasonal vegetable & your choice of one: 
herb roasted potatoes . crushed russet potato . potato gratin

G O U R M E T  P A R F A I T
s’mores . pumpkin latte

M A S O N  J A R  C R U M B L E
field berry . apple peach . salted caramel cheesecake . chocolate mousse . champagne cupcake martini

P U M P K I N  C R È M E  B R Û L É E

A P P E T I Z E R

E N T R É E

Menu

R E D  &  W H I T E  W I N E  B Y  V I N E L A N D  E S T A T E S  W I N E R Y 

D O M E S T I C  B E E R 

C O C K T A I L S 

S O F T  D R I N K S

B A R

selection of assorted ciabatta-style buns

Served with coffee & tea.

Optional Add On: two-tier Buttercream Wedding Cake $300 + hst.

D E S S E R T

Four hours.  Additional bar service hour(s): $300 + hst.

Dietary restrictions welcomed.



B O O K  N O W

Pricing

$ 1 0 0 + +  P E R  P E R S O N * *
50 guests

• Three course menu
• Four hour all-inclusive bar
• Fully decorated ballroom
• Free ceremony*
• Honeymoon suite at the C Hotel

P A C K A G E  I N C L U D E S

*Ceremony: Free ceremony when you book Sun-
day-Thursday | $1250+HST Friday-Saturday,               
**Maximum # of guests, $100pp + 17% Facility Fee + 
13% HST.

Decor
• Louis XVI chairs
• Table linens
• Cloth napkins
• Centerpieces
• Glass charger plates
• Money box
• Head table backdrop 
• Ambiance lighting
• In-house music system

F U L L  D E C O R  P A C K A G E

http://carmens.com/weddings/wedding-packages

