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WEDDING PACKAGE INCLUDES

Signature custom white and grey louis chairs

Choice of table linen and napkins

Private hospitality suite (excluding the Coughlan Room)
Private terraces overlooking the golf course
Designated gardens for wedding photographs

Fine china, flatware & stemware

Table numbers and stands

Cake knife and server

Easel

8, stage panels for head table (8ft by 4ft per panel)
Event coordinator to oversee placement of seating chart, place cards, menu cards and guest favours (provided by couple)
Complimentary menu tasting for two guests

In-house sound system

Use of LCD projector, screen, microphone and podium
Independent climate-controlled rooms

Emergency generators

Ample complimentary parking

Event supervisor, servers and bartenders

Room rental, taxes and facility fees
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CEREMONIES

Our Gazebo's are surrounded by beautiful gardens and stunning views making it the perfect setting for
an outdoor ceremony and your wedding photos. Seating is arranged on the interlocking patio, creating
a gorgeous center aisle. Should you prefer an indoor ceremony, simply discuss the options we have
available with your event coordinator.
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CEREMONY FEE $1,200

+ Rehearsal space for 30 minutes

- Set up and tear down of chairs

+ Water station

+ White linen on signing table and DJ table

+ Access to power for DJ or musicians

CEREMONY COORDINATION $300
+ Coordinator onsite for rehearsal to direct wedding party and family for processional and recessional
- Oversee placement of ceremony items, such as signage and programs

+ Direct guests to ceremony site
- Organize and cue wedding party and officiant for the ceremony processional

+ Coordinate with DJ/musicians and cue music for the ceremony processional

“All ceremony pricing includes HST

NORTH GAZEBO SOUTH GAZEBO
Available for ceremonies at 3 p.m. or 5 p.m. for wedding Available for ceremonies at 4 p.m. or 6 p.m. for wedding
receptions taking place in Audley or Taunton Hall. receptions taking place in Westney Hall or Coughlan Room.



OPTIONS

MAIN FLOOR EVENT SPACES

AUDLEY HALL
Maximum Capacity 120 Guests + Head Table
2275 Square Feet

TAUNTON HALL
Maximum Capacity 160 Guests + Head Table
3750 Square Feet

AUDLEY HALL + MIDDLE HALL
Maximum Capacity 250 Guests + Head Table
5500 Square Feet

TAUNTON HALL + MIDDLE HALL
Maximum Capacity 300 Guests + Head Table
6525 Square Feet

TAUNTON BALLROOM
Maximum Capacity 550 Guests + Head Table
9300 Square Feet

LOWER LEVEL EVENT SPACES

WESTNEY HALL
Maximum Capacity 250 Guests + Head Table

2300 Square Feet

COUGHLAN ROOM

Maximum Capacity 60 Guests
1400 Square Feet
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w18 LR T
Succulent Roasted Suckling Pig With Jelly Fish

B E 2R
Deep Fried Stuffed Shrimp Moose with Jumbo Prawns

ALIRAY E HR 4R
Shark's Fin Soup with Shredded Chicken & Snow Fungus

#AERERTH

Braised Two Kinds of Mushroom on a Bed of Vegetables with Conpoy Sauce

&AL FE
Roasted Crispy Chicken

AP R
Steamed Twin Fishes w/ Ginger & Scallions in Soya Dressing

i 2 A48
Fried Rice With Seafood

Tl 4m
Braised E-Fu Noodle

BFREE (ETEELEY]
Red Bean Soup With Lily Bulb And Lotus Seeds

KEE R
Sweetest Memories Duo Fancy Pastries

4= A
(Serve Table Of 10 Guests)

Prices include HST and facility fees.

Price Per Table applies to tables with 10 or less guests.

Price includes a 5 hour standard bar and wine service based on 3 bottles per table of 10 guests.

Cutting of the wedding cake with late night coffee and tea station.

A premium of $1000 + HST will be applied to an event with less than 12 tables.

Shark's Fin will be substituted where by-law regulates or prohibited by the venue(s).

All Special Meals are charged in addition to price per table.
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IR LB R
Succulent Roasted Suckling Pig With Jelly Fish & Seaweed

-4 Ve BR A e
Deep Fried Crab Claws With Almond Pieces

35 3 % B B
Sautéed Prawns and Chicken with Honey Beans

ALY FR FR 4R
Shark's Fin Soup with Shredded Chicken, & Snow Fungus

AR EFIZAEH
Braised Stuffed Melon Marrow with Whole Conpoy and Shitake Mushroom on a Bed of Vegetables

EUEFEHR
Wok Fried Twin Lobsters With Ginger and Scallions

F LR
Roasted Crispy Chicken

HARAT H
Steamed Twin Fishes w/ Ginger & Scallions in Soya Dressing

FE B AR
Fried Rice With Chicken And Shrimp

FARAF
Braised E-Fu Noodle

BETE (ETEALEY)
Red Bean Soup With Lily Bulb And Lotus Seeds

KAk s
Sweetest Memories Duo Fancy Pastries

4z A
(Serve Table Of 10 Guests)

Prices include HST and facility fees.

Price Per Table applies to tables with 10 or less guests.

Price includes a 5 hour standard bar and wine service based on 3 bottles per table of 10 guests.
Cutting of the wedding cake with late night coffee and tea station.

A premium of $1000 + HST will be applied to an event with less than 12 tables.

Shark's Fin will be substituted where by-law regulates or prohibited by the venue(s).

All Special Meals are charged in addition to price per table.
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o1 L
Succulent Roasted Suckling Pig With Jelly Fish & Seaweed

B eV AR e 3R
Baked Stuffed Whole Conch with Seafood in Portuguese Sauce

HEBAKER
Sautéed Prawns and Scallops on Vegetables

A EREZH
Shark's Fin Soup Seafood, & Snow Fungus

HRALRNAR G b0 &
Braised 8 Head Fresh Whole Abalone and Shiitake Mushroom on a Bed of Vegetables

AR FEW
Wok Fried Twin Lobsters in Maggie Sauce

o) &
Roasted Crispy Chicken with Ginger Oil

HARB T H
Steamed Twin Fishes w/ Ginger & Scallions in Soya Dressing

e PN
Fried Rice with Egg White, Seafood, Conpoy, & Masago

e R

Braised E-Fu Noodle with Enoki Mushroom

B (EFHEEAE)
Purple Rice Paste With Lily Bulb And Lotus Seeds

KEE B
Sweetest Memories Duo Fancy Pastries

4= A
(Serve Table Of 10 Guests)

Prices include HST and facility fees.

Price Per Table applies to tables with 10 or less guests.

Price includes a 5 hour standard bar and wine service based on 3 bottles per table of 10 guests.
Cutting of the wedding cake with late night coffee and tea station.

A premium of $1000 + HST will be applied to an event with less than 12 tables.

Shark's Fin will be substituted where by-law regulates or prohibited by the venue(s).

All Special Meals are charged in addition to price per table.
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RSB E R L R
Succulent Roasted Suckling Pig With Jelly Fish & Seaweed

K ELAGIK
Deep-Fried Seafood Purse

EHEEET
Steamed Skewered Scallops with Vegetables

AL LI
Shark's Fin Soup with Crab Meat & Fish Maw

EELRNARGEHE S
Braised 6 Head Fresh Whole Abalone & Shitake Mushrooms on a Bed of Vegetables

FFH AR B AR AR
Braised Half Lobsters with Garlic & Butter

ER Y€
Crispy Deep-fried Chicken in Champagne Sauce

wAERAEY K
Steamed Twin Fishes w/ Ginger & Scallions in Soya Dressing

ERLECE 31
Fried Rice with Shrimp Wrapped w/ Lotus Leaf

R IS4
Braised E-Fu Noodles w/ Crab Meat

BEGE (ETE RS
Sweet Soup with Lily Bulb, Lotus Seeds, Red Dates and Dried Longan

NN =R
Sweetest Memories Duo Fancy Pastries

4% A
(Serve Table Of 10 Guests)

Prices include HST and facility fees.

Price Per Table applies to tables with 10 or less guests.

Price includes a 5 hour standard bar and wine service based on 3 bottles per table of 10 guests.

Cutting of the wedding cake with late night coffee and tea station.
A premium of $1000 + HST will be applied to an event with less than 12 tables.
Shark's Fin will be substituted where by-law regulates or prohibited by the venue(s).

All Special Meals are charged in addition to price per table.

HOVMOVH/ZMqusz%M@)IZOZ



HORS D'OEUVRES $6.50 per person

(minimum of half capacity required)

A% ¥ 38

Spring Rolls (Meat or Vegetarian) Deep Fried Shrimp Dumpling
2R AR dh HBAS

Deep Fried Shrimp Roll Steamed Shrimp Dumpling

SR ER AR

BBQ Pork Phyllos Steamed Pork Dumpling (Sui Mai)
w7 AEER

Baked Curry Rolls Steamed Vegetables Dumpling

PEK'NG DUCK STAT'ON $11.75 per person

(minimum of half capacity required)

H R
(Include one staff at station for carving)
Serve with all necessary condiment
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BAR PACKAGES

"Bar options subject to change.

STANDARD BAR

LIQUOR BEER
Seagram's V.O. Whisky - Coors Light - Short
Bells - Canadian - Short
Smirnoff - Miller Lite - Short
Captain Morgan's White - Smirnoff Ice Light Raspberry & Soda
Gordons - Coors Edge

HOUSE WINE & NON-ALCOHOLIC BEVERAGE
All bar packages include house wine and non-alcoholic beverages (soft drinks and juice)

PREMIUM BAR
UPGRADE TO THE PREMIUM BAR SELECTION FOR $10 PER PERSON
Premium bar includes beverages from standard bar.

UPGRADE TO PREMIUM LIQUOR AND LIQUEUR SELECTION FOR $6 PER PERSON
UPGRADE TO PREMIUM BEER SELECTION FOR $4 PER PERSON

PREMIUM BAR INCLUDES 10 SEASONAL SIGNATURE DRINKS CREATED BY OUR IN-HOUSE MIXOLOGIST

LIQUOR LIQUEURS
Crown Royal - Bailey's Irish Cream
Johnnie Walker Red + Henkes Triple Sec
Kettle One - Disaronno Originale Amaretto
Captain Morgan's Spiced - Grand Marnier
Malibu Coconut Rum - Kahlua Cofee Flavoured Liqueur
Tanqueray
BEER
Corona

Coors Banquet - Short
Triple Bogey
Creemore

Sapporo
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DELUXE BAR
UPGRADE TO THE DELUXE BAR SELECTION FOR $21 PER PERSON
Deluxe bar includes beverages from standard bar and premium bar.

UPGRADE TO THE DELUXE LIQUOR SELECTION FOR $13 PER PERSON
UPGRADE TO CRAFT & PREMIUM BEER SELECTION FOR $8 PER PERSON

LIQUOR CRAFT BEER (Rotating offerings from local breweries.)
Knob Creek Rye - Waterloo Brewing
Johnnie Walker Black Label - Amsterdam Brewing
Glenfiddich 12 Yr. Single Malt Scotch Whisky - Cowbell Brewing
Grey Goose Vodka - Side Launch Brewing Company
Flor De Cana Centenario 12 Year Old Rum - Second Wedge Brewing Co.
Hendrick's Gin - Collective Arts Brewing
Courvoisier VS Cognac - Redline Brewhouse
Bulleit Bourbon - Cameron's Brewing Company

- Town Brewery
Muskoka Brewery

CAESAR BAR $120
ADD A SEPERATE CAESAR BAR DURING YOUR COCKTAIL HOUR.

> Specialty Skewers and Garnishes for Caesar Bar $2.50 per skewer (minimum order of 40 skewers required).

Genoa Salami | Mushrooms | Roasted Peppers
Heirloom Cherry Tomato | Baby Bocconcini | Basil Leaf
Prosciutto | Olive | Cantaloupe

SPARKLING WINE FOR ALL GUESTS
ADD TO ANY PACKAGE FOR $4 PER PERSON
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LIST

House Wine, Red (Included in packages)

House Wine, White (Included in packages)

Punti Ferrer, Sauvignon Blanc, Chile ($2 per person to upgrade)

Punti Ferrer, Malbec, Chile ($2 per person to upgrade)

Tenuta Santome, Pinot Grigio, Veneto Italy ($3 per person to upgrade)

Tenuta Santome, Merlot, Veneto Italy ($3 per person to upgrade)

Tenuta Santome, Rose, Veneto ltaly ($3 per person to upgrade)

Lodi Wine Company, Chardonnay, California ($4 per person to upgrade)

Lodi Wine Company, Cabernet Sauvignon, California ($4 per person to upgrade)
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GOLF & BANQUET FACILITY

2700 AUDLEY RD. AJAX, ONTARIO L1Z 1T7 | TEL. 905.427.7737 EXT: 300

3OVXOVd Awrppap] 2%wd]) T202




