2027 - 2028
oS % Wedding Packages

Nestled in the rolling hills of Uxbridge Township, Mill Run Golf
Club offers the natural setting you’ve been looking for to say your
“l Do’s”. Mill Run’s rustic, yet elegant atmosphere features
manicured lawns and gardens, exposed brick and Siloam Pond
(home to our seasonal swans).

Mill Run Golf Club has a full Culinary Team, and Event Co-Ordinator to assist you and deliver the perfect day.

We host a variety of styles of weddings. From Daytime Garden Cocktail Parties, Ceremony Only events, and
a Traditional Ceremony, Dinner and Dance packages.

Ceremony Garden & Pond

A beautifully manicured outdoor ceremony site with seasonal gardens
overlooking Siloam Pond. Set up complete with gazebo, arbour, seating,

signing table, and electrical outlet.
Ceremony Garden Fees: Maximum 100 guests - 51,000.00

Maximum 250 guests - 51,500.00

Derrad Patio

With the wedding package, this space is perfect
for Cocktail Receptions. It overlooks the
landscapes with direct access to the Ballroom.
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The Ballroom

This spacious ballroom with seating from 50
to 250 guests, features neutral tones, rustic
exposed brick, dance floor, black iron drop
chandelier lighting, ensuite bar and access
to the Derrad Patio.

‘. "
" LY
35 ]

° Derrad Patio and Ballroom

° Assorted Hors D’oeuvres passed during

cocktail time.
° 6 Hour Standard Open Bar Package
° 3 Course Plated Dinner

° 2 Bottles of House Wine per table of 8 guests

° Floor Length Table Linens & Napkins
° Pole & Chiffon Draped Backdrop for Head Table

° Chair Covers
° Day of Co-ordinator
° Bridal Room

° Free Parking
° Tasting for Two
° Foursome of Golf

Pricing is based on entrée selected ranging from $140 to 5164 per adult

D All prices are subject to 13% hst, 15% gratuities and 3% house service
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Served from the Ballroom Bar includes:

(Surcharge applies for Limited Portable bars set ups in Garden or Derrad Patio)

2 bottles quouse wine per table qf8 guests.

6 hour open bar (can be split 2 hours during cocktails and 4 hours after dinner)

Cab-Nero (Pillitteri Estates) — House Red Wine

Blend of Cabernet Sauvignon and Merlot is smooth and
medium bodied. Flavours of dark cherry, plum and
subtle spice.

Pinot Grigio (Pillitteri Estates) — House White Wine

Refreshing, smooth, light bodied, with flavours of
peach, citrus, orchard fruits, and white flowers.

Liquor:

Standard Bar Rail including Polar Ice Vodka, Wisers
Deluxe Rye, Havana Club Rum and Beefeater Gin

Beer, including but not limited to:

Budweiser, Bud Light, Triple Bogey,
Triple Bogey Light, Triple Bogey Amber

Amsterdam Brewery 3 Speed, Corona, Transfusion,
Cranfusion, Azalea,

Michelob Ultra, Happy Days IPA, Matt & Steves Caesars,
Slabtown Cider, Happy Dad,

Soft Drinks & Juices, Non-Alcoholic &
Mocktails:

Triple Bogey-0, Corona Sun Brew, Guinness 0.0, Pepsi,
Diet Pepsi, Ginger-Ale, 7-Up, Apple Juice, Orange Juice
and Cranberry Juice

Upgraded Wines @ $5.00 per person

Map Maker Sauvigonon Blanc (New Zealand)

Crafted from selected grapes, crisp in intensity,
celebrating flavours of citrus, passion fruit and
gooseberry from the Marlborough region.

La Mascota Cabernet Sauvignon (Argentina)

Produced in limited quantities from the finest vineyard,
and situated in one of the oldest and most prestigious
wine regions in Mendoza.

Lucia’s Rose Wine (Pillitteri Estates)

The Market Collection of wines celebrates the farming
tradition of Gary & Lena Pillitteri in the Niagara
Escarpment.

Sparking Wine Toast @ $12.00 per person

Ruffino Prosecco, Celebration in style. This
sparkling wine has lifted aromas of fresh bread,
quince, Asian pear and cantaloupe.

2" Spirit Rail Upgrade @ $5.00 per person

Crown Royal Rye, Captain Morgan Spiced Rum,
Appleton Estates Dark Rum, Grand Marnier & Baileys
and Glen Livet Scotch

All Brands listed are subject to change. Mill Run Golf Club Staff are Smart Serve trained and abide by the
AGCO. Outside alcohol is not permitted and we do not serve doubles or shots. To remove the 6 hour bar
from package, deduct $50/person from package price. If switching to a cash bar, a bartender fee of

$75/hour will apply.
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When a traditional dinner/dance wedding won’t do.......

An Afternoon Ceremony & Cocktail Party in the Garden: (finishing before 6pm)
(Inclement weather back up plan is indoors in the Ballroom)

Pricing is based on your individual needs but generally speaking....

Set Up Rental Fee:

$1,000.00 Rental Fee (4 hours) and each additional hour above is at
"= $500/hour.

Maximum 6 Round tables, 3 Cruzer Tables, Food Station Tables, &
Smallwares and Standard Linens

Menu Selections:

Minimum S2,000.00 Food & Drink Sales.

Choose from the Mill Run Golf Club Reception Menu Items served in the Garden at listed pricing or Outside
Caterers/Food Trucks (holding business license, Insurance and Food Handling Certification)

Your Caterer/Food Truck vendor permitted in accordance with the Durham Region Health Board. And is
subject to a $2,000.00 landing fee.

Portable RTD Bar Station in the Garden

E

Bartender fee of $75.00 per hour (minim 3 hours).
Only Host Consumption Bar set ups. (No cash or

package bars applicable in garden.)

All prices are subject to 13% hst, 15% gratuities and 3% house service charge.




Mill Run Golf Club
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Deposit Schedule
° $1,500.00 is due with signed contract
° 50% of expected invoice and linen selection is due 6 months prior to your wedding date
° 14 Days prior to your wedding date, the guarantee number of guests and floor plan is
due
° 3 Days prior to your wedding date, final payment is due

Payment is accepted by Visa, Mastercard, Cash, Cheque, Money Order

ALL deposits are non-refundable.

Housekeeping Notes:

Wax Candles, Smoke Bombs, Sparkler Machines are strictly not permitted.

Fireworks are permitted by a bonified, certified and insured Pyro-Technique company only.

Sparklers are permitted under controlled circumstances
Mill Run Golf Club Staff are Smart-Serve Trained and we abide by the Alcohol & Gaming
Commission. We do not serve shots. Outside Alcohol is not permitted.

Speeches to be arranged prior to starter and once the entrée is served.

(no speeches between starter & entrée course)

Please advise in advance Guests with special dietary needs and we will do our best to
accommodate.

ite Fee is applicable.

To arrange your site visit or for more information, please call
or email today.

Gina Morrison, Event Manager, Mill Run Golf Club
269 Durham Road Rd. #8, RR #1, Uxbridge, Ontario, L9P 1R1

905-852-6212 x 230 gmorrison@golfmillrun.com

www.golfmillrun.com/ wedding (virtual tour)
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http://www.golfmillrun.com/wedding

