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PRE-DINNER

HORS DOEUVRES | Stationary | Hot Passed

FIRST COURSE

CHOOSE 1

BUTTERNUT SQUASH & APPLE BISQUE |

Curried Apples| Coriander |

ITALIAN WEDDING SOUP | Meat Balls |  Spinach |

Orzo | Chicken Broth |

LEEK& POTATO SOUP | Bacon Chip | Chive |

VEGAN MUSHROOM BISQUE | Porcini

Cream |

MIXED GREENS | Shaved Vegetables |  Tarragon

Vinaigrette |

FARFALLE “ A LA VODKA” | Sweet peas I Prosciutto I

Tomato cream I

MAIN COURSE

CHOOSE 1 | INDIVIDUAL SERVICE

PANCETTA WRAPPED PORK TENDERLOIN |

Sauce Robert

STRIPLOIN ROAST | Red Wine Jus

CHICKEN PARMESAN | Classic Preparation I

CRISPY CHICKEN SUPREME | San Marzano

Tomato | Smoked Mozzarella | Basil Jus |

GRILLED SALMON | Sauce Vierge

Chef’s Complimenting Potato & Seasonal
Vegetables

DESSERT

CHOOSE 1

ICE CREAM CREPES | Fruit Coulis |

TARTUFO | Choice of Flavours |

TIRAMISU | Mascarpone | Mocha Mousse |  Savoiardi |

BAR

INCLUDED

HOST BAR | 6hrs | Standard House Selections |

Unlimited

DOMESTICBEERSELECTION | House Selections

BAR RAIL | Rye | Rum | Vodka | Gin |  Scotch |

Brandy

STILL WATER |  POP | JUCES | MIXES

Standard Menu



Superior Menu



PRE-DINNER

HORS DOEUVRES | Stationary | Hot Passed

FIRST COURSE

CHOOSE 1 | INDIVIDUAL SERVICE

PENNEA LAVODKA | Sweet Peas |  Prosciutto |

Tomato Cream |

RIGATONI BOLOGNESE | Rich Tomato Ragu |  Parmesan |

FARFALLE | Asiago Blush Sauce |

ITALIAN WEDDING SOUP | Meat Balls |  Spinach | Orzo |

Chicken Broth |

LEEK& POTATO SOUP | Bacon Chip | Chive |

ENTRÉE

CHOOSE 2 | PLATTER SERVICE

ROAST BEEFSTRIPLOIN | Red Wine Jus

CHICKEN FLORENTINE | Spinach | R i c o t t a I

CHICKEN PARMESAN | Classic Preparation |  

GRILLEDCHICKEN PICCATA | Salmoriglio 

PAN-SEARED SALMON | Sauce Vierge

GARLIC SHRIMP| Butter Sauce |  

Chef’s Complimenting Potato & Seasonal Vegetables

BOWLSOF SALAD | Caesar or Field Mix Greens

DESSERT

CHOOSE 1

CHOCOLATE PATE | Dark Chocolate |  Macerated

Berries | Ginger Crème Anglaise |

MANGO PANNACOTTA | Raspberry Mousse |  

Berries |Fruit Coulis |

SALTEDCARAMELCHOCOLATEMOUSSE | Salted

Caramel Corn | Bourbon Caramel Sauce |

CHEF’SCRÈMEBRULE | Biscotti | Berries |

BAR INCLUDED

HOST BAR | 6hrs | Standard House 

Selections | Unlimited

TABLE WINE | | 2 Bottles per table | House 

Selections

DOMESTICBEERSELECTION | House Selections BAR

RAIL | Rye | Rum | Vodka | Gin | Scotch | Brandy

STILL WATER |  POP | JUCES | MIXES

Superior Menu



Supreme Menu 



PRE-DINNER

SIGNATURE ANTIPASTO BAR | Assorted Breads | Mediterranean Dips | European Deli Meats | Grilled & Marinated

Vegetables | Domestic & Imported Cheeses | Seasonal Seafood Selections | Salads |

FRENCH SERVED CHOOSE 1

CHICKEN BALLONTINE | Bacon Wrap | Forest Mushrooms | Maple Bourbon Jus

GRILLED CHICKEN PICCATA | Salmoriglio 

ROSEMARY ROAST LAMB | Salsa Verde

PAN-SEARED SALMON | Sauce Vierge

GARLIC SHRIMP| Butter Sauce |  

CHICKEN PARMESAN | Classic Preparation |  

DESERT CHOOSE 1

DOUBLE CHOCOLATE CAKE | Fruit Preserves | Chantilly |

CHEESECAKE SAMPLING | Strawberry | Chocolate | Vanilla |

COOKIES & CREAM | Cheesecake | Cookie Crumble | Chantilly Cream |

LATE NIGHT CHOOSE 1

ITALIAN PAN PIZZA | Assorted |

POUTINE & ONION RING BAR | Cheese Curds | Gravy | Assorted Toppings | House Ketchups |

SLIDER BAR | Pulled Pork | Meatball | House Smoked Brisket | Mini Kielbasa |

CLASSIC SWEET TABLE | Assorted Pastries | Fruit | Cakes | Tortes |

BAR INCLUDED

HOST BAR | 7 hrs | Supreme House Selections | Unlimited

TABLE WINE | House Selections | Unlimited

DOMESTIC BEER SELECTION | House Selections

SUPREME BAR RAIL | Rye | Rum | Vodka | Gin | Scotch | Brandy

STILL WATER | POP | JUCES | MIXES

Supreme Menu 

PRIMI CHOOSE 1 | INDIVIDUAL SERVICE

PENNEA LAVODKA | Sweet Peas |  

Prosciutto | Tomato Cream |

FARFALLE | Asiago Blush Sauce |

ITALIAN WEDDING SOUP | Meat Balls |  

Spinach | Orzo | Chicken Broth |

LEEK& POTATO SOUP | Bacon Chip | Chive |

RIGATONI BOLOGNESE | Rich Tomato Ragu |  

Parmesan |

SECONDI CHOOSE 1 | INDIVIDUAL SERVICE

PRIME RIB ROAST | Crispy 

Onions | Red Wine Jus 

BRAISED SHORT RIB |

Crispy Shallots | Pan Juices 

CRISPY CHICKEN SUPREME | San Marzano Tomato | Smoked

Mozzarella | Basil Jus |

Chef’s Complimenting Potato & Seasonal Vegetables



Enhancements | Stations



PRE-DINNER

ANTIPASTO PLATTERS | European Deli Meats | Grilled Vegetables | Cheeses | Marinated 

Vegetables | | $6

ANTIPASTO BAR | Signature | | $14

HORS DOEUVRES | Stationary | Hot Passed | $10

SEAFOOD ACTION STATION | Scallops | Mussels | Shrimp | Squid | $14

CANADIAN CHEESE BOARD | Mingling Grapes | Accompaniments | $5

MEDITERRANEAN DIPS & SPREADS | Crisp Breads | $5

LATE NIGHT

ITALIAN PAN PIZZA | Assorted | | $4

MUFFULETTA BOARDS | Assorted Italian Breads | Deli Meats |

POUTINE & ONION RING BAR | Cheese Curds | Gravy | Assorted Toppings

| House Ketchups | | $8

CARNIVAL CORNER | Popcorns | Honey Roasted Peanuts | Pretzel Bar |  

Kielbasa | Mustards | | $10

TACO STATION | Hard & Soft Tacos | Fixings | | $10

SLIDER BAR | Pulled Pork | Meatball | House-Smoked Brisket | Mini Kielbasa |

GRILLED CHEESE STATION | Assorted Gourmet Cheese Melts | Harvest Breads |  

Tomato Bisque | | $10

MAC & CHEESE BAR | Lobster | Pulled Pork | Wild Mushroom |  

Assorted Gourmet Cheeses | | $10

Enhancements | Stations

DESSERT

WAFFLE & CREPESTATION | Belgian Waffles | Toppings | Sweet Sauces | Build Your Own | $10

CLASSIC SWEET TABLE | Assorted Pastries | Fruit | Cakes | Tortes | $8

CHOCOLATE GANACHE PANACHE | Chocolate Fountain | | $10

SMORES & MORE | Chocolate Fountain | Toppings | Build Your Own | | $10



for exploring the wedding packages


