The Albany Club
WEDDING PACKAGE 2022

GENERAL INFORMATION:
The Albany Club was founded in 1882 by Canada’s first Prime Minister, Sir
John A. Macdonald, and has been at our King Street location since 1898 – a
historic gem located in the city!
When hosting your wedding at the Club, you and your guests will have
exclusive access to the entire building including our rooftop patio. We only
host one wedding at a time which gives you the freedom and flexibility to
utilize the rooms as you see fit. The Club can accommodate weddings up to
160 guests for sit-down, or 250 stand up. Ceremony, cocktail hour and your
reception can all take place on site.
The Club staff are here to make your wedding planning as effortless as
possible. From your first consultation and leading up to the day-of, our
professional and attentive team will ensure everything is simply perfect.
Executive Chef, Jay Parhar, and his team in the kitchen provide an elegant
and innovative touch to your wedding with their impeccable cuisine.

TESTIMONIALS
“We fell in love with the Albany Club because of its unique look, private
wedding style – allowing us to have the entire building that day – and of
course, their menu offerings. Our day was perfect thanks to the Albany’s
staff. The venue is a bride’s dream come true and all our guests were in
awe of how amazing and beautiful the building was.”- Viviana & Derek
“From our first visit to the club when visiting venues, we were impressed with the welcome and warmth of the staff and the
character and distinction of the building. Our guests were delighted with the venue and all complimented how kind and
accommodating the staff were, and how incredible the food was. It was a great day that came off without a hitch. Everyone worked
hard and were keen to act all our requests and ensure the event was a great success. We were delighted with our experience. “–
Tyler & Nicole
“My husband and I recently had our wedding at the Albany Club and could not have asked for a better venue to work with! April and
John provided a very personal experience. They helped us to customize our menu and bar options and were there day of to make
sure everything ran smoothly. The venue is not only gorgeous but offers so much space for everything you need on your wedding
day. “– Ashley
“We had such a wonderful time at our wedding reception at The Albany Club. Everything was beyond what we expected. We are so
happy that we chose The Albany Club to host our wedding and I am very pleased that we had April coordinate all the details in
making our dream come true. The food was exceptional, like always and the staff were very helpful, very easy to get along with, all
around first class.” - Vaso & Dennis
“Stephen & I were married at the Albany Club on June 17 th 2017 and it was incredible. I have been a member there for a few years,
and I knew the food was amazing, the service impeccable, and the venue gorgeous. What I didn’t know was how easy and perfect
the staff would make everything. Everything was customizable, and April and Chef Jay gave us amazing suggestions at every step.
The cost was so reasonable, the food was so great, and April and team were so amazing that my family can’t stop raving about how
it was one of the best weddings they’ve ever been to. I would HIGHLY recommend the Albany Club.” -Julia

VENUE RENTAL
Month

Ceremony Fee

April – October (On Season)

Saturday
Sunday
$2500

November – March (Off Season)

$1800

$500

$500

**Please note the off-season pricing does not apply to weddings under 80 people.
**Additional Charges for weddings on New Years Eve
The rental fee covers the cost of our services including: tables, chairs, formal white table linens, napkins, tableware, glassware,
votive candles, set up and take down, kitchen staff, serving staff and bartenders.
This ceremony fee also includes your ceremony rehearsal, room flip and access to the Club prior to your ceremony time on your
wedding day. You are welcome to access the Club earlier for a small fee of $100 per hour.
Bridal Suites & Grooms Suites are available and also included in the venue rental.

DEPOSITS & PAYMENT SCHEDULE
Payment Due Date

Amount Due

Time of booking

Venue rental & ceremony fee

6 months prior

50% of full estimate

3 months prior

75% of full estimate

30 days prior

100% of full estimate

We understand that your number of guests and estimate may change before your wedding day. You will receive an updated
estimate close to the last deposit date which will reflect any changes with your guest count and menu selections.
There may be a balance owing or a credit due back after the event. In the case of a balance owing, an invoice will be sent for the
outstanding amount which will be due in 30 days after the wedding day. You will be reimbursed within 30 days of the wedding day if
the final invoice is under the estimate amount paid.

CANCELATION POLICY
Should it become necessary for you to cancel your wedding, the following charges will apply. All cancellations are required in
writing.

`

Time of Cancellation

Sum Payable

6 months or more prior

Venue rental & ceremony fee

3-6 months prior

50% of estimated food and beverage

31-90 days prior

75% of estimated food and beverage

30 days or less

100% of estimated food and beverage

FOOD & BEVERAGE
Menu Selection:
When selecting your menu, you are able to select two main course options plus a vegetarian option. There is no charge for multiple
options as long as the Club receives your final selections three business days prior to your wedding day.

Wedding Tasting:
The couple may dine at the Club and enjoy a complimentary wedding tasting. The tasting will allow you to select two appetizers, two
main courses and two desserts. Additional guests are welcome to come and those meals will be charged in full.

Escort Cards:
The Club requires you to have escort cards for each guest if you are doing multiple main course options. The escorts cards must have
a main course indicator which is visible and easy to read by the staff. This is the staff’s way of knowing what main course your guests
have selected. On the day of your wedding, our Catering Manager will place all the escort cards out on the tables for you and ensure
everything is set up correctly. The Club is happy to design and print all your escort cards for you for a $2 per person charge.

Dietary:
For any food allergies or dietary restrictions, the Club will require the names of each guest, their dietary concern as well as their
table number. You are responsible for providing the Club a list with these requests no later than three business days before your
wedding. We also ask that you put an indicator on the escort card which signals a dietary restriction.

HORS D’OEUVRES
Prices are by the dozen and do not include house charges and tax.
Min. of three dozen per selection required.

Chef’s Choice Hors D’oeuvres
Will include a mix of hot and cold – meat, seafood and vegetarian.

48

Meat
Roast angus beef in mini Yorkshire pudding, horseradish aioli
Mini Certified Angus Beef sliders
Santé Fe chicken quesadillas
Grilled baby lamb chops, minted glaze
Curried chicken and apple salad on wonton spoon
Venison carpaccio, truffle oil and stilton on crostini
Grilled duck breast and chutney crostini
Mediterranean chicken kebobs
Tandoori chicken kebobs
Assorted pâté and terrines on toast with relishes

48
48
46
57
44
44
44
44
44
44

Seafood
Vodka smoked salmon on pumpernickel rounds with caviar
Crispy jumbo coconut shrimp, mango aioli
Lobster and cheddar quiche
Malpeque oysters in a Bloody Mary shot
Smoked trout and vegetable tartlets
Shrimp and pork haw dumplings
Digby scallops on garlicky spinach
Bacon wrapped scallops
Citrus shrimp and frisée salad on wonton spoon
Lobster and avocado wontons, lemon dip

48
48
53
48
48
48
48
48
44
54

Vegetarian
Indonesian vegetable spring rolls, tangy thai dip
Cherry tomato and bocconcini skewers
Goat cheese and beet tartlets
Tomato, artichoke and goat cheese bruschetta
Vegetable mini pizzas
Wild mushroom beggars purse
Black truffle cream élysée shot
Stilton and grape tartlets
Phyllo purse with goat cheese and sundried tomato

44
44
44
44
44
44
44
44
44

INTERACTIVE STATIONS
Prices are per person and do not include house charges and tax.
A chef charge of $30 per hour will apply with a min. of 3 hours.

Certified Angus Beef Stations
Served with gourmet mini rolls, Kaisers, gourmet mustards, horseradish and peppercorn sauce
Roast peppercorn tenderloin station (min. of 15 people)
Roast striploin station (min. of 15 people)
Canadian hip of beef (min. 100 people)

24
22
20

Pasta Station
Two fine Italian pastas made to order, served with a selection of tomato basil sauce
rosé sauce and cream sauce. Accompanied with chef’s choice garnishes and garlic bread.
Chicken, seafood and vegetarian options. (min. of 20 people)

19

Risotto Station
Wild mushroom risotto topped with black truffle oil
Accompanied with chef’s choice garnishes (min. of 20 people)

19

COCKTAIL HOUR ENHANCEMENTS
All prices are per person unless stated otherwise and do not include house charges & tax.

Jumbo Gulf Shrimp Pyramid
Accompanied with chef’s choice garnishes and cocktail sauce

20

Vodka Smoked Salmon
Served with pumpernickel bread & traditional garnishes

20

Oysters on the Half Shell
Accompanied with chef’s choice garnishes and cocktail sauce

MP

Assorted Sushi Platter
4 pieces per person a variety of maki & nigiri sushi including California, tuna & salmon.
Accompanied with soya sauce, wasabi and pickled ginger.

STARTER SELECTIONS
Coffee, tea and decaf coffee included with 3 or more course meals.
All prices are per person unless stated otherwise and do not included house charges & tax. Prices subject to change.

20

Soup
Vichyssoise with herb croutons
Gazpacho with avocado garnish
Roasted butternut squash with maple drizzle
Thai shrimp and coconut broth
Leek and Stilton
Baked onion and fennel bisque with cheddar and walnut toast
Roasted red pepper and fontina cheese

17
17
17
17
17
17
17

Gourmet Soup
Asian seafood “bouillabaisse”
Classic lobster bisque with brandy cream
French truffle “elysée”
Jerusalem artichoke “perigourdine” with foie gras dumplings

22
22
22
22

Salads
Baby spinach salad, walnut crusted goat cheese, Portobello mushroom and aged balsamic vinaigrette
Organic greens salad with tomato, cucumber & raspberry poppyseed yogurt dressing
Classic Caesar salad with crumbled bacon, parmesan, croutons & eggless anchovy dressing
Vine ripened tomato salad, cucumber, olives, feta and romaine with oregano and lemon vinaigrette

20
17
17
17

Appetizers
Seafood salad including shrimp, tuna tatake, smoked salmon, avocado and blonde frisée
Red wine poached pear, serrano ham, Stilton, baby greens and red wine vinaigrette
Antipasto plate: grilled vegetables, artichokes, asparagus, gourmet olives, asiago & prosciutto
Vodka smoked salmon on baby greens with red onions and caper dressing
Pear, walnut and stilton tart on baby arugula with Chianti dressing
Jumbo shrimp cocktail with bloody Mary cocktail sauce
Grilled calamari and shrimp with green beans, roasted red peppers and citrus dressing
Pan fried lobster and blue crab, spiced tomato coulis and basil aioli
Prosciutto wrapped jumbo shrimp, blonde frisée, maple lemon dressing
Pan seared Digby scallops with Woodland mushrooms, smoked duck and raspberry emulsion

MAIN COURSE SELECTIONS
All main courses are served with medley of vegetables, potatoes and bread rolls.

32
22
22
22
22
24
23
20
24
25

Fish & Seafood (choice of grilled, steamed or baked)
Atlantic Salmon
Florida Snapper
Ontario Trout Fillet
Nunavut Arctic Char
Black Cod
Pacific Halibut, sundried tomato and olive crust

42
MP
42
MP
MP
MP

Select your sauce: lemon and herb butter, roasted red pepper and chive coulis, coconut curry butter, champagne beurre
blanc, saffron beurre blanc, dill and orange butter sauce, tomato caper and parsley relish

Poultry
Grilled free range chicken supreme
Roasted chicken breast stuffed with spinach, basil and goat cheese
Baked chicken “cordon bleu”
Chicken breast stuffed with wild rice, roasted garlic and sundried tomatoes
Baked Cornish hen stuffed with wild rice

39
40
39
39
41

Select your sauce: red wine sauce, roasted tomato and basil sauce, wild mushroom jus, herb jus

Veal
Braised veal osso bucco “Milanese”
Grilled 8oz veal striploin, peppercorn sauce
8oz veal ribeye, wild mushroom jus
12oz veal chop, barola Gorgonzola butter
Grilled veal tenderloin, stilton and port jus

40
40
44
50
50

Certified Angus Beef
9oz roast prime ribeye, Yorkshire pudding, horseradish and grainy mustard jus
9oz grilled New York striploin, brandied peppercorn sauce
8oz charbroiled petit fillet mignon, port jus
Braised ruby red short ribs

48
46
53
46

Lamb
Roasted rack of lamb with seasoned mint & rosemary crust, port jus

58

Vegetarian
Pecan crusted goat cheese on grilled mushrooms
Roasted red pepper stuffed with basmati rice, grilled vegetables and tofu
Tofu parmigiana, roma tomatoes and basil sauce
Wild mushroom risotto, truffle oil

32
32
32
32

Executive Chef, Jay Parhar

DESSERT SELECTIONS
Deluxe
Niagara apple cinnamon crumble pie
Flourless chocolate cake, Morello cherry compote
Southern Comfort swirl cheesecake
Tia Maria tiramisu, chocolate sauce
Tahitian vanilla crème caramel
Lemon meringue pie
Passion fruit pavlova, wild berry coulis
Mixed berries, choice of whipped cream or vanilla ice cream

17
17
17
17
17
17
17
17

Gourmet
Seasonal berries in a dark chocolate cup, Grand Marnier crème fraiche
B52 crème brulèe, almond biscotti
Ebony & Ivory – dark and white chocolate mousse pyramid, berries and framboise coulis
Chianti poached pear, candied orange cream
Valrhona dark chocolate and hazelnut tart

20
20
20
20
20

Cheese Plate
Brie and Cheddar Points
Imported cheese tray including Stilton
(Served with grapes, berries, assorted crackers & red currant jelly)

LATE NIGHT

17
18

PASSED ITEMS
(Priced by the dozen – min. 3 doz. per selection)
Mini grilled cheese sandwiches
Mini Certified Angus Beef sliders
Chicken quesadillas
Coconut shrimp with mango ailoi

36
40
40
40

STATIONS
(Priced per person / Min 25 People)

Poutine Station with Gravy Fountain.
Duo of sweet potato and crispy homemade french fries accompanied with Quebec cheese curds,
jalapenos, onions, bacon bits and mushrooms.

11

Pizza Station
Assortment of homemade gourmet pizzas including pepperoni, cheese, Hawaiian & vegetarian
Served with creamy garlic and marinara sauce.

11

Chocolate Fountain
Belgium chocolate fountain served with fresh seasonal fruit and marshmallows.

14

North American Cheese Display
Aged yellow and white cheddar, goat cheese, Rosenberg, jalapeño Havarti & brie
Served with grapes, berries, assorted crackers and red currant jelly

14

Pulled Pork Station
Slow cooked pulled pork and brisket accompanied with fresh buns, BBQ sauce and chef’s choice toppings

14

Build Your Own Slider Station
Mini Certified Angus Beef sliders accompanied with mini ciabatta buns and toppings

12

Texan Frito Pie Bar
Fritos accompanied with homemade chili and toppings including jalapeños, bacon bits,
cheddar cheese, mushrooms, onions, corn, salsa and sour cream

12

Fresh Fruit & Berries
Assortment of fresh seasonal sliced fruit & berries

12

Assorted Sweet Tray
Mini cakes, cheesecakes, tarts, verrines, brownies

6

Decoration
You are welcome to bring in your own decorations for your event, keeping in mind that nothing should be taped, nailed,
stapled or glued to the walls. The use of confetti is restricted, and a cleaning fee will be applied if used. Please ensure you
have everything taken down after the wedding as the Club is not responsible for anything lost articles.

Smoking
Smoking is not permitted in the Club. If your guests wish to smoke they must exit the front doors to do so on King St.

Entertainment
In the event where you have live music or DJs, there will be a SOCAN fee and a RE: Sound fee applied for the copyright of
music played, both live and recorded. Fees depend on which room(s) you are booked in.

Parking
The Club does not have onsite parking, however, there are several public lots around the area and one lot has direct access to
the club from the parking garage into the lobby. Please ask the Club to provide you with a parking map which you can send to
your guests.

BAR ARRANGEMENTS
Host Bar
All host bars are charged on consumption.

Open Bar
$75 per person and includes 5 hours of open bar and wine service during dinner.

*prices subject to change based on confirmed number of guests
Cash Bar
A cash bar can be arranged for $35 per hour.

Standard Bar Rail
$8.50 per 1 ¼ oz.
Includes: Smirnoff Vodka, Beefeater Gin, Bacardi White Rum, Canadian Club Rye and Grant’s Scotch

Upgraded Bar Rail
$10.50 per 1 ¼ oz.
Includes: Grey Goose Vodka, Bombay Sapphire Gin, Mount Guay Rum, Jack Daniel’s Whisky & Johnny Walker Red Label

Imported Beer
$8.50 per bottle
Domestic Beer
$7.50 per bottle
Draft Beer
$10.00 per pint (Keith’s IPA)
Wine
Albany Club Private Label is available for $48 per bottle
or you are welcome to upgrade from the wine list.

