
195 Galaxy Blvd
Toronto On
M9W 2R7

416-213-9788
dave.b@thevue.ca

@ thevueandclubhouse

Two stunning Event Spaces, over looking Royal Woodbine Golf Course. 
The Vue Event Venue  is inspired with classic Hollywood glam. 

Clubhouse Event Space with its modern, contemporary design. Walks out
onto your exclusive patio, adorned with overhanging edison lights, to feature

your romantic day. 

Intimate & Exclusive
Wedding Package

NOW AND FOREVER.



 Package Amenities
Full Exclusive Venue Rental

Premium Open Bar Package with Table Service
Built in Audio Visual including Sound & Lights

Microphone &Podium
Full Length Linen with Matching Napkins

Black Chiavari Chairs
Complimentary Coat Check

All Service Staff & Floor Supervisor along with Day of Coordiantor
Complimentary on Site Parking

Bridal Suite with Complimentary Champagne

Sample Flow Of Your Day

5:00pm- Set Up
6:00-6:30pm- Guests Arrival

6:30pm-7:00pm Ceremony Start
(optional)

Cocktails & Dinner To Follow



The Vue Reception

The Vue Ceremony

Clubhouse Ceremony

Clubhouse Reception



Pricing Structure (Based on Availability)
October 12, 2020 to June 30, 2021

 50 Guests Indoors (Based on Covid-19 Rules,
Subject to Change)

Friday
6:00pm to 10:00pm - $105 per person

Saturday
11:00am-3:00pm - $75 per person
6:00pm-11:00pm- $125 per person

Sunday
11:00am to 3:00pm- $75 per person

5:00pm-9:00pm-$115 per person
Monday- Thursday- 20% off per person

*Additional hour for evening events only can
be added for $500 per hour

8oz AAA New York Striploin topped with Sautéed Button Mushroom & Light
Cognac Sauce
8oz Supreme Breast of Chicken in a Sundried Tomato and Amaretto Jus
8oz Atlantic Salmon Filet with Mango Salsa and Lemon Oregano Drizzle
6oz Filet Mignon with Roasted Shallots with a Light Demi Glaze

Make it a Duo for an additional $6 per person- Plus HST

Fiore Di Latte & Roma Tomato Drizzled with Basil Infused Olice Oil & Balsmic Glaze,
Freshly Sliced Prosciutto & Roasted Red Pepper
Baby Agrula & Fennel Salad with Marinated Beets & Goat Cheese in a Citrus Glaze
Roasted Butternut Squash with Beet Puree
Fresh Casarecce Pasta in a Vodka Sauce with Fried Crisp Pancetta
Lobster Stuffed Ravioli Served in a Cream Rose Sauce with Fresh Basil ( Add $5 pp)

Main
All entrees are served with roasted potatoes and seasonal vegetables

Classic Warm Sticky Toffee Pudding
New York Style Cheesecake
Apple Berry Crumble
Coconut Tart

Menu
Appetizer

Dessert



Worried about COVID-19?
We are pleased to offer this Inclusive and Intimate Wedding Package. Which follows
all safety protocols mandated by the Government and Health Canada
Should we enter a full venue shut down authorized by the Government due to 
Covid -19 more than 5 days before your event a full refund will be issued.

Otherwise full contract terms and conditions will apply
 


