Geraldo’s At LaSalle Park,

Historic Elegance in a Quiet Park Surrounding
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Winner of the Reader's Choice Diamond Award 16 years consecutively and located on water front property,
Geraldo's At LaSalle Park is a perfect location for any function. We have two elegantly appointed ballrooms
with breathtaking views of the park and Lake Ontario. Our spacious, fully covered and fully licensed terrace
is a stunning area to host cocktail receptions and outdoor functions. Geraldo's also offers on-site wedding
ceremonies to be performed on the La Salle Park Pavilion Garden Terrace, on our gorgeous grounds
overlooking Lake Ontario or in one of our exquisite ballrooms. With an abundance of menu options, a wide
variety of the latest decor to choose from, and dedicated staff to help you along the way, Geraldo's at

LaSalle Park Banquet & Conference Centre is the ideal choice for any function.

Geraldo’s At LaSalle Park,

Banquet & Conference Centre

50 North Shore Blvd. E. « www.geraldosatlasalle.com ¢ tel. 90563126158 « fax 905+631+8432



Wedding Ceremony Package

Geraldo’s at LaSalle Park provides you with a luxurious “one-stop” location. A picturesque setting for a wedding ceremony under

our grand terrace, on the garden grounds or one of our elegant ballrooms all overlooking Lake Ontario.

YOUR WEDDING CEREMONY PACKAGE INCLUDES THE FOLLOWING:

* Customizable chair set up with white garden chairs
® Centre aisle with choice of runner
*® Selection of pew bows
® Choice of decorated archway with the use of pedestals
¢ Skirted registration table
® Use of podium if required

¢ Rehearsal scheduled with an events coordinator

® Set-up & Tear Down

Geraldo’s At LaSalle Park,

Banquet & Conference Centre
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Gold Wedding Package

COCKTAIL HOUR
Full Standard Bar * Non-Alcoholic Punch ¢ Chef’s Choice Hot Hors D’oeuvres Passed during Cocktail Hour * Domestic Cheese Tray
* Assorted Crackers ¢ Crudit¢ & Homemade Dip * Bruschetta Platters « Pita Points « Mediterranean Dips

A LA CARTE DINNER MENU
European Baked Breads ¢ Butter

FIRST COURSE
Choice of Soup or Salad,

Market Greens, House Vinaigrette * Classic Caesar ¢ Stracciatella « Butternut Squash « Mushroom Bisque ¢ Tomato Florentine

SECOND COURSE
* Penne ¢ Farfalle * Tortellini * Ravioli

With choice of *Tomato Basil * Rosé « Alfredo * Bolognese

THIRD COURSE
Choice of Main Entrées
(AAA) Top Sirloin of Beef Au Jus  Seared Herbed Chicken Chasseur * Supremé Chicken Tarragon, Sliced Oranges, Scallion Garnish
* Roasted Rosemary & Thyme Chicken ¢ Seared Citrus Chicken * Veal Picatta, White Wine Sauce, Capers ¢ Roast Pork Loin & Traditional Stuffing
Accompanied By Fresh Seasonal Vegetables & Your Choice Of One:
Roasted Rosemary Potatoes * Home-Style Mashed ¢ O’Brien Red Skinned Potatoes ¢ Rice Pilaf

FOURTH COURSE
Choice of Dessert
Ice Cream Parfait « Chocolate Truffle Mousse Cake * Gourmet Cheesecake ¢ Raspberry, Pistachio, Almond Tart
* Chocolate Mousse, Sugar Cookie Garnish * Hazelnut Coffee Tart
Freshly Brewed Coffee, Tea, Espresso

CANDLELIGHT BUFFET
Seasonal Fresh Fruit + House Made Pizza «+ Wedding Cake Professionally Sliced & Served * Nacho Bar or Classic Poutine Station

Freshly Brewed Coffee, Tea, Espresso
All Packages Offer Vegetarian Options. Allergies & Dietary Meals Can Be Accommodated.

$ + HST. Gratuities & Hall Rental Included in the Price. Minimum of Adults.
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COCKTAIL HOUR
Full Standard Bar « Champagne & Strawberries * Sparkling Lemonade ¢ International Cheese Board ¢ Assorted Crackers
Pita Points * Mediterranean Dips ¢ Chef’s Choice Deluxe Hot & Cold Hors D’oeuvres Passed During Cocktail Hour

A LA CARTE DINNER MENU
European Baked Breads * Oils & Butter

CHOICE OF APPETIZER
Antipasto Classico ¢ Shrimp Cocktail » Seafood Bisque
Offered as a First Course or During Cocktails

FIRST COURSE
Choice of Pasta
Lasagna * Pasta Shells, Spinach, Ricotta * Arancini, Buffalo Mozzarella, Basil * Cannelloni * Manicotti
With choice of *Tomato Basil « Rosé * Alfredo * Bolognese

SECOND COURSE
Choice of Two Main Entrees (Second Entrée Can Be Served on Platters)

(AAA) Prime Rib of Beef Au Jus ¢ Chicken Kiev ¢ Roasted Chicken Supreme Stuffed with Goats Cheese & Sundried Tomato with Roasted Pepper Drizzle ¢
Mushroom Stuffed Chicken with Truffle Cream « Roasted Chicken Supreme Stuffed with Herbed Goats Cheese, Julienne Peppers & Roasted Garlic Cream Sauce
« Atlantic Salmon with Dill Glaze ¢ Veal Medallions, Marsala Sauce * Rosemary & Garlic Roast Lamb « Baked Cod, Lemon, Garlic & Butter Sauce
Accompanied By Fresh Seasonal Vegetables & Your Choice Of One:

Yukon Gold & Sweet Potato Bake ¢ Garlic Mashed * Roasted Sweet Potatoes * Rice Pilaf

THIRD COURSE

Choice of Salad
Caprese Salad « Traditional Greek « Wild Greens, Mandarin Oranges, Roasted Almonds, Raspberry Vinaigrette
* Spinach, Field Strawberries, Spanish Onions, Candied Walnuts, Poppy Seed Drizzle

FOURTH COURSE
Choice of Dessert
Caramel Crunch, Toasted Pecan Meringue, Whipped Cream ¢ Tiramisu, Mascarpone, Chocolate Drizzle « Ice Cream Crepe, Fresh Fruit
* Pecan Turtle Tart, Caramel Garnish ¢« Chocolate or Vanilla Tartufo
Freshly Brewed Colffee, Tea, Espresso

LATE NIGHT EXTRAVAGANZA
Seasonal Fresh Fruit « House Made Pizza « Sweets Tray « Wedding Cake Professionally Sliced & Served
Your Choice of Two: Taco Station * Classic Poutine Station ¢ Italian Subs ¢ Grilled Cheese Station
Freshly Brewed Colffee, Tea, Espresso

All Packages Offer Vegetarian Options. Allergies & Dietary Meals Can Be Accommodated.

$ + HST. Gratuities & Hall Rental Included in the Price. Minimum of Adults.
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Diamond Wedding Package

COCKTAIL HOUR
Full Premium Bar * Pink Lemonade & Fresh Berries * Mimosas or Champagne & Strawberries Passed

* Rustic Charcuterie Table or Classic Antipasto Bar or Chef’s Choice Premium Passed Canapés

A LA CARTE DINNER MENU
European Baked Breads ¢ Oils & Butter

FIRST COURSE
Choice of One
Poached Pear, Organic Greens, Triple Créme Brie, Candied Walnuts, Honey & Balsamic « Waldorf Salad on a Bed of Leaf Lettuce
* Romaine Lettuce, Pancetta, Parmesan Shavings, Anchovy Garnish ¢ Boston Leaf, Dried Cranberries, Candied Pecans, Blue Cheese Crumble, Balsamic Vinaigrette

* Roma Tomatoes, Buffalo Mozzarella, Basil Drizzle » Seafood Bisque * Roasted Red Pepper & Crab ¢ Chourico & Kale

SECOND COURSE
Choice of One
Potato Gnocchi, Pancetta, Spinach, Parmesan Cream ¢ Tiger Stripped Lobster Ravioli, Basil, Tomato Cream
« Stuffed Arancini & Tomato Basil « Wild Mushroom Ravioli, Truffle Oil & Parmesan Cream
* Squash Ravioli, Dried Cranberries, Sage & Walnut Butter

THIRD COURSE
Choice of Main Entrees (Can Be Offered with a Second Entrée Option on Platters)
AAA Beef Tenderloin, Shallots, Red Wine Reduction * Ginger & Miso Glazed Tuna ¢ Jumbo Shrimp Skewers, Garlic & Fresh Herbs
* Stuffed Chicken Supreme ¢ Red Wine Braised Short Ribs * Hand Cut Stuffed Atlantic Salmon ¢ Herb Crusted Lamb Chops, Mint Drizzle
* Classic Prime Rib with Au Jus & Yorkshire Pudding ¢ Stuffed Veal Roulade & Wild Mushroom Ragu
Accompanied By Your Choice of Two Sides
Truffle Mashed ¢ Scalloped Yukon Gold, Shaved Parmesan ¢ Sweet Potato & Pecan » Lemon Pepper Orzo
* Roasted Root Vegetables ¢ Sautéed Bok Choy  Roasted Finger Carrots « Lemon & Garlic String Beans

« Garlic Broccolini * Grilled Peppers * Balsamic & Parmesan Asparagus

FOURTH COURSE
Choice of One
Toasted Hazelnut Ice Cream Delight » Poached Pear Crepe, Vanilla Glaze « Créme Brule, Fresh Berries
« Chocolate Lava Cake, Raspberry Puree * Tiramisu, Mascarpone

Freshly Brewed Coffee, Tea, Espresso

LATE NIGHT TABLE
Fruit Platter & Assorted Sweet Toppings « Wedding Cake Professionally Sliced & Served
Your Choice of Two: Meat Poutine Station * Perogi Station * Sweets & Treats

* Vintage Popcorn Station * Gourmet Grilled Cheese

All Packages Offer Vegetarian Options. Allergies & Dietary Meals Can Be Accommodated.

$ + HST. Gratuities & Hall Rental Included in the Price. Minimum of Adults.
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Cocktail ]Zeceytim

Geraldo’s Cocktail Reception Package Includes the Following:
* 6 Hour Standard Bar
« Sparkling Lemonade

« Customizable Passed Signature Drink upon Guest Arrival

STATIONARY
* Charcuterie Table to Include: An Elegant Assortment of Imported Cheese ¢ Fruit Accents « Cured Meats Hand Shaven In House
* Artisan Breads ¢« House Made Dips ¢ Shrimp Cocktail

CANAPES
Choice of Four
Bacon Wrapped Jalapenos Stuffed with Boursin Cheese » Twice Baked Potato with Lobster, Sour Cream & Chives
* Perogies, Caramelized Onions, Bacon Bits & Sour Cream ¢ Assorted Quesadilla
*Poutine Drizzled in Gravy & Genuine Cheese Curds ¢ Falafel & Tabouli Sauce * Arancini Balls with Tomato Basil Sauce
* Deep Fried Mac N’ Cheese & House Made Ketchup ¢ Apple & Brie Grilled Cheese ¢ Classic Pizza « Margarita Pizza
« Bacon & Caramelized Onion Grilled Cheese * Oil & Garlic, Caramelized Onion, Arugula & Pancetta Pizza
« Caprese Salad Skewer * Poached Pear & Goat Cheese in a Puff Pastry
» Cucumber Discs Topped with Caper Cream Cheese & Smoked Salmon

Choice of Two
Coconut Shrimp & Sweet Pepper Sauce ¢ Crab Cakes Served with Mango Salsa * Bacon Wrapped Scallops
* Korean Style Short Ribs ¢ Garlic Parmesan Chicken Wings ¢ Grilled Chicken Satay with Peanut Sauce Drizzle
« Peppercorn Beef Sliders with House Made Ketchup & Garnish « BBQ Pulled Pork Sliders ¢ Classic Philly Cheese Steak

DESSERT
Sweats & Treats Table
Cupcakes ¢ French & Italian Pastries ¢ Biscotti * Fresh Fruit « Tarts & Squares

BALLROOM DECOR DETAILS
« Cocktail Tables & Bar Stools
« Customizable Room Set-Up
* Centre Pieces for Tables
« Variety of Table Linens & Napkins
* Tea Lights on All Tables & Window Ledges

This Package Is Based On 2 Hours Of Food Service with 6 Hour Standard Bar.

$ + HST. Gratuities & Hall Rental Included in the Price. Minimum of Adults.

Geraldo’s At LaSalle Park,
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Winter Wonderland Wedding Package

COCKTAIL HOUR
Full Standard Bar * Non-Alcoholic Punch or Hot Apple Cider
* Chef’s Choice Hot Hors D’oeuvres Passed during Cocktail Hour
* Crudité & Homemade Dip

A LA CARTE DINNER MENU
European Baked Breads ¢ Butter

CHOICE OF SOUP OR SALAD

Market Greens, House Vinaigrette * Butternut Squash * Tomato Florentine

CHOICE OF ONE MAIN ENTREE

AAA Sirloin of Beef Au Jus ¢ Grilled Lemon Chicken ¢ Roasted Rosemary & Thyme Chicken
Accompanied By Roasted Rosemary Potatoes & Fresh Seasonal Vegetables

CHOICE OF DESSERT
Chocolate or Vanilla Mousse Parfait * New York Cheese Cake * Chocolate Truffle Mousse Cake
Freshly Coffee, Tea, Espresso

MOONLIGHT BUFFET

Savoury Pizza Squares * French & Italian Pastries Wedding Cake Professionally Sliced & Served
* Freshly Brewed Coffee, Tea, Espresso

BAR DETAILS

¢ 6 Hour Standard Bar
* Unlimited VQA House Wine

All Packages Offer Vegetarian Options. Allergies & Dietary Meals Can Be Accommodated.

$ + HST& Gratuities. Hall Rental Included in the Price. Minimum of Adults.
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Décor Pm:kuge

THE ROMANCE DECOR PACKAGE
(Included in the Gold, Platinum & Winter Wonderland Packages)

 Exclusive Coordination of Your Wedding Reception with Geraldo’s Expert Planner
* An Elegant Selection of Floor Length Table Linens & Chair Covers
« An Array of Coloured Napkins
* Customizable Head Table Design
« Complimentary Up-lighting Around the Ballroom
* Centre Pieces & Tea Lights for All Guest Tables
* Deluxe Set-up of Tableware
« A Selection of Décor for All Presentation Tables, Including the Head Table,
Cake Table and Receiving Table
* Complimentary Guest Signing Book, Money Box, Cake Knife & Server
» Wall to Wall Windows with Elegant Candlelit Ambience
* Licensed Verandah

« Suite for the Bride & Groom with Group Discounts

THE ULTIMATE DECOR PACKAGE
(Included in the Diamond Package)

* Exclusive Coordination of Your Wedding Reception with Geraldo’s Expert Planner
* An Elegant Selection of Upgraded Floor Length Table Linens & Chair Covers
* An Array of Coloured Napkins
*Tea Lights for All Guest Tables
» Complimentary Up-lighting Around the Ballroom
* Deluxe Set-up of Tableware
» Complimentary Guest Signing Book, Money Box, Cake Knife & Server
» Wall to Wall Windows with Elegant Candlelit Ambience
* Licensed Verandah

* Suite for the Bride & Groom with Group Discounts

* Customizable Head Table & Fresh Floral Centrepieces by Professional Decorator

* Elegant Dinner Menus for All Guest Tables

Geraldo’s At LaSalle Park,

Banquet & Conference Centre
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Bar Pmknges

STANDARD BAR
(Included in the Gold & Platinum Packages)
* Full 8 Hour Bar
* Non-Alcoholic Punch or Hot Apple Cider
« Assorted Domestic Beer Selection
 Unlimited VQA House Wine Offered On All Tables
» Mixed Drinks Accompanied with Vodka, Gin, Rum, Scotch, Rye & Peach Schnapps
*Assorted Pepsi Soft Drinks & Juices
* Choice of Champagne or Liqueurs Before or After Dinner
*Freshly Cut Limes & Lemons for Garnish
* Freshly Brewed Coffee, Tea & Espresso

PREMIUM BAR
(Included in the Diamond Package)

* Sparkling Lemonade
* Pink Lemonade & Fresh Berries
*Passed Champagne & Strawberries or Passed Mimosas or Passed Signature Drink
* Assorted Domestic Beer Selection
* Unlimited VQA House Wine Offered On All Tables
* Mixed Drinks Accompanied with Premium Bar Brands of Vodka, Gin, Rum, Scotch, Rye & Peach Schnapps
*Assorted Pepsi Soft Drinks & Juices
*Sparkling Water on all Tables
Freshly Cut Limes & Lemons for Garnish
* Freshly Brewed Coffee, Tea & Espresso
* Choice of Liqueurs Circulated for Receiving Line or Dessert

» Champagne Toast
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