UNDER THE STARS

Complimentary Tent Rental for Reception ({May 1°% to
October 15}

Includes: French door entry, Porta-Lisa style washrooms, tent draping, Crystal
chandeliers, dance floor, heating, tables, Bistro chairs, Royal Doulton china &
silverware, glassware, white linen to the floor, linen overlays & napkins, set-up,
tear down, cleaning before & after the function.

Two Bottles of House Wine Per Table (8 Guests)

Pre-Reception
Orchard View’s home style cranberry & peach punch
Chef Selection of hot & cold canapés (4 pieces per guest)

First course - Your Choice of:
* Summer squash purée
* Watercress, Leek & potato purée with garlic confit & truffle cream
* Italian wedding soup

Second course - Your Choice of:
* Baby organic greens, julienne of mango & micro green in a
ring of cucumber served with Raspberry vinaigrette.
* Mesclun, avocado, red & golden beet Shoe Strings with fresh
raspberries & scallions, served with a ginger sesame vinaigrette
* Poached tiger prawns on ice served with cocktail sauce

Main course - Your Choice of:
* Chicken pinot grigio served with Yukon mashed potatoes , scallions & garlic,
buttered vegetables
* Mix grill- 6oz beef strip loin & 4oz chicken breast served with mushroom & madeira
sauce
Sweet potato purée & steamed vegetables
* Lemon zest baked Atlantic Salmon with Citrus Beurre Blanc
Served with wild rice pilaf & vegetable bouquet topped with citrus beurre blanc
* Roast Top Sirloin of Beef Bordelaise sauce served with roasted garlic mashed
potatoes &
seasonal buttered vegetables

Dessert — Your Choice Of:
* Trio of tiramisu torte, vanilla créme brulée & cheesecake
*Chocolate decadence A symphony of chocolate fudge cake, garnished with strawberries
& cream
* Grand Marnier Torte, chocolate & vanilla cream, flavoured with orange & Grand
Marnier
Rolls & Butter, Coffee, Decaf Coffee & Selection of Herbal Teas

Late Night
Your Wedding Cake Cut & Service, Coffee & Tea

$99 per Person
Minimum 100 people

TAXES and SERVICE NOT INCLUDED. PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE




