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For more information or to schedule a tour of  the facil it ies please contact:



Congratulations!...

Squamish  Valley 

 Thank you for your choosing to host your event at the Squamish Valley Golf  Club.

Here at Squamish Valley, we understand the importance of  your event and we strive 

to provide both outstanding service and a quality selection of  menu options. 

We will exceed your expectations by assisting with planning and decision making,

and will ensure that your event runs flawlessly from beginning to end. During the 

planning process please do not hesitate to ask for special arrangements, identify 

budget constraints or highlight any other concerns and we will be happy to 

accommodate your needs.

 Located halfway between Vancouver and Whistler, the clubhouse 

overlooks lush greens, water, and snow capped mountains; providing an 

inspirational setting for your special event.

Our wedding packages are competitively priced and we will ensure to 

provide you and your guests with wonderful memories for years to come.

We look forward to hosting your event.

The clubhouse wall of  windows takes full advatage of  the picturesque 

surroundings and can accomodate up to 140 guests with an extensive 

outdoor patio, or 250+ on the outdoor lawn area.  
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Complimentary Parking
Event Coordination 

(including Menu & Budget planning)
Flower pots and Pergola

Tea lights and tea light holders
Signing, gift, & head tables

D.J. table
Dance floor

Microphone system
Free Wi-Fi

Projector Screen
Coffee & Tea Service
Chairs for ceremony

Plates, Cutlery, & White Linen
Unrivaled scenery for outdoor photographs

Basic Info 
 

Can accommodate up to 
140 Guests (indoor dinner)

250 Guests (outdoor dinner)

Due to the golf  activities that 

take place during the season,

the Club cannot stage a 
ceremony before 4:00pm 

or a banquet before 6:00pm

Squamish Valley Golf  Club is perf ectly set up for 
weddings. We of f er the fol lowing facil it ies & ser vices:

The Golf  Club offers beautiful scenery for photography; however it must be in designated areas and be pre-approved.

We provide dishes, cutlery, linen, flower pots, and pergola for ceremonies and allow for additional decorations, subject to
approval.  We also provide chairs and a signing table as part of  the set up fee. The Venue fee is as follows:

Peak Season (May-Sep):  $1,500       &       Shoulder Season (Oct-Apr):  $800

The Club charges a fee of  $50 for cake cutting, $75 for use of  the microphone system, $75 for use of  projector & screen, 
and  a  $3.00 per guest set-up fee.  Additional fees may apply for special services or requests.

Photography

Set Up & Fees

Additional Information



Wedding F.A.Q.
Q:  When are our guest able to start arriving

A:  From 3:30pm

Q:  What is the earliest time to start a ceremony?

A:  4:00pm

Q:  What time is last call?

A:  12:30am

Q:  What time do we have to be out of  the building?

A:  At 1:00am

Q:  Can we do a rehearsal the day before?

A:  Yes
Q:  Can we store our decorations a few days before?

A:  Yes

Q:  Are we able to pickup the decorations the next day?

A:  Yes

Q:  What time can we start decorating?

A:  10:30am

Q:  Can we use a drone for photos during the wedding?

A:  Yes

Q:  Are we allowed to take pictures on the course?

A:  Yes, under the supervision of  a SVGC staff  member 

Q:  Do you have a PA system we can rent?

A:  Yes, it is $75 to rent our PA system

Q:  Do you have round or square tables?

A:  We have both

Q:  Do you provide linens, plates & cutlery?

A:  Yes

Q:  Can we bring our own cake, cupcakes, desserts?

A:  Yes

Q:  Are we allowed to order-in a “midnight snack”?

A:  Yes, from a licensed establishment

Q:  Can we do a toonie bar, drink tickets, or host bar?

A:  Yes, the bar can be set up in a wide variety of  ways.



Wedding & Banquet Menu 2019

Herb Crusted Prime Rib & 
Yorkshire Pudding

  

-Spinach & Ricotta Shells
-Roasted Fraser Valley Chicken
-Icelandic Lemon & Tarragon

Crusted Cod Filet

Accompanied with ������������
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All food and beverage services are subject to tax.  
18% Gratuity applies to all functions. 

All menu prices are per person with special pricing 
available for children (prices Subject to change). 

(Tax and Gratuity Not included in prices listed below)

BBQ Striploin Steak,
Wild Sockeye Salmon,

Roasted Fraser Valley Chicken,
& Tofu Skewers

Accompanied with 
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Seasonal Mixed Vegetables
Roasted Red Skin Potatoes
Buttermilk Biscuits
& Choice of  3 Salads
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If  you would like to have a dessert bar, 

please inquire about some of  the dessert 
options we can offer your event.

Options include: Fresh Fruit & Custard 
Tarts, Pumpkin & Whipped Cream 
Tarts, Chocolate & Bourbon Pecan 

Tarts, Decadent Chocolate Brownies, 
Apple Crumble, & Mixed Berry Cobbler

-Carved Slow-Roasted Angus 
Beef  with Red Wine Jus 

 
 -Herb Roasted Fraser Valley 

Chicken

Seasonal Mixed Vegetables 

 

-Roasted Red Skin Potatoes
-Wild Rice Pilaf

Accompanied with ����������

Seasonal Mixed Vegetables 

 
-Roasted Red Skin Potatoes
-Wild Rice Pilaf  
-Golden Potatoes Au Gratin

Herb Crusted Prime Rib & 
Yorkshire Pudding,

Dill Crusted Wild Sockeye 
Salmon

-Spinach & Ricotta Shells
-Vegetable Lasagna

Accompanied with �������������
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Seasonal Mixed Vegetables 
Wild Rice Pilaf         
 

-Roasted Red Skin Potatoes  
-Yam & Yukon Potatoes Au Gratin

- Crisp Caesar Salad 
          with House Made Dressing

   

- Arstisan Greens Salad
          with Dried Fruit & Nuts

   

- Tomato, Boccocini, Fresh Basil & 
          Balsamic Vinaigrette

   

- Roasted Corn & Red Pepper 
          Quinoa Salad

   

- Thai Noodle Salad 
   

- Curried Chickpea & Mango Salad 
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All Menus Include: Assorted Artisan Bread & Rolls, and Choice of 2 Salads
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Referred Vendors

Cakes & Desserts

Xoco Westcoast Chocolate

Sweet Jeanie’s Cake Co.

Golden Crust Specialties

Planner & Coordinater

Create Weddings and Events

Oh Lovley Deer

Music

Sky Pilot Production

DJ System Services- DJ Torc

Photographers Cont.

Tara O’Grady Photo

Coast Mountain Photography

Tellevi Studios

Photographers

Taliah Leigh

Marla Jenkins Photography

Povazan Photography

Bands

Bluesberry Jam 

The Wells Band

Dr. D & The Soul Demons

Flowers

Billie’s Flower House

Photo Booth

Cheese Box Photo Booth

Shuttles & Taxis

Shred Shuttle

Squamish Taxi
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