
      
 

Lakeridge Links 

Let us make your dream a reality.. 

 
Wedding Packages 

Minimum of 75 guests or $350 hall rental required 

 
All wedding packages include 

On-site coordinator to assist you 
Head table on riser with skirted table cloths 

Choice of napkin colour 
Floating candle vase centre pieces 

Air conditioned banquet hall 
Use of wedding backdrop 

Use of bridal room 
Bridal gardens for pictures 

Use of deck over-looking golf course 
Patio tables and chairs 

Podium and microphone 
Service of your wedding cake 

Free soft drinks for designated drivers 
 

 
On-site Ceremony Package 

 
Wedding Coordinator 

Set up of our wedding gazebo for rehearsal 
Wedding Ceremony in Gazebo 

 
$399.oo 

 



 
 

Standard Package 
 

Use of backdrop 
 

Non-alcoholic punch on arrival 
 

Assorted buns 
 

Choice of salad 
 

Choice of entrée 
 

 Carved New York Strip Loin 

 Chicken Cordon Bleu 

 Wild Pacific Salmon 

 Upgrade to Filet Mignon or Prime rib for $4.95 per person 
 

Choice of side 
 

Dessert selection 
 

Two bottles of 750ml Yellowtail wine at dinner 

 Red – Shiraz 

 White – Pinot Grigio or Chardonnay 
 

Tea and Coffee 
 

Late night coffee station 
 
 

$79.oo per person 
Taxes and Gratuities Included 

 
 
 
 



Classic Package 
 

Use of wedding gazebo – Ceremony Included 
 

Use of backdrop and chair covers 
 

Vodka and Peach Schnapps Punch Bowl 
 

Assorted buns 
 

Choice of salad 
 

Choice of entrée 
 

 Carved New York Strip Loin 

 Chicken Cordon Bleu 

 Wild Pacific Salmon 

 Filet Mignon 

 Chicken Coq Au Vin 

 Upgrade to Prime Rib or Combo Plate for 4.95 per person 
 

Choice of side 
 

Dessert selection 
 

Two bottles of 750ml Yellowtail wine at dinner 

 Red – Shiraz 

 White – Pinot Grigio or Chardonnay 
 

Tea and coffee 
  

5 hour standard bar 
 

Late night sandwich tray, coffee station 
 

$132.oo per person 
Taxes and Gratuities Included 



Premium Package 
 

Use of wedding gazebo – Ceremony Included  
 

Use of backdrop and chair covers 
 

Vodka and Peach Schnapps Punch Bowl 
 

Selection of hot and cold hour d’oeuvres 
 

Assorted buns 
 

Choice of soup 
 

Choice of salad 
 

Choice of entrée 

 Choice of any entrée from entrée list 
 

Choice of side 
 

Dessert selection 
 

Two bottles of 750ml Yellowtail wine at dinner 

 Red – Shiraz 

 White – Pinot Grigio or Chardonnay 
 

Tea and coffee 
  

5 hour standard bar 
 

Late night sandwich tray, fruit tray, and coffee station 
 

$144.oo per person 
Taxes and Gratuities Included 

 



Bruce’s Deluxe 
 

Use of wedding gazebo – Ceremony Included 
 

Use of backdrop and chair covers 
 

Vodka and Peach Schnapps Punch Bowl 
 

Selection of hot and cold hors d’oeuvres 
 

Assorted buns 
 

Choice of shrimp cocktail, or prosciutto and melon 
 

Choice of soup 
 

Choice of salad 
 

Choice of entrée 

 Choice of any entrée from entrée list 
 

Choice of side 
 

Dessert selection 
 

Unlimited bottles of 750ml Yellowtail wine at dinner 

 Red – Shiraz 

 White – Pinot Grigio or Chardonnay 
 

Tea and coffee 
  

6 hour premium bar 
 

Choice of late night station from a la carte menu, coffee station 
 

$157.oo per person 
Taxes and Gratuities Included 



Entrée List 
 

 
Prime Rib or Beef 

A 10oz portion of AAA beef with natural juices 
 

Filet of Wild Salmon 
With lemon dill sauce or béarnaise sauce 

 
Filet Mignon 

A 7oz AAA filet served with button mushrooms and peppercorn sauce 
 

Chicken Cordon Bleu 
An 8oz chicken breast stuffed with swiss cheese and black forest ham with a 

drizzle of wine and parsley sauce 
 

Chicken Coq Au Vin 
An 8oz chicken breast smothered with mushrooms and smoked bacon in a red 

wine sauce 
 

Carved New York Strip Loin 
With a red wine reduction 

 
Beef and Chicken Combo 

5oz Beef Medallion wrapped in bacon and béarnaise sauce paired with a 4oz 
Chicken Breast with supreme sauce 

 
Vegetarian Options 

Tofu Stir Fry 
Linguine Alfredo 
Grilled Salmon 

 
 
 
 
 
 



Soups 
Cream of Broccoli 

Minestrone 
Squash and Roasted Red Pepper 

 
Salads 

Traditional Garden Salad 
 One dressing 

Caesar Salad 
 With fresh parmesan and seasoned croutons 

Spinach Salad 
 With fresh mushrooms, dried cranberries, walnuts, balsamic vinaigrette  

 

Sides 
Baby Roast potato 

Baked potato 
Mashed potato 

Garlic Mashed potato 
Red Italian potato 

Saffron Rice 
 

Vegetables 
Glazed baby carrots 

Seasonal vegetable medley 
Green beans almandine 

 
Desserts 

Cheesecake 
 Choice of sauce 

Tiramisu 
Chocolate mousse towers 

Fresh fruit cup 
 
 
 
 

 



A la Carte 

Champagne and Hors d’ouevres 
Add a selection of hot and cold hors d’ouevres and champagne to the standard or 

classis package  
$9.95 per person 

 
Late Night Station 

Substitute any of these options with the Premium or Bruce’s Package 
 

Poutine Bar 
Golden fries, gravy, and cheese curds with choice of 2 meats (pulled pork, chili, or 

shredded chicken) 
$2.95 per person 

 
Pizza Bar 

Assorted pizzas 
$2.95 per person 

 
Slider Bar 

Pulled Pork, Roast Beef, Hamburger 
$2.95 per person 

 
Sweets Station 

Assortment of pastries and desserts 
$1.95 per person 

 
Bar Service 

Upgrade your standard bar to a premium bar including premium beer, liquors, 
coolers, and liqueurs  

$4.95 per person 
 

Yellowtail wine at dinner is served with all packages. 
Other wine choices available at additional cost 

 
Children and Vendors 

Children’s meals $24.99 per person 
Vendor’s meals $44.95 per person 



 
 

Terms and Conditions 

 
Deposit and Payments 
In order to secure your date, a non-
refundable deposit of $500 is required upon 
signing the function contract, a second 
payment of $2000 is required 30 days 
before event. 
 
Friday night and Sunday weddings receive 
10% discount. 
 
Off season weddings (April, October, 
November) receive 10% discount. 
 
A small refundable damage deposit of $250 
is required and will be levied against 
damage or extra clean-up caused by your 
guests, otherwise it will be fully returned. 
 
Additional SOCAN fee $70. 
 
Banquet Room 
Lakeridge prohibits the fastening of any 
items to interior walls ie. Heavy tape, nails, 
tacks, etc.  No open flame candles are 
permitted.  Please check with our banquet 
coordinator for details. 
 
The banquet room is a smoke free facility. 
 
 

Menu and Food Guidelines 
Menu and linen selections are to be 
confirmed 14 days prior to event.  Please 
advise us of any special dietary restrictions 
or food allergies at this time. 
 
The banquet coordinator must be notified 
eight days before the event, of the 
guaranteed number of persons attending.  
The number used for billing purposes will 
be either the guaranteed number, or the 
actual number attending if greater.  The 
final payment is due two full days prior to 
the event. 
 
Lakeridge provides full food and beverage 
service.  As a result (other than wedding 
cake) no food will be brought into the 
facility.  Due to the health and safety 
regulations in the Province of Ontario, we 
do not permit any food prepared in our 
kitchens to leave the premises. 
 
Alcohol Guidelines 
In order to comply with the Liquor Laws of 
Ontario, spirits, wine and beer will only be 
served as prescribed by the LCBO.  As a 
result no alcohol of any kind will be allowed 
to be brought onto the premises by guests 
or patrons.  This includes table gifts of wine 
or alcohol. 
 
Lakeridge closes its bar for social functions 
at 1:00am. 
 
Lakeridge also reserves the right to ask for 
proper identification and the right to 
terminate the service of alcohol at its 
discretion. 


