
Wedding Planning Timeline
Congratulations on your engagement and thank you for considering Al’s Steakhouse as your 

wedding venue! We have put together some information to familiarize you with the details we 
will need to make your day a success.

After Booking Your Wedding
Please look carefully at your reservation confirmation (usually sent to you by email) to ensure 

that all of the information is correct. We can easily adjust the information as required, but 
please notify us if you need to make changes and keep us up-to-date with your plans. 

1 month before your wedding
You will need to book an appointment for a planning meeting with Sam Saikali, to finalize 

your wedding details. Planning Meetings are available between 10:00 am and 4:00 pm, 
Monday to Friday. At this meeting we will discuss your menus, bar service, 

décor, table arrangements, time-line for events, etc.

2 weeks before your wedding
We will contact you to confirm your guaranteed guest count. This is the number of guests 

that you will be financially responsible for. If no guest confirmation is received, we will use the 
most recent count given. At this time we also require a final menu selection, including 

any special meal requests such as vegetarian, allergy-sensitive, and kids meals.

1 day before your wedding
Feel free to drop off any decor, place cards, table maps, etc. We will set-up these items for you 

on your wedding day according to our earlier discussions. 

Your Wedding Day
You will have access to the function room starting at 8am the day of your wedding. Your 
florist, cake decorator, DJ, and wedding planner will also be allowed access at this time.

The End of the Evening
All décor, wedding cake, or other related items must be removed from the premises 

immediately following the event We cannot be held responsible for any items left behind. We 
suggest that you organize some friends or family who will be in charge of removing all décor 

and gifts from Al’s Steakhouse at the end of the event so you do not have to be 
concerned about this at the end of a long day.



Frequently Asked Questions

 Who will be managing my wedding details?
Your contact at Al’s Steakhouse for questions regarding your wedding will be Sam Saikali. 

For in-depth event planning services, a wedding consultant can be provided 
for an additional fee.

What items are NOT included in the wedding package?
Flowers, wedding cake, entertainment, chair covers and other miscellaneous décor.

When is my menu selection required? 
You are required to select a menu from the options provided no later than 

2 weeks before your wedding. 

When is the final head count required?
A final head count is required 2 weeks before the date of your wedding.

Will Al’s Steakhouse provide special meals for guests 
with dietary restrictions?

Al’s Steakhouse is pleased to offer meals that meet the dietary needs of guests with restrictions 
or allergies. Please bring any such requests to the attention of Sam Saikali prior to your 

wedding day – ideally, at the time you submit your choice of menu. 

How will beverages be served?
You will be provided with a bar tender and an appropriate number of servers to accommodate 
your guests. You may choose to pay for all or only part of your guests’ beverage consumption. 

Beverages that you do not agree to pay for will be the responsibility of your guests. 
You may also pick which beverages will be available. 

What are the percentages for gratuity and taxes?
Gratuity is 17% and tax is 13% (HST). 



Frequently Asked Questions

When can I have access to the room to set up for the wedding?
You may access the room at 8am the day of your wedding, unless otherwise specified.

Is parking available at Al’s Steakhouse?
Al’s Steakhouse has ample free parking. Both of our parking lots are serviced by an attendant.

Is Al’s Steakhouse wheelchair accessible?
Our Bell’s Corner location is 100% wheelchair accessible. The function room in our 

downtown location, however, is only accessible by stairs. 

How do you accommodate children under 12?
Al’s steakhouse will provide “kids meals” for children under 12. Again, please bring any such 
requests to the attention of Sam Saikali prior to your wedding day – ideally, at the time you 

submit your choice of menu. 

Where are the nearest overnight accommodations? 
Both of our locations are within walking distance of multiple hotels. References are 

available upon request. 

How will billing be handled?
You may choose to receive one bill for the entirety of your wedding package at Al’s 

Steakhouse, or you may choose to have your guests pay for their own meals, drinks, or both. 
Cash, credit or debit, are acceptable methods of payment. Please discuss billing with 

Sam Saikali prior to your wedding day. 

Does Al’s Steakhouse require a deposit to hold our wedding 
date?

Yes, a non-refundable deposit of $250 is due upon booking.



The Romance Menu
$33.95

Al’s Famous House Salad

***
8oz Charbroiled New York Striploin

or
Broiled North Atlantic Salmon served 

with a leek and butter sauce
or

Combo Plate- Boneless Breast of Chicken Glazed 
with a honey mustard sauce and (6) Sauteed Shrimps 

served on a bed of rice
All of our Entrees are served with Rolls and Butter,

Seasonal Vegetables & a choice of Potato or Rice

***
Tea or Coffee

taxes and gratuity not included

***
Dessert (add $4.95)



The True Love Menu
$39.95

House Salad
or

Soup of the Day

***
12 oz New York Striploin

or
Combo- Chicken Breast stuffed with Red Peppers & Goats

Cheese Topped with a White Wine cream sauce and 
(6) Sauteed Shrimp served on a bed of rice

or
Combo- Pan Seared Tilapia with a Citrus Beurre served with 

(6) Sauteed Shrimp on a bed of rice

All of our Entrees are served with Rolls and Butter
 Seasonal Vegetables & a choice of Potato or Rice

***
Tea or Coffee

***
Dessert (add $4.95)

taxes and gratuity not included



The EternityMenu
$59.95

Soup of the Day

Al’s Famous House Salad

***

***

10 oz Black Peppercorn Filet Served with Cognac 
Sauce and Mushroom Caps

or
16 oz New York Cut Striploin

or
Land and Sea Platter 

(1) 6 oz Lobtertail with an 8 oz New York Cut Striploin
or

Chicken Shish Kebab and BreadedShrimp
Combo (6 Shrimp)Served on a Bed of Rice

All of our Entrees are served with Rolls and Butter, 
Seasonal Vegetables & a choice of Potato or Rice

***
Tea or Coffee

***
French Pastry Dessert

taxes and gratuity not included



Your perfect  day...at Al’s Steakhouse


