The Porfoct Wedding Atmophore

The natural beauty and manicured surroundings at Laker-
idge Links provide a wonderful setting for your wedding
reception. Our elegant clubhouse features a large balco-
ny, offering a panoramic view of Lakeridge Links and
Whispering Ridge Golf Courses. Our lush, vivid gardens
will serve as the perfect backdrop for all of your photo-
graphs.

Let our experienced, professional staff take care of your
every need to ensure your wedding day is memorable and
complete.
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Services Included: On-site co-ordinator to assist you, head table on riser with skirted table cloths, choice of linen colours,
fresh cut 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 umbrellas, maitre d' for head table, use of sound system
and podium, service of your wedding cake, ample parking, free soft drinks for designated drivers.

@ Bruce’s Deluxe
W Premium Package
m Use of our Wedding Gazebo
m Use of our Wedding Gazebo (tables and chairs included)
(tables and chairs included) ®  Use of backdrop and seat covers
m  Use of backdrop and seat m  Fruit punch and Vodka and
LS covers Peach Schnapps Punch
= Use of our Wedding m Fruit punch and Vodka and m  Unlimited house wine with
® Gazebo Peach Schnapps Punch dinner - Domestic
Use of backdrop and seat m Selection of hot and cold m  Assorted hot and cold
Standard Package ® covers Hors d'oeuvres Hors d'oeuvres
m  Use of backdrop m Fruit punch and Vodka and ® Two bottles of house wine - m Assorted breads
®m Non-alcoholic punch on Peach Schnapps Punch Domestic m Choice of shrimp cocktail, or
arrival m  Assorted breads = Choice of soup prosciutto and melon
m  Assorted breads ® Two bottles of house wine - = Choice of salad ®  Choice of soup
m  Choice of salad Domestic ® Choice of entrée m Choice of salad
m Choice of entrée m Choice of salad ® Dessert selection m Choice of entrée
m Dessert selection m Choice of entrée m Tea and coffee m Dessert selection
m Tea and coffee m Dessert selection ® 5 hour standard bar m 5-hour premium bar
m Two bottles of house m Tea and coffee ® |ate night sandwich tray ® Late night assortment of deli
wine - Domestic m 5 hour standard bar and fruit tray meats and cheeses
m Late night coffee urn m Late night sandwich trays m Coffee urn m Teaand coffee
and coffee urn
$75.00 / person $127.00/ person $137.50/ person $162.00 / person

All taxes and gratuities included.




Prime Rib of Beef
A 10-0z portion of AAA beef with
natural juices

Filet of Wild Pacific Salmon
with lemon dill sauce

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

Home-style

A mixture of AAA beef and roast
turkey with sage stuffing and
cranberry sauce

Chicken Cordon Bleu

An 80z chicken breast stuffed with
swiss cheese and black forest ham
with a drizzle of wine and parsley
sauce

Chicken Coq au Vin

An 80z chicken breast smothered
with mushrooms and smoked bacon
in a red wine sauce

Beef and Chicken Combo

50z Beef Medallion wrapped in
bacon with bearnaise sauce paired
with a 4 oz Chicken Breast with
supreme sauce

Hors d'oeuvres

Sausage rolls, bruschetta, mini spring rolls,
assorted cheeses and fruits, cream cheese and
shrimp, and mini quiche - $12.95 per dozen

Smoked salmon mousse, scallops wrapped in
bacon, bruschetta with feta cheese, goat cheese
and liver pate with cranberry, cream cheese and
shrimp, mini quiche, crab and brie spanakopita,
and lobster and phyllo rolls - $21.95 per dozen

Desserts
Cheesecake

with choice of sauces
Tiramisu
Chocolate Moose Towers
Fresh Fruit Cup

Wine Selections

Domestic house wine is served with all packages.

Other wine choices available at additional cost.

Upgrade your standard bar to a premium bar
includes premium liquors, coolers and
liqueurs-$7.00/person tax included

Children’s meals $172.99 per person
Vendors Meals $36.00 per person
+ plus taxes and gratuities

Vegetarian Meals
Stir Fry Tofu / Linguini Alfredo / Grilled Salmon

(Minimum 75 People)

Soups
Cream of Broccoli
Minestrone
Sherry and Beef Consommé
with sliced ginger
Squash and Roasted Red Pepper

Salads

Traditional garden salad
One dressing

Caesar salad
with fresh parmesan and
seasoned croutons

Spinach Salad
with fresh mushrooms,
mandarin oranges, red onion,
balsamic vinaigrette

Vegetables

Glazed baby carrots
Seasonal vegetable medley
Oven baked broccoli

Corn

Garden peas with mint
Green beans almondine

Potatoes

Baby roast
Baked
Whipped
Garlic whipped
Red italian
Saffron rice

On-Site Ceremony Package: Services include on-site wedding co-ordinator, set up of our wedding gazebo rehearsal (use of
tables and chairs included), wedding ceremony and use of our beautiful bridal gardens. Allow us to give you the total wedding
experience on your special day - $399.00




The banquet co-ordinator must be notified eight days
before the event, of the guaranteed number of persons
attending (this must include meals being purchased for
DJs, photographers, etc.) 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 your 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 & safety regu-
lations in the Province of Ontario, we do not permit any
food prepared in our kitchens to leave the premises.

Deposit and Payments

In order to secure your date, a non-refundable deposit of
$500.00 is required upon signing the function contract, a
second payment of $2000.00 is required 30 days before
the event.

Friday night and Sunday weddings receive a 10%
discount on all food.

A small refundable damage deposit of $250.00 is
required and will be levied against damage or extra
clean-up caused by your guests otherwise it will be fully
returned.

Additional fee’s SOCAN Fee $70.00

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
co-ordinator for details.

The banquet room is a smoke-free facility.
Smoking is permitted on the deck outside the banquet
room.

Menu & Food Guidelines

Menu and linen selections are to be confirmed 14 days
prior to the event. Please advise us of any special dietary
restrictions or food allergies at this time.

Alcohol Guideline

In order to comply with the Liqour 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 1:00 a.m.

Lakeridge also reserves the right to ask for proper
identification and the right to terminate the service of
alcohol at its discretion.

“Meal was superb and service outstanding. Thank you for
making our special day a lasting memory in our lives.”
- Barb and Dave

“The decor was beautiful, food delicious and your attention
to detail was priceless.”
- Heather and Paul
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