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YOUR DREAM WEDDING EXPERIENCE

At KaneffGolf

we are committed to
ensuring your wedding
is the ultimate
celebration for you
and your guests.

Contact our
Wedding Event
HETES
at:

905.455.8700

sales@kaneffgolf.com

View our
Virtual Tour
of Lionhead at
www.kaneffgolf.com

We at Kaneff understand the importance of one of the
biggest events of your life, your wedding.

With this in mind, we have created several all-inclusive
wedding packages to ease the stress of planning your
dream event.

Royal Niagara is nestled between the 120 year old
Welland Canal and the beautiful Bruce Trail. Itis a con-
temporary design that uses the spectacular natural
terrain of the Niagara Escarpment to create a stunning
layout and a stunning wedding venue.

Carlisle Golf Club is a natural course with gentle rolling
fairways lined with natural whispering pine trees. The
Carlisle clubhouse is nicely decorated and is host to many
social events and weddings.

Century Pines is one of Ontario’s hidden gems! This is a
golf course filled with much interest and character. The
Clubhouse has a beautiful patio which is the ideal spot to
gather during your event.

Our superior service, wide array of menus and
professional wedding event planners will ensure that
your wedding is a success.

At KaneffGolf we are at your service.
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DINNER BUFFET
A

MENU SELECTIONS

SALAD

¢ Roasted beets, arugula, candied walnuts, goat cheese, orange ginger
vinaigrette

¢ Spinach, orange segments, sliced radishes, avocado, almonds, feta
cheese, lemon thyme vinaigrette

e Charred corn, quinoa, arugula, tomato salsa

¢ Greek salad, kalamata olives, crumbly feta, fresh herbs

ENTREE COURSE (Choose Two Same Plate)

All entrées served with chef’s complementing potato and seasonal vegetables

¢ Medallions of oven roasted striploin with a pan jus and frizzled onions

¢ Roast air chilled chicken with a nage of smoked side bacon, button
mushrooms and pearl onions

e Penne rigate tossed with a rocket arugula and grape tomato salad
perfumed with white truffle oil and parmesan

DESSERT COURSE
Assortment of cakes and flans
Freshly brewed coffee and selection of teas

LATE NIGHT BUFFET & SWEET TABLE
e Fresh carved fruit

e Cutting and service of your wedding cake

e Freshly brewed coffee and selection of teas

BAR OFFERING

4 Hour host bar service

2 Bottles of wine per table during dinner service
Bar rail stocked with rye, rum, vodka, gin and scotch
Domestic selection of beer

Water, pop and juices

CUSTOMIZED DECOR
White linen tablecloths and napkins
Complete head table design and customization

$95 per person

All prices include all taxes and facility fee. Please note food offerings and package customization
is always available and can be modified to suit your requirements and tastes.
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