
M E N U  S E L E C T I O N

S O U P S 

Leek and potato wi th B leu de l ’E rmi te 

cheese

Roasted butternut squash wi th apple 

and chives

Roasted car rot wi th f resh ginger

Roasted tomato wi th sweet fennel

Chi l led coconut,  mint  and cucumber 
soup wi th f resh green apple  

S A L A D S 

Mixed greens wi th cher r y tomatoes and 
red onion ser ved in a cucumber r ibbon

  

Caprese salad wi th v ine r ipe tomatoes, 
buf fa lo mozzarel la,  f resh bas i l  and a 

balsamic v inaigrette

  

Local ly  grown roasted beets topped 
wi th pumpkin seeds,  crumbled goat 

cheese and micro-pousse dr izz led wi th 
a c ider v inegar and maple dress ing

 Arugula and watermelon salad wi th 
feta cheese,  toasted pine nuts and 

maple balsamic v inaigret te

  

Shaved fennel,  pomegranate and ci t rus 
salad topped wi th a grapef ru i t  and 

orange in fused oi l 

Greek ch i f fonade wi th cucumber spi ra ls, 
garden tomatoes,  ka lamata ol ives,  red 
onion and herbed feta cheese ser ved 

on a bed of red endive 

Enjoy both Soup and Salad for $8 per  guest

M A I N  C O U R S E S

Al low your guests  to choose f rom 
two ent rées for  $5 a person  

C H I C K E N 

Pan seared chicken supreme wi th porc in i 
and fennel  dust ing,  ser ved wi th local 

mushrooms,  fennel  puree,  conf i t  leek 
and roasted tomatoes

Gr i l led chicken supreme wi th Car ibbean 
jerk  spice rub and a sweet mango 

and papaya salsa

Baked chicken stu f fed wi th sweet pear 
and blue cheese wrapped in 
prosciut to wi th a rosemar y jus 

D U C K

Duck conf i t  w i th a port  and blueber r y 
g laze

B E E F

Gri l led f i let  mignon wi th a r ich Bordelaise 
sauce

Slow roasted braised short  r ib ser ved wi th 
a red wine and sweet cur rant g laze

B I S O N

Bison wi th Saskatoon ber r ies and whiskey 
butter  sauce ser ved wi th a Jerusalem 

art ichoke latke

L A M B

Slow Braised lamb shank on a celer y root 
puree wi th au jus

F I S H

Pan seared miso glaze salmon f i let  w i th 
coconut s t icky r ice wraps and gr i l led 

As ian greens 

Oven baked salmon f i let  topped wi th a 
creamy di l l  and whi te wine sauce

V E N I S O N

Pan seared venison lo in wi th a four  spice 
shal lot,  apple marmalade and maple 

gast r ique

V E G E T A R I A N  ( C H O O S E  O N E )

Butternut squash and creamy goat cheese 
r i sot to wi th a sage gremolata

Butter  paneer ser ved wi th parathas and 
sweet basmat i  r ice

V E G A N  ( C H O O S E  O N E )

South Asian coconut, mushroom and leek 
roulade  

Gr i l led sesame and ginger glazed tofu 
ser ved with purple forbidden r ice and 

roasted root vegetables

D E S S E R T S

Rich vani l la bean Cheesecake with a 
dark rum tof fee crust

Ear l  Grey in fused pot crème with 
candied lavender

Chocolate brownie topped with r ich 
chocolate ganache, cr ispy waf f le 

and salted caramel mousse

Warm decadent chocolate molten lava 
cake ser ved with a crème anglaise

Lemon mouse creme puf fs  wi th a 
toasted mer ingue and candied 

lemon zest

Coconut Panna cotta with a mango, 
st rawberr y puree topped with a 

coconut macaroon

Sweet Canadian rum soaked baba 
topped with chant i l ly  cream and a 

wi ld blueberr y compote 

Your wedding cake — plated, garnished 
and ser ved with cof fee and tea  

A D D I T I O N A L  C O U R S E S 

Handmade Fresh Raviol i  -  $8

Butternut squash with ginger and cur r y 
in a savor y sage sauce 

Gorgonzola, mushroom & prosciutto in  
a l ight gar l ic cream sauce

 
Goat cheese & roasted red pepper in  

a l ight tomato sauce 

A N T I P A S T O

Ant ipasto with prosciutto, salami, 
gr i l led peppers,  ol ives,  mar inated 

mushrooms and art ichokes - $9

Quebec Cheese Plate - $8

A select ion of local Quebec cheeses 
ser ved with assorted crackers and 

dr ied f ru i t

K I D S  M E N U  ( $ 4 5 )

Ser ved with veggies & dip and an 
Oreo ice cream sandwich 

Handmade cheese raviol i  wi th a s imple 
tomato sauce 

Baked chicken st r ips wi th cr ispy potato 
chips

 

Homemade macaroni and cheese  

Choice of  one Soup or Salad   
Choice of  one Main Course   

Choice of  one Desser t

Assor ted Art i san Dinner Rol l s
Fresh ly Brewed Cof fee

Special ty Teas



H O R S  D ’ O E U V R E S 

Select any f ive ( inc luded) 
*Vegetar ian

An assortment of gourmet pizzettes*

Pecan encrusted bourbon shr imp 

Spicy Tandoor i  chicken skewer

Pickled daikon wrapped marinated tofu 
with a pineapple and thai chi l i  glaze*

Gourmet beef s l iders

Fresh watermelon salsa with l ime, mint, 
c i lant ro and jalapeno ser ved in a 

cr isp corn chip*

Asian pork dumpl ings

Candied pork bel ly wi th a soya glaze 
dusted with black and white sesame 

seeds

Spicy cur r y chick pea samosas

Napa cabbage and shi i take 
mushroom dumpl ing

Mini  Br ie and apple gr i l led cheese*

Slow roasted cher r y tomato & black ol ive 
tapenade with braised leek 

 on French baguette*

Gr i l led sea scal lops with a toasted 
prosciutto crumble and spicy red 

pepper je l ly

Raspberr y and goat cheese past r y wi th a 
candied pecan crumble* 

Roasted Jalapeño and mint Rack of Lamb

L A T E  N I G H T  S T A T I O N S

Select one ( inc luded) 
Select two opt ions for  $8 a person

  
S U Z Y  Q  D O N U T S

An assor tment of  Ottawa ’s  famous f resh 
baked Suzy Q donuts

P I Z Z A  S T A T I O N

A select ion of  local  wood f i red gourmet 
pizzas

G O L D E N  P A L A C E  E G G  R O L L S

The famous Golden Palace Pork Egg 
Rol l s  ser ved wi th Wasabi Mayo and 

Tradi t ional  Sweet and Sour sauce 

C O C K T A I L  &  W I N E 
( $ 4 2  P E R  G U E S T )

One champagne toast,  Open bar for 
cocktai l  hour  (2 hour max imum) 

*Excludes Shooters

L indemans Bin 65 Chardonnay & 

Bin 50 Shi raz ser ved 

th roughout dinner ser v ice

W I N E  P A C K A G E 
( $ 1 8  P E R  G U E S T )

L indemans Bin 65 Chardonnay & 

Bin 50 Shi raz ser ved 

th roughout dinner ser v ice 

  

C H A M P A G N E  T O A S T        
( $ 5  P E R  G U E S T )

N O N - A L C O H O L I C  B A R
( $ 8 . 5 0  P E R  G U E S T )

Soft  dr inks  and Ju ices,  V i rg in Cocktai l s, 
Cof fee,  Tea and Natural  and 

Spark l ing water

C O N S U M P T I O N  B A R

Appl icable when guests  dr inks  are 
appl ied to a host  tab or on a cash 

bar bas is. 

Bar Rai l  8 .00

Premium 9.00

Premium Cocktai l s  10.00

Domest ic Beer 8 .00

Import  9 .00

Le Belvédère Wine 39

Glass Wine 8 .00

Vi rg in Cocktai l s  3 .00

Soft  Dr inks  2 .25 

Al l  pr ices are per dr ink.

 

Pr ices do not inc lude Taxes and Ser v ice Charge and are subject to change.

G O U R M E T  P O U T I N E  B A R
New York s ty le f r ies,  Quebec cheese 

curds and pout ine gravy.  Ext ra 
toppings inc lude bacon bi ts,  pu l led 

pork,  sour  cream, green onions & 
ja lapenos

I T A L I A N  D E L I  S A N D W I C H E S

Assorted sandwiches wi th I ta l ian del i 
meats,  local  Quebec cheeses and 

house made condiments and pick les

F R E S H  F R U I T  A N D  Q U É B E C 
C H E E S E  B O A R D

Fresh Fru i t  w i th an assor tment of  local 
Québec cheeses,  assor ted 

crackers  and art i san breads

I C E  C R E A M  S U N D A E  B A R

Chocolate and vani l la ice cream 
ser ved wi th an assor tment of 

gourmet toppings and sauces 

B A R  P A C K A G E S

Bar packages only apply to guests 
over the age of 18

O P E N  B A R  P A C K A G E 
( $ 5 9  P E R  G U E S T )

Bar opens af ter  ceremony and 

closes at 1 :00 am

Sky Vodka, Bombay Gin, 

Canadian Club Rye,  Bacardi  Rum, 

Johnnie Walker  Red Label Scotch

 Domest ic and Imported Bott led Beers, 
L indemans Chardonnay & Shi raz 

wine ser ved th roughout dinner,

 Assor ted L iqueurs  and Mixes,  Spark l ing 
Wine,  Le Belvedere Selected 

Shooters,  Sof t  Dr inks  and Ju ices, 
Cof fee and Special ty Teas

*Excludes doubles and shots.  Selected 
Shooters  avai lable f rom 9:00pm-
1:00am. Bar Closes dur ing dinner 

ser v ice.

P R E M I U M  U P G R A D E 
( $ 1 0  P E R  G U E S T )

Belvédère Vodka, Crown Royal  Rye, 
Appleton Estate Reser ve Rum, 

Johnnie Walker  B lack Label Scotch

*Upgrade to one of these brands for 
$3 per guest


