PLATED MENU $99 per person (plus HS.T)

COCKTAIL RECEPTION

Chef’s Selection of Hot Hors D’oeuvres (based on three pieces per person)

DINNER (Three Courses)

Warm Bread Service

Appetizer (choice of one):

= Market Green Salad — Fresh Greens Garnished with Grape Tomatoes,
Cucumber, Peppers, Carrots and Red Wine Vinaigrette

= Classic Caesar Salad — Fresh Chopped Romaine, Garlic Crostini, Grana

Padano, Pancetta Crisp and Lemon Garlic Dressing
= Creamy Tomato Bisque — Basil Oil
= Spring Pea Soup — Bacon Lardons

Main Course (choice of one):

= Herb Roasted Chicken Supreme (8 ounce) — Garlic Roasted Fingerling
Potatoes, Green Bean Bundle and Tarragon Jus

= Mushroom Ravioli (Vegetarian) — Wild Mushrooms, Arugula, Grana
Padano and Truffle Cream Sauce

= Herb Seared Jail Island Salmon (6 ounce) — Orzo Pasta “Paella”, Sautéed
Spinach and Tomato Confit

Upgrade your Main Course

Grilled NY Striploin (10 ounce) — Herb Roasted Potatoes, Seasonal
Vegetables and Peppercorn Jus + $5

Dessert (choice of one):

= Warm Chocolate Lava Cake — Mint Ice Cream

= Apple Blossom — Salted Caramel Sauce and Vanilla Ice Cream
= NY Cheesecake — Fresh Strawberries, Raspberry Coulis

= Flourless Chocolate Torte — Sour Cherry Compote

Coffee and Tea with Dessert

Ask us about enhancing your reception with fruit platters,
live action stations and late night tables.

Make it a

BEVERAGE SERVICE

= Domestic beers, house rail liquors,

domestic red and white house wine,
soft drinks, coffee and tea

= One hour standard beverage service

during cocktail reception

= Two glasses of house wine during

dinner service

= Three hours standard beverage

service following dinner

Additional bar hours and
premium bar available
upon request

Menu
upgrades and
special requests
available

BONUS OFFERS

Book a $10,000 wedding and receive
a complimentary one-night stay for
two at Rocky Crest Golf Resort.

Book a $5,000 wedding and receive a
complimentary foursome of golf.

Book a $3,000 wedding and receive
a discounted brunch package for up
to 20 people for the day after the
wedding.

Prices are per person and are subject to HST. All-inclusive packages are available at participating ClubLink locations.
Some restrictions apply. Valid on new bookings only.
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Make it a
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BUFFET MENU $99 pesperson o1 Dty

COCKTAIL RECEPTION

Chef’s Selection of Hot Hors D’ocuvres (based on three pieces per person)

DINNER

= Roast Beef Carvery — Chef-Carved Roasted Top Sirloin with Rich Beef Jus,
Horseradish and Grainy Mustard

= Herb Roasted Potatoes

= Seasonal Vegetables

= Mixed Greens Salad with Assorted Dressings
= Two Chefs Choice Salads

= Freshly Baked Bread Rolls

= Assortment of Squares and Cookies

= Coffee and Tea

Menu
upgrades and
special requests
available

Upgrade your Buffet
Slow Roasted Prime Rib with Yorkshire Pudding + $10
Enhanced Dessert Buffet + $6

BEVERAGE SERVICE BONUS OFFERS
= Domestic beers, house rail liquors, domestic red and white house wine, Book a $10,000 wedding
¥ soft drinks, coffec and tea and receive a complimentary
= One hour standard beverage service during cocktail reception one-night stay for two at
. . ’ Rocky Crest Golf Resort.
= Two glasses of house wine during dinner service
= Three hours standard beverage service following dinner Boo.k A ?zveddlng Gy
receive a complimentary
V’ Additional bar hours and premium bar available foursome of golf. '
y upon request
-4 { Book a $3,000 wedding and
receive a discounted brunch -
\ Ask us about enhancing your reception with fruit platters, package for up to 20 people ‘
live action stations and late night tables. for the day after the wedding.
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Prices are per person and are subject to HST. All-inclusive packages are available at participating ClubLink locations.
Some restrictions apply. Valid on new bookings only.
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