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 A Country Wedding by the Falls

‘You will arrive as two, but depart as one. 

Just us our double plunge waterfall

is joined in the river at the bottom to ow into 

the world, united and inseparable.’

Located in Walters Falls beside a 50 foot double-plunge water fall.  We offer a spectacular 
backdrop for your wedding.  We are dedicated to making your day both memorable and successful, 

and for that reason we invite you to begin the rest of your life together at The Falls Inn.

We offer two rooms where a reception can be held
Dining Room: 76 people, rectangle tables, rental fee: $2000, 14 guestroom rental minimum

Garnet Hazard Ballroom: 150 people, round tables, rental fee $500, 4 guestroom rental minimum

Includes:

 Set up for your wedding 
 Tables, chairs,  flatware & glassware

 House linens (Black or Sandlewood with black napkin included
Coloured linens available at an extra cost)

 Podium
 Gift & cake table(s)

 Easel for seating plan and/or table for name cards & table number signs
 Candelabra (if requested)

 Complimentary plated menu tasting for two (not available for buffets, please see guidelines) 
 

We also offer the use of the property for your ceremony.  The ceremony fee is $550.00 plus 
applicable taxes & gratuities.  Your ceremony is located in our pond side wedding garden.  A white 

pergola and white folding chairs are available for your ceremony.  
We look after your full setup and clean up.  The formal dining room is made available for your 

ceremony in the event of inclement weather.

To get an idea how a Falls Inn wedding looks, please visit our Facebook page: 
facebook.com/fallsinnandspa 1



Wedding Accommodation Rates

Room rates are subject to applicable taxes and automatic gratuities.  2 night rate is available year 
round.  2 night weekend minimum is in effect from May until October.  All rooms feature an 
exclusive view of the falls off the private balcony.

Complementary Suite
Once you have decided that the joining of your lives should take place at The Falls Inn, we take the 
opportunity to show you how important you are to us, by providing you with a complementary 
Wedding night suite with a 2 night booking for the night of your event. 

Wedding Guest Reservations
For the convenience of your out-of-town guests we offer advance room bookings.  Once you book 
your group reservation your guests will have the opportunity to enjoy our excellent 
accommodations.  Should anyone require early check in, please have them request it ahead of time 
when they quote the reservation name, and we'll do our best to meet their needs.  As a special 
request we will hold rooms for your wedding.  Rooms not being used by your party should be 
released 90 days prior to your event.  Unreleased rooms that are not booked become your 
responsibility and will be charged to your master account.

May to October 2 night pricing
Includes Sunday Brunch 

Maple & Oak Suites
$150.00 Double occupancy 
$165.00 Triple occupancy 
$185.00 Quad occupancy 

Cherry Suites
$180.00 Double occupancy 
$195.00 Triple occupancy 
$215.00 Quad occupancy 

Mahogany Suite
$210.00 Double occupancy 
$225.00 Triple occupancy
$245.00 Quad occupancy

November to April 1 night pricing
Includes Sunday Brunch 

Maple & Oak Suites
$165.00 Double occupancy 
$185.00 Triple occupancy 
$200.00 Quad occupancy 

Cherry Suites
$185.00 Double occupancy 
$200.00 Triple occupancy 
$220.00 Quad occupancy 

Mahogany Suite
$225.00 Double occupancy 
$245.00 Triple occupancy
$260.00 Quad occupancy
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Room Number                                      Max occupants                                 Guests
Room 201 2 Double Beds (Accessibility)    2 adults
Room 202 1 King Bed                      2 adults
Room 203 1 King Bed                      2 adults
Room 204  2 Queen Beds               4 adults
Room 301 (Bridal Suite) 1 King, 2 Twin Beds     4 adults
Room 302 2 Queen Beds                4 adults

Room 305 2 Queen Beds                4 adults

Room 303 1 Queen Bed                 2 adults
Room 304 1 Queen Bed                 2 adults

Room 306 1 King Bed                      2 adults
Room 307  2 Queen Beds               4 adults
Room 308  2 Queen Beds               4 adults
Room 309  2 Queen Beds               4 adults
Room 310  2 Queen Beds               4 adults



The Falls Inn Wedding Guidelines

With the exception of the wedding cake and edible favours, no other food items are allowed to be 
brought into The Falls Inn.

Final guarantee of guest attendance on all food being served is required 17 business days prior to 
your wedding. The final served number cannot decrease more then 20% of the estimate at the time 
of booking.

If you wish to serve your wedding cake as a late night option a $65.00 plus applicable taxes and 
gratuity cutting fee applies.  Wedding cake can be substituted for your dessert for no additional 
charge. 

We require a complete list of power requirements (DJ, DVD, VCR, etc..) one month prior to your 
Wedding day.  We have the following available for rent: laptop $100.00, projector $100.00 and 
sound system for ceremony music, dinner music and speeches $50.00 per use.  Sound system for 
dance music $400 (music and operator not provided).  Rentals are subject to taxes and gratuities.

All weddings require a $1000.00 non-refundable deposit to confirm your booking. An additional 
35% of your event quote is due 6 months before your date.  Total payment is due in full 5 business 
days prior to your wedding.   A signed copy of our wedding contract will ensure that all 
requirements are stated and agreed upon.

Cancellation of a confirmed function any time prior to the function date will result in the forfeit of 
all deposits paid to date.  

Pricing in this package is subject to applicable taxes and 15% gratuity.  A gratuity cup is placed on 
the bar during bar hours.  Requests to remove the gratuity cup will result in a 17% bar gratuity.

Each group is responsible for the following:  The conduct of all guests within their party and any 
damages to the premises will be charged accordingly as well as the holding of all or some of the 
rooms for your wedding will be charged to your master account if not booked.  All public spaces 
and dining rooms are non-smoking by the County of Grey.

The Falls Inn reserves the right to limit alcohol taken into guest rooms to 2 cases of beer, 2 bottles 
of wine and 2 bottles of hard liquor.  In accordance with Ontario law and Smart Serve best 
practices, guests can not hand out free alcohol to guests or travel with unlicensed alcohol 
throughout the Inn.  Falls Inn staff will enter a guestroom to confiscate alcohol to protect our 
guests if these rules are not followed.  Should a liquor inspector identify any illegal actions our 
license will be suspended and the party closed down.  Our enforcement of the law is intended to 
ensure a safe environment for your guests and our staff.

The Falls Inn reserves the right to move your event to a more suitable space, without notice, if 
changes are made to your event or fluctuation in the number of guests attending occurs.

Setup or labour charges may occur to last minute changes or  additions are requested.  Irregular or 
extensive room or table decoration can be arranged at an additional cost. 

A complimentary menu tasting of your wedding menu is included for 2 people.  Tastings are by 
appointment only.  To add additional items or people a fee will apply.  Canapes and buffet menu 
tastings are not available.  Tastings do not include alcohol or gratuities.
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Mahogany All Inclusive

Wedding Package

$120.00 per person

 Pond-side ceremony

 Alcohol-free and champagne punch

 Assorted canapes during cocktails

  Cherry  plated dinner

 A bottle of Ontario VQA red and white wine 
per table with dinner

 5 hours host bar 
Including 1 hour during cocktails:

Domestic beer
House wine

5 Standard brands of liquor

(Rye, Rum, Gin, Scotch & Vodka)

 Evening cake cutting with fresh fruit platter

 Late night self-serve tea and coffee

 BONUS: Two selections from the Additional Canape Platters 
page for your midnight buffet will be included
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Oak Wedding Package

$37 per person
Tea,Coffee and bread service included

Starter Choice
Roasted roma tomato soup with roasted garlic, basil, 

grilled bread and chive sour cream

Falls Inn garden salad with Inn made dressing

Baby spinach salad with candied walnuts and goat cheese and 
Inn made dressing

Entree Choice
Herb roasted chicken supreme with olive oil smashed potatoes,

 sautéed baby greens and thyme pan jus

14 week dry aged Alberta beef with horseradish mashed potato, 
heirloom carrots, grilled portobello mushroom and beurre fondue

Maple roasted Ontario pork loin with stewed 
Thornbury apples and thyme

Grilled stacked vegetarian napoleon
served on olive oil smashed potatoes

Dessert Choice
Thornbury Apple Caramel Crepe with

Vanilla bean ice cream

Crème brûlée with 
caramelized sugar crust and fresh fruit

Chocolate lava cake with 
berry compote

Carrot cake with cream cheese icing

Classic New York cheesecake
 

Children’s menu $20 per child
Starter: Caesar Salad or Veggies and Dip

Main: Chicken Fingers with Plum Sauce and
Hand Cut French Fries

Vanilla bean ice cream with fresh berries 5



Maple Wedding Package
$43 per person

Tea/Coffee and Bread service included

Cocktail Canapés - Choose 3 from Cocktail Reception Page

Starter Choice
Roasted roma tomato soup with roasted garlic, basil, 

grilled bread and chive sour cream

Falls Inn garden salad with Inn made dressing

Baby spinach salad with candied walnuts, goat cheese and 
Inn made dressing

Entree Choice
Herb roasted chicken supreme with olive oil smashed potatoes,

 sauteed baby greens and thyme pan jus

14 week dry aged Alberta beef with horseradish mashed potato, 
heirloom carrots, grilled portobello mushroom and beurre fondue

Maple roasted Ontario pork loin with stewed 
Thornbury apples and thyme

Grilled stacked vegetarian napoleon
served on olive oil smashed potatoes

Dessert Choice
Thornbury apple caramel crepe with 

vanilla bean ice cream

 Crème Brûlée with 
caramelized sugar crust and fresh fruit

Chocolate lava cake with a 
berry compote 

Classic New York Cheesecake

Carrot Cake with cream cheese icing
 

Children’s menu $20 per child
Starter: Caesar salad or veggies and dip

Main: Chicken fingers with plum sauce and
Hand cut french fries

 Vanilla bean ice cream with fresh berries 6



Cherry Wedding Package
$50 per person

Tea/Coffee and Bread service included

Cocktail Canapes - Choose 5 from cocktail reception menu

Starter Choice
Roasted roma tomato soup with grilled bread and chive sour cream

Falls Inn Garden Salad with Inn made dressing
Baby Spinach salad with candied walnuts and goat cheese and Inn made dressing

Hearts of Romaine Salad with Bacon and Herbed Croutons

Entree Choice
Herb roasted chicken supreme with olive oil smashed potatoes,

 sautéed baby greens and thyme pan jus

Orange and rosemary Atlantic salmon
with grilled lemon on long grain rice

Grainy mustard roasted rack of lamb with rosemary jus

28 day aged Alberta striploin steak with horseradish mashed potato, 
heirloom carrots, grilled portobello mushroom and beurre fondue

Dessert Choice
Thornbury apple caramel crepe with vanilla bean ice cream
Crème Brûlée with caramelized sugar crust and fresh fruit

Chocolate lava cake with a berry compote 
Carrot cake with cream cheese icing

Children’s menu $20 per child
Starter: Caesar Salad or Veggies and Dip

Main: Chicken Fingers with Plum Sauce and
Hand Cut French Fries

Vanilla bean ice cream with fresh berries
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Wedding Decor Add-on Package

Make your day memorable by adding our lovely decor package.

The Falls Inn and Spa has partnered with Memorable Designs
(www.memorabledesigns.ca) for specialty linens & decorating.

Decorating Package Includes:

 Chair cover of choice: white, ivory, off white, black, chocolate.
 Chair sash of choice: organza, satin or damask.  Tied in a bow or modern.

 Table linen of choice: white, cream or black.
 Napkin colour of choice: linen or satin.

 Table runner of choice: organza, satin, pintuck, damask or pattern.
  Head Table package including: 20ft long backdrop with choice of style, head table 

with ruching and lights.
 Lobby staircase draped with fabric.

 Ceremony pergolas draped with fabric.
 Full setup and install are included with pricing

Wedding 50 - 80 people $20 per person
Wedding 81 - 100 people $16 per person

Wedding 101 - 150 people $13 per person
*prices are subject to taxes and gratuities
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Winter Wedding Discounts

Thinking about planning that magical Winter Wonderland
Country Wedding?

Look no further than us!  Between our elegant natural setting,
the falls twinkling in the winter and

your special touches, it’s a dream come true!

Applies to events held in the months of
January to May and November or December

The following discounts are offered for off-season and winter weddings:

 No room rental fees on the Dining Room or Garnet Hazard Ballroom
 Single night accommodation discounts

 20% off  banquet food service for your wedding

Note: Holidays including Christmas Eve, Christmas Day, New Year’s Eve, 
New Year’s Day, Valentine’s Day and Long Weekends are not available for event 

discounts.
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Peak Season Guidelines

For events hosted Saturday nights during the months of July, August and September:

Minimum 80 guests with full plated meal
Minimum 2 night stay in all on-site guestrooms

Please enquire for details



Sunday Brunch Wedding Package
$50.00 per person

based on 50 or more people

Are you looking for a great way to bring family and friends together for a wedding 
celebration without a large production?  Then a Sunday Brunch wedding may be the 
answer; Imagine a beautiful morning ceremony beside the pond, a private banquet 

room for brunch and falls-side grounds for photos.

Package includes:

 On-site ceremony with full setup and clean up

 No charge for use of the banquet room 
with full setup and cleanup

 Full buffet brunch including pastry, salads, cereal, 
seafood, bacon, sausage, eggs benedict, one meat, omelette 

station, dessert and coffee, tea and juice

 Wine, domestic beer and draught beer 
included during the meal service

4
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Sunday Brunch Package

We	are	happy	to	include	Sunday	Brunch	for	all	guests	staying	at	the	Inn	during	
your	event	on	Saturday	night.		If	you	wish	to	make	a	group	reservation	for	

brunch	here	is	the	menu	and	pricing.

 Fresh	breads	and	spreads

 Cereals

 Smoked	salmon

 Cheese	plate

 Shrimp

 Fruit	platter

 2	house	salads

 Inn	made	soup

 Bacon

 Sausage

 Home	fries	

 French	toast

 Eggs	benedict

 2	chef	selections

 Omelette	station

 Dessert	table

$12.95	for	additional	guests	(not	staying	inhouse)	plus	drinks,	taxes	and	gratuities.
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Wicked Bars and Stations

Sushi Bar
A selection of sushi preparations using fresh 

local Georgian bay fish and Oceanic favorites 
with  condiments

Market Price

Oyster Bar
Oyster bar with fresh lemon, cocktail sauce, 

grated horseradish,  sauces, shallots, and iced 
lemon vodka
Market Price

Mussel Bar
PEI mussel bar with garlic, white wine, italian 
parsley, butter, red onion, basil, tomato and 

fresh baguette 
$5 per person

Chaucuterie Station 
With artisan cured meats, pates and terrines, 
fresh baked bread, locally made butter, black 
currant preserve, and a selection of raw milk 

artisan cheese from Ontario and Quebec
Market Price

Deli Sandwich Station
Assorted artisan meats, Fresh bread and rolls, 

assorted cheeses
condiments

$5 per person

From the Sea Station
Cured salmon gravlox and smoked trout 

platter with chive sour cream, lemon, dill, 
pickled red onions, and chive pancakes

Market Price

Antipasto Station
Prosciutto di Parma, marinated feta cheese, 

marinated vegetables, spiced olives and 
grilled fresh artisan breads

$7 per person

Mini Burger Station
Inn made mini burger with 100% Canadian 

beef and traditional condiments
$5 per person

Candy Station
All the flavours from your childhood!

starting at $7 per person
can also be offered as your wedding favour

Chocolate Fountain
Premium Lindt chocolate flowing fountain 

with fresh fruit, marshmallows, pretzels, 
biscotti and licerious

$8 per person

Pizza Station
Fresh made cracker crust pizza made with 

fresh local ingredients. vegetarian and meat 
options

$5.00 per person
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Rehearsal Dinner Menus

Grey County Patio BBQ Menu 
$27 per person

Includes 2 items from the Grill options below

Mini roasted & fingerling potato salad
Italian pasta salad

’Fixings’ platter includes lettuce, tomato, onions, pickles & condiments

Grill options (pick 2)
The Falls Inn beef burger

Mild country sausage
Apple butter chicken breast

Dessert
Assorted sweet tray
Inn made cookies

Patio BBQ Menu 
$32 per person

Includes 2 items from the Grill options below

Fresh breads and spreads
Tossed baby greens with cucumber, tomato, red onion, and house made dressing

Classic caesar salad with maple roasted bacon, parmesan, grilled croutons,
creamy caesar dressing

Italian pasta salad with Genoa salami, red onion, feta cheese, roasted 
peppers, cherry tomato,

Basil, roast garlic, balsamic, and extra virgin olive oil
Grilled vegetable salad with eggplant, bell peppers, zucchini, portobello mushrooms, 

sweet potato, and basil pesto
Mini roasted red potato salad

Grill options (pick 2)
Grilled New York striploin with horseradish cream

Grilled local rainbow trout with fresh dill, lemon and lemon butter sauce
BBQ chicken with Inn made double smoked bacon BBQ sauce

BBQ Ribs

Dessert:
Thornbury apple crisp with Chapman’s french vanilla ice cream
Assorted sweet tray with Inn made cookies and Fresh fruit tray
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Additional Canapé Pla�ers

A wonderful addition to your late night or extra food stations during your passed canapés
Small - serves up to 25 people
Large - serves up to 50 people

Crudités and dip platter with a selection of seasonal local produce and house made dips
Small - $90.00

Large - $175.00

Domestic and Imported cheese platter with dried fruits and crackers
Small - $95.00

Large - $185.00

Fresh fruit platter with an Inn made yogurt dip
Small - $95.00

Large - $185.00

Assorted platter of Inn made mini quiche
Small - $90.00

Large - $175.00

Country style chicken liver pate platter with crisp toasts, blackberry preserve, 
balsamic raisins and fresh thyme

Small - $90.00
Large - $175.00

Spring Hill Farms smoked trout on rosti potato with chive sour cream
Small - $100.00
Large - $185.00

Spicy chicken, pork or beef pot stickers with a sesame soy dressing - House made
Small - $95.00

Large - $185.00

Tiger shrimp on mirrors with traditional cocktail sauce
Small - $100.00
Large - $190.00

Flat Breads & Assorted Dips
Small - $50

Large - $105
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Cocktail Receptions

As a predinner cocktail reception serve 5-7 pieces per person

As a Meal Replacement serve 10-12 pieces per person

Hot Canapes

Camembert wrapped in phylo with red pepper jelly $20 doz

Breaded jumbo shrimp with cocktail sauce $20 doz

Sautéed scallops $20 doz

Sausage wraps $15 doz

Spiced meatballs $15 doz

Vegetable spring rolls $15 doz

Bruschetta $15 doz

Mini quiche $20 doz

Battered mushrooms $12 doz

Chicken wings $15 doz

Prosciutto wrapped shrimp $20 doz

Chicken sautes $20 doz

Breaded shrimp with roasted garlic aioli $20 doz

Surf and turf kabobs $25 doz

Cold Canapes

Herb cream cheese with salmon on cracker $20 doz

Prosciutto and melon $20 doz

Black forest ham and asparagus $20 doz

Jumbo shrimp with cocktail sauce $20 doz

Apricots with creamed goat cheese $15 doz

BLT bites $20 doz

Shaved beef tenderloin with blue cheese sauce $20 doz

Crab salad  $20 doz

Asian chicken salad on lettuce cups $15 doz

Pesto salmon roulades $20 doz

Mini crab points $20 doz

Seafood salad tartlets $20 doz

Antipasto picks $20 doz
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Bar Services

Bar prices includes your bartender, full set up and all bar supplies. A $200.00 
bartending fee will apply on a cash bar. 

Host Bar Pricing

Domestic beer $4.50
Import beer $5.00

Wine by the glass $5.50
Liquor (1oz) $4.50

Cash Bar Pricing

Domestic beer $5.50
Import beer $6.00

Wine by the glass $6.00
Liquor (1oz) $5.50

House wine by the Bottle

White wine
Coffin Ridge (Ontario VQA) $25.00

Folonari Pinot Grigio (Italian) $35.00

Red Wine
Coffin Ridge (Ontario VQA) $25.00

Masi Valpolicella (Italian) $35.00

*We are happy to bring in your wine preference with advance notice.

Punches

Non-alcoholic punch $75.00
Sangria $95.00

Alcoholic fruit punch $125.00
Champagne punch $150

Late night specialty coffee station
A special touch to offer your guests with a late night meal. Choose one selection or 

offer all. Irish, Spanish, B52, Monte Cristo or Coffee Crisp. $6.50 each
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Wedding Referral Information
DJ's

Spa, Hair and Makeup

Kula Spa 519-371-3551
      

Florists

Wilma's Flower Shoppe 519-371-0344

Linen Rentals
Four Seasons www.fspartyrentals.com

Memorable Designs www.memorabledesigns.ca

Photographers

Videographer
Richard Thomas 519-376-5805

St. Philips Chapel
Rev. Carrie Erwin United Church Chesley 519-363-2339

Officiant

Terri Hope 519-270-1590               Jane Herron 519-934-1278
Lynda Legge 1-800-545-3681               Rosanne Judge 519-371-2018

Hazel Lyder 519-372-9760

Wedding Cakes

Elegant Horse Drawn Carriages
Gordon Sturm 519-378-8405

Live Harp
Christina Maree 519-880-8985

Transportation
First Student 519-376-5712

Limo: Rennick’s 519-389-0993

Leslie Hallman www.aeblphotography.com
CJ Photography www.owensoundphoto.com

Stacey Wight www.staceywight.com
Days Go By Photography www.daysgobyphotography.com

Tracy Rovers www.roversphotography.com
Allison Kennedy www.allisonkennedy.com
See Photography www.seephotography.ca

Nina Murray www.ninamurrayphotography.com

Pink Sugar 519-372-9891
Cake Creations 519-364-6300

MarJennny Cakes 519-371-3844
K + S Custom Cakes and Invitations   

www.kscustom.ca
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Sound Unlimited 519-372-2466

SunDance 519-376-7270
Jay Hoffman - jayhoffmandj@gmail.com

 Laker Entertainment - lakerentertainment.com
 Dynamic Entertainment  - dynamic-

entertainment.ca



Notes:

Cake

Gifts

Bar

Dance Area
(Tables can be cleared

if required)

DJ
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