
Parmesan and Lemon Aranc in i

Caprese  Skewer

Smoke  Salmon Bl in i ,  Caper  Vinaigre t te ,  P ick led  Onion

Salmon Tartar ,  Tobiko ,  Cucumber

Prosc iut to  and Melon  Skewer

Lobster  Be ignet ,  Mango  Rai ta

Mushroom Infused  Goat ’ s  Cheese ,  Warm Br ioche

Butter  Chicken  Skewer ,  Har i s sa  Yogurt

Marinated  Lamb Brochet te

AAA Str ip lo in  Skewer ,  Horseradi sh  Aio l i

Bee f  S l ider  wi th  Aged  White  Cheddar

Vegetable  Spr ing  Rol l ,  Sweet  and Sour  Sauce

Mini  Bee f  Wel l ington ,  Rosemary Mustard  Aio l i

Beer  Battered  Shr imp,  L ime  Ginger  Dip

Bacon Wrapped  Sca l lops .

H O R S  D ’  O E U V R E S

Wedding Menu
Complimentary dinner tasting is included in the Signature and Premium package.

 
The tasting consists of the following: 1 soup and 1 salad, 2 pasta selections, 3 main entrees

(2 Standard entrees and a vegetarian or 3 standard entrees) and 2 desserts.
 

Please ask your coordinator for more information.
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Class i c  Caesar

Romaine ,  double  smoked  bacon  lardon ,  shaved  parmesan ,

focacc ia  crouton ,  roas ted  gar l i c  dre s s ing

Fie ld  Greens

Art i san  l ea f  l e t tuce ,  s easonal  orchard  f ru i t ,  Niagara  go ld

cheese ,  p i ck l ed  red  on ion ,  but termi lk  poppy  s eed  dre s s ing

Cel t i c  Pear

Arugula  and f r i s s e ,  P inot  poached  pear ,  c rumbled  Ce l t i c

b lue  chee se ,  candied  pecans ,  honeyed  orange  v ina igre t t e

Beet  and Goat  Cheese

Mixed  greens ,  poached  and p i ck l ed  bee t s ,  whipped  chevre ,

shaved  f enne l ,  Rie s l ing  v ina igre t t e

Caprese

Marinated  he i r loom tomatoes ,  f r e sh  mozzare l la ,  bas i l

in fused  o l ive  o i l ,  ba l samic  gas tr ique ,  sourdough  cros t in i

 

S A L A D S

S O U P

Butternut  Squash  wi th  maple  baked  crouton

Fire  Roas ted  tomato ,  summer  bas i l  pe s to

Yukon Gold  Potato  and  Leek ,  c r i spy  on ion  ju l i enne

Curr i ed  Carrot  and  Ginger ,  c i lantro  o i l

Caramel i z ed  Mushroom,  thyme Chant i l ly  
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Roasted  Vegetable  Tag ine  
Preserved  l emon couscous ,  dr i ed  apr i co t ,  toas t ed  walnuts  

 
Portabe l lo  en  Croute

   Charred  l e ek  soubi s e ,  goat  chee se ,  arugu la ,  ba l samic
gas t r ique

P A S T A

Penne  Arabiata  
Fre sh  bas i l ,  parmesan

 
Cheese  Torte l l in i  

Pinot  Gr i s  c ream,  tarragon  emul s ion
 

Pesto  Fus i l l i
 Conf i t  cherry  tomatoes ,  pangr i ta ta

V E G E T A R I A N
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Chicken  Supreme
Roas ted  F inger l ing  potatoe s ,  thyme jus

 
Seared  At lant i c  Sa lmon

 Rice  p i la f ,  Rockway beurre  B lanc
 

Ale  Brai sed  Short  Ribs
roas ted  gar l i c  mashed ,  peppercorn  jus

 
Slow Cooked  Lamb Shank

Caramel i z ed  on ion  cas sou le t ,  ro semary  jus
 

AAA Str ip lo in  (premium package)
 Fores t  mushrooms ,  whi t e  cheddar  mashed ,  Syrah  jus

 
Prime Rib  (premium package)  

AAA Pr ime  r ib  o f  bee f  au  jus ,  roas t ed  f inger l ing  potatoe s  
 

All  entrees  are  accompanied by  our  Chef ’ s  fresh
seasonal  vegetable  se lect ion

M A I N S

D E S S E R T

Cheesecake
Flavours  Vani l la  Bean ,  Double  Choco late ,  B lueberry  Lemon

 
Crème Brule

Flavours :  Vani l la  Bean ,  Dark  Choco late ,  Chai  Sp i ce ,  Tr ip l e  Berry .
 

Caramel  Choco late  Tart
Espre s so  ang la i s e
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Ceremony re fre shments ,  bot t l ed  water ,  as sor ted  so f t  dr inks

and Gatorade  -  $4 .00  per  person .

Wine  serv ice  wi th  d inner  -  $25 .00  per  bot t l e ,  Rockway

Clubhouse  Red  or  White  wine

Spark l ing  toas t  -  $7 .00  per  person

Addi t ional  open  bar  hours  -  $ 15 .00  per  person  per  hour

Clubhouse  Wine  bot t l e  favours  -  $ 18 .00  per  bot t l e

Custom wine  bot t l e  labe l l ing  -  $5 .00  per  bot t l e

Hors  d  oeuvres  -  $ 12 .00  per  person

Mimosa  or  Caesar  bar  upgrade  -  $8 .00  per  person

Signature  dr ink  upgrade  -  $6 .00  -  $8 .00  per  person

 

 A D D I T I O N A L  O P T I O N S
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Wedding Day


