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Droam CW edding

ALL FACI LITY RENTALS INCLUDE THE FOLLOWING:

Yy Catering Coordination which includes:
Y Assistance selecting food and beverages and day of event supervision
Y Assistance creating a floor plan and creation of custom lobby welcome sign
Round banquet tables (seats up to 8), rectangle tables and comfortable banquet chairs
Registration table, DJ table, gift table, cocktail tables, signing table and cake table
White table linens, matching linen napkins, cutlery, dinnerware and glassware etc.
Minor Décor package (round centerpiece mirror, clear glass votive and tea lights (2/table)
Raised platform for presentations, head table or live band
Coat room facilities (salérve)
Facility set up, tear down and cleaning (excluding external décor)
Complimentary podium and microphone
Complimentary easels (2) for seating chart and photos
Covered outdoor patio (Arbutus / Fairway)
Compli mentary guest wireless internet acces:
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ARBUTUS ROOM

The Arbutus Room is the largest section of the main banquet rooms with an area of 1900 sq. feet including a bui
dance floor, natural lighting from an entire wall of windows, a large covered balcony and built in bar.

FAIRWAY ROOM

The Fairway Room is the second section of the main banquet room with an area of 850 sq. feet with natural ligh
and a large covered balcony.

ARBUTUS & FAIRWAY RO OMS COMBINED
When combined, the Arbutus and Fairway Rooms make an ideal venue for a wedding, dinner, tournament or |:
reception. With a wall of windows and a covered patio the rooms allow for an exceptional party atmosphere. C

sightlines throughout with a built in dance floor, raised stage area, bar and an internal P/A system allow for
extremely versatile venue.

MOUNTAIN VIEW ROOM

The Mountain View Room is an ideal venue for board or committee meetings, small receptions and birthday pari
With an area of 530 sq. feet, the Mountain View Room includes wonderful natural lighting and a large private balcc

DINING ROOM
The memberds dining room overlooks the 9th and 18t

to increase the capacity for large events up to 240 guests, depending on set up requirements. Restrictions apply.
Minimum revenue requirements.

OUTDOOR GAZEBO CEREM ONY
This outdoor space is ideal for a smaller wedding ceremony. Immediately adjacent to a small pond the gazebc

western exposure and views of the golf course. With seating for up to 80 guests the gazebo has direct access
Arbutus and Fairway Rooms.



CStavility Snformation

BANQUET ROOM CAPACIT Y, SIZE AND MINIMUMS

ARBUTUS
Set Up Requirements may AND
limit capacity maximums FAIRWAY
Facility Rates $1200
$250
Projector & Screen Rental 2 Projector
2 Screens
1TV
Dinner Capacity 160- 180

Dinner & Dance Capacity 150

Cocktail Style

Reception 300
Theatre Seating 200
Boardroom 45

Square Footage 2750

ADDITIONAL RENTALS

Piano

Karaoke with Projector and Screen
Karaoke with TV

Additional Audio Visual Requirements
Chair Covers and Sash

ARBUTUS

$800

$225

2 Projector
2 Screens

90104

90

150

120

35

1900

FAIRWAY

$500

$100

1 Projector
1TV

48

N/A

60

60

22

850

M OUNTAIN
VIEW

$400

$100

1 Projector
1TV

20- 32

N/A

40

50

16

530

DINING Room

GAZEBO
$2500 $1000
N/A N/A
210 N/A
180- 200 N/A
300+ 100
200 80 seated /
N/A N/A
4000 N/A
$100.00
$250.00
$150.00
Market Price
$8.00 up +

$75.0 Delivery & Setup
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Cocktall Receptions

PASSED CANAPE S

Minimum order 2 dozen of each variety
Canapes are passed appetizers that are circulated through the room by servers or placed as platters or in chaff

HOT CANAPE S

Vegetarian Spring Roll with Plum Dipping Sauce
Spanakopita with Tzatziki

Mini Vegetarian Samosa with Mango Chutney
Chicken and Vegetable Gyoza

Wild Mushroom Dumpling with soy Dipping Sauce
Coconut Prawns with Sweet Chili Sauce

Thai Chicken Satays Skewers with Peanut Sauce
Pulled Pork Sliders with Coleslaw

Grilled Beef Skewers with Demi

Maple BBQ Meatballs

Mini Beef Empanada

Beef Slider with Chipotle and Aged Cheddar

Crab Pops with Remoulade Sauce

Scallop and Shrimp Motoyaki

$35.00/dozen
$35.00/dozen
$35.00/dozen
$35.00/dozen
$35.00/dozen
$42.00/dozen
$42.00/dozen
$42.00/dozen
$45.00/dozen
$45.00/dozen
$45.00/dozen
$45.00/dozen
$45.00/dozen
$47.00/dozen

COLD CANAPE S

Tuna and Avocado Crostini

Wild Mushroom Bruschetta

Tomato Bocconcini Skewers

Tomato Bruschetta

Whipped Ricotta Crostini with Prosciutto
Smoked Salmon Rose

Prawn Cocktail

Tuna Tartare in Mini Beetroot Cones
Shrimp Remoulade Sliders

T

$35.00/dozen
$35.00/dozen
$40.00/dozen
$40.00/dozen
$40.00/dozen

$47.00/dozen
47.00/dozen

$47.00/dozen
$47.00/dozen
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Cocktall Receptions

Each platter is designed to serve a single portion for 50 guests/ 25guests.

Larger and smaller platters are available upon request.

Fresh Vegetable Crudités Platter $250.00/ $150.00
Ranch Dip

Seasonal Fresh Fruit Platter $285.00/ $170.00
Cantaloupe, honeydew, pineapple and other fruit in season

Grilled Vegetable Platter $310.00/ $190.00

Grilled Eggplant, Zucchini, Peppers, Asparagus and Marinated Artichoke
Assorted Meat Platter

Cheese Platter $375.00/ $220.00
o Special selection of fine cheeses and crackers

Charcuterie Platter $440.00/ $250.00

Special selection of fine cheeses, cured meats and crackers

California Roll Platter (120pcs/ 60pcs) $330.00/ $200.00

Pickled ginger, wasabi and soya sauce

Assorted Maki Platter (150pcs/ 75pcs) $300.00/ $180.00

48/24 California roll| 48/24 salmon roll | 24/12 tuna roll| 30/15 cucumber roll,
with pickled ginger, wasabi and soya sauce

Sashimi and Maki Platter (123pcs/ 60pcs) $360.00/ $210.00
36/18 California roll| 24/12 salmon roll|24/12 tuna roll|18/12 cucumber roll|

12/8 Tuna Sashimi| 12/8 salmon Sashimi with pickled ginger, wasabi and soya sauce

Assorted Chefds Dessert Squar 28B.00a%65.60
Nanaimo Bar, Carrot Cake, Double Fudge Brownies, Butter Tart

Del uxe Chefds Choice Assorted $Ma8.00£$22560 ect
Mochaccino, Chocolate Cream, Red Velvet Cakes, Carrot Cake

Cocktail and Finger Sandwiches $13.00 / Guest
Egg Salad/ Tuna Salad/ Ham and Cheese/ Smoked Turkey/ Roasted Vegetables

Chicken Tenders ( 80 pieces) & Fries $285.00

Whole Chicken Wings $3.00 Each
Choice of sauce : Salt & Pepper, Teriyaki, Gachujang, Maple & Bourbon, BBQ sauce

French Fries $55.00 / Tray



Live Action Stations

Chef 6s Carving St at

(add: $150.00 Chef Attendant per station)
(minimum 25 guests)

Pork Porchetta (based on 3 oz per portion)
Au jus, Dijon mustard,
$10.00/guest

Roasted Leg of Lamb (based on 3 o0z per portion)
Rosemary Red Wine Sauce, Dijon mustard, mint jelly
$11.00 /guest

Maple Glazed Bonein Ham (based on 3 0z per person)
Pineapple Dijon Mustard Sauce, Apple Chutney
$10.00/guest

Chef 6s Saut ® St

(add: $150.00 Chef Attendant per station)
(minimum 25 guests)

Tiger Prawn Sauté (based on 5 pcs per portion)
$14.00 /guest
Sauce Choice
Sweet Soy Ginger, Lemon Garlic Butter Sauce, Spicy

Chicken Sauté (based on 3 oz per portion)
$10.00 /guest
Sauce Choice
Basil Pesto, Butter Chicken Sauce, Truffle Crea

Beef Steak Bites (based on 3 0z per portion)
$12.00 /guest

Sauce Choice
Wild Mushroom Demi, Peppercorn Demi, Rosemar



Rlated Lunch, Ndelections

Two Courses | Three Courses

All Plated Lunches Include
Freshly Baked Assorted Bread Rolls

Freshly Brewed Coffee and Tea

SOUPS AND SALADS $12

»

»

»

»

»

»

Tomato Bisque with Feta Cheese and Crouton

Wild Mushroom Soup drizzled with Truffle Cream Fraiche

Westcoast Seafood Chowder with Smoked Salmon and Baby Clams
Traditional Caesar Salad with Garlic Croutons, Parmesan and Prosciutto Crisp
Tomato Bocconcini Salad with Fresh Basil Pesto

Tuscan Greens Salad tossed in Basil Vinaigrette

ENTREES

»

»

»

»

»

Roasted Chicken Breast in a Wild Mushroom Demi served Scalloped Potatoes and Seasonal Veget&Bies

Grilled Chicken Breast topped with Fresh Basil Pesto served with Potato Gnocchi and Seasonal Vedisables

Coho Salmon with Ginger Garlic Soy Sauce served with Jasmine Rice and Seasonal Vegetables $32

Coho Salmon with Lemon Caper Butter Sauce served with Jasmine Rice and Seasonal Vegetables $32

60z Flat Iron Steak with Rosemary Red Wine Demi served with Garlic Mashed Potatoes and Seasof#dlVegetables

ADDITIONAL $5For 60z Tenderloin Steak Choice per person

» Butternut Squash Ravioli with Brown Butter Sauce and Toasted Walnuts $20
»  Wild Mushroom Cannelloni with and Truffle Cream Sauce $25
» Curry Tofu served with Basmati Rice and Seasonal Vegetables $22
DESSERTS $10 Less than 25 guestsselect one starter option, one entré

»

»

»

»

»

. . and one dessert option.
Vanilla Bean Créme Brule

More than 25 guests select one starter option, up tof twe

Double Chocolate Cake , . .
entrée options and one dessert option.

New York Cheesecake topped with a Berry Compot

D

Additional entrée selectiongnay be added for an

additional $6.00 charge peklpplesed choices must be
ordered in

Tiramisu
Fresh Fruit Plate
advance.

Seating plan must provide associated table number
seat 10 Business days in advance.
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Ruiloheya CBuffels

- Slgnature Hot Buffet $67/guest

(minimum 25 guests)
Freshly Baked Dinner Rolls
CHOICE OF 2 SALADS
Mixed Greens Salad
Traditional Caesar Salad
Greek Pasta Salad
Roma Tomato and Bocconcini Salad
Potato Salad

Quinoa Salad with Basil Vinaigrette

From the Dell $38 OO/guest

(minimum 25 guests)

Vegetable Crudité with Ranch Dressing
Soup of the Day
Mixed Greens SaladR Traditional Caesar Salad
Sandwiches :

Egg Salad | Tuna Salad | Ham and Cheese
Smoked Turkey | Roasted Vegetables

Assorted Squares

Freshly Brewed Coffee and Tea Station

CHOICE OF 1 ACCOMPAN IMENT
Roasted Baby Potatoes
Roasted Garlic Mashed Potatoes
Wild Mushroom Rice Pilaf
Vegetarian Fried Rice

Steamed Basmati Rice

ACCOMPANYING ENTREES
Mushroom Ravioli with Alfredo Sauce
Seasonal Vegetables in a Roasted Garlic Buttef

Roasted Chicken Breast in a Wild Mushroom-Béame

Sauce

DESSERT
Seasonal Fresh Fruit Platter
Assorted Squares

Freshly Brewed Coffee and Tea

Steelhead Salmon Fillet with Creamy Dill Horseradish




