ANGUS GLEN

2 O 2 7 ™\ GOLF CLUB

CHINESE WEDDINGS




Host a wedding to
remember at Angus Glen

Whether you're planning
an intimate celebration

or a grand affair, our
team is here to bring

your wedding vision to
life. With a breathtaking
backdrop of lush greens,
an elegant clubhouse, and
beautifully curated menus
crafted by our culinary
team, Angus Glen offers a
timeless setting for your
special day.

Our dedicated wedding specialists
will guide you through every detail,
providing personalized service and
thoughtful support throughout the
planning process. From ceremony
to reception, our versatile event
spaces, customized catering, and
seamless execution ensure your
celebration is as effortless as it is
unforgettable.

Let us help you create the wedding
you've always imagined. Contact us
today to begin planning your perfect
day.

YOUR WEDDING EXPERIENCE INCLUDES:

Chiavari chairs

Bengaline linen with a choice of 6 coloured

White napkins

Stainless steel flatware
White porcelain dinnerware
Glassware

Table numbers

Self-serve coat check
Complimentary parking

In addition to our standard event inclusions,
your wedding package also features:

Your choice of hors d'oeuvres
(three pieces per guest)

Standard 7-hour bar service
Elegant wine service during dinner
Professional, attentive waitstaff

Exclusive menu tasting for four guests for
Silver and Gold Packages

Private bridal suite

Wedding cake cutting service
(prior to 9:00 PM)

VENUE COSTS

Your Event Specialist will do

their best work with your vision
and budget. Minimum spend
requirements vary by day of the
week and the timing of your event




Outdoor Ceremony Package

Experience the romance CEREMONY
of an outdoor ceremony
with our wedding package, Applicable with a lunch or dinner reception to follow.

featuri t i
caturing stunning venue $2,000 - Victoria Terrace / North Marquee Tent

$2,500 - Elgin Terrance / Great Terrace
$3,500 - Silo Lower Terrace

options set amidst nature’s
beauty.
Say “l do” surrounded by

scenic landscapes
P Your Ceremony Includes:

—the perfect backdrop for e One-hour ceremony rehearsal

your unforgettable moment. during the week of your wedding.
(additional time available at $250
per hour)

« House white linens for the signing
table

e Full set-up and tear-down of
ceremony chairs

e Cordless microphone with stand
and speaker system

CEREMONY-ONLY EVENT FEE

For ceremonies taking place between
9:00 AM -2:00 PM

$4,000
Your Ceremony Includes:

e One-hour ceremony rehearsal
during the week of your wedding.
(additional time available at $250
per hour)

« House white linens for the signing
table

o Full set-up and tear-down of
ceremony chairs

e Cordless microphone with stand
and speaker system




Room Rentals & Room Capacity
Minimum Spend

THEATRE DINNER DINNER & RECEPTION RECEPTION STATIONED COCKTAIL BUFFET
STYLE DANCE WITH WITHOUT  COCKTAIL RECEPTION  DINNER
FLOOR FOOD FOOD
STATIONS  STATIONS

MAY 1 - SEPT 30 OCT1 - APR 30

RENTAL |
FEE ($)

MONDAY - FRIDAY - MONDAY - FRIDAY -
THURSDAY SUNDAY THURSDAY SUNDAY

ELGIN HALL

GREAT HALL*
VICTORIA

MACKENZIE

AL 12,000 5,000 10,000 ROOM
KENNEDY

ELGIN HALL* J ! 12,000 5,000 10,000 LOFT

VICTORIA ROOM . ! 6,000 4,000

KENNEDY LOFT J 5,000 6,000 4,000

NORTH

MARQUEE 6,000 12,000 10,000

FURYK ROOM 2,500
AWS

BOARDROOM by
SORENSTAM

ROOM 1,500

*Minimum guest count required. Please inquire for details.

IN



SRS

Dynasty Menu

Per Table of 10 Guests

+ALH

Tiered Pricing
Structure Preferred
pricing is extended
as your guest count
increases.

Less than 12 tables
$2,035 + $1,500
surcharge

13-15 tables
$2,035

16-19 tables
$1,968.50

20-24 tables
$1,923.50

25+ tables
$1,878.50

Your choice of hors
d'oeuvres
(three pieces/ guest)

Standard 6-hour bar
package

Wine service during
dinner

Freshly brewed
coffee and teas with
dessert

R FLFE A 1 T
succulent roasted suckling pig
with jelly fish & seaweed

AR R BRI

deep fried stuffed shrimp mousse
with jumbo prawns

supreme soup with shredded
abalone, sea cucumber, fish maw,
conpoy, & shiitake
WA\

braised two kinds of mushroom

on a bed of vegetables with conpoy
sauce

B AL e 52 3

roasted crispy chicken

B AWM E
steamed twin fishes w/ ginger &
scallions in soya dressing

i 5L 4D

fried rice with seafood

T Al

braised e-fu noodle

HEH & EFASALEY)
red bean soup with lily bulb and
lotus seeds

TR A TR
sweetest memories duo fancy
pastries

ERIEE

Blissful Menu

Per Table of 10 Guests
A

Tiered Pricing
Structure Preferred
pricing is extended
as your guest count
increases.

Less than 13 tables
$2,060 + $1,500
surcharge

13-15 tables
$2,060

16-19 tables
$1,992.50

20-24 tables
$1,946.50

25+ tables
$1,900.50

Your choice of hors
d'oeuvres
(three pieces/ guest)

Standard 6-hour bar
package

Wine service during
dinner

Freshly brewed
coffee and teas with
dessert

TEAFERDE (FLFE X1l
IS B ED

roasted suckling pig and bbq
combination platter (suckling pig, bbq
pork, soya chicken, roasted duck, & jelly
fish)

ek Bt T 2 e

golden jumbo prawns on crispy toast

FERERW T
steamed stuffed melon marrow with sea
scallop sides with vegetables

AL BERE IR s & 58
supreme soup with lobster and seafood
BIY\

braised two kinds of mushroom on a bed
of chinese green

BEXEER (E6)
wok fried twin lobsters with ginger and
scallion (3 Ib)

A e 57

crispy whole chicken

T R B

steamed fillet of grouper with sliced ham
and shitake sides with vegetables

Eim R G2 X8R

fried rice with seafood

E AP ]

braised e-fu noodle
BHEFEETEAGALEYD)

red bean soup with lily bulb and lotus
seeds

7K A ALy

sweetest memories duo fancy pastries



FimiEta

Perfect Menu

Per Table of 10 Guests
A

Tiered Pricing
Structure Preferred
pricing is extended
as your guest count
increases.

Less than 13 tables
$2,225 + $1,500
surcharge

13-15 tables
$2,225

16-19 tables
$2,149.50

20-24 tables
$2,094.50

25+ tables
$2,040.50

Your choice of hors
d'oeuvres
(three pieces / guest)

Standard 6-hour bar
package

Wine service during
dinner

Freshly brewed coffee
and teas with dessert

WEAFEMIBEERE (1/3 58)
roasted suckling pig with jelly fish and
seaweed (1/3 pig)

AAENFERAE HH

deep fried crab claws stuffed in shrimp
mousse coated with almond crust

FERIRER EHF
sautéed prawns and scallops with honey
beans

supreme soup with shredded abalone,
sea cucumber, fish maw, conpoy, and
shiitake

S5 LA T BRFE AL
braised stuffed melon marrow with
whole conpoy and shiitake mushrooms

on a bed of chinese greens

BEREER (=65
wok fried twin lobsters with ginger and
scallion (3 Ib)

A R

crispy whole chicken

EREENR ()
steamed twin green bass with ginger and
scallion in soya seasoning (3 Ib)

FEmp R Graig 2R )
fried rice with seafood and garlic

E A LELY

braised e-fu noodle

BHEH S E A S
red bean soup with lily bulb and lotus
seeds

7K £ [B] L
fancy wedding pastries

RIS

Romantic Menu

Per Table of 10 Guests
A

Tiered Pricing
Structure Preferred
pricing is extended
as your guest count
increases.

Less than 13 tables
$2,343 + $1,500
surcharge

13-15 tables
$2,343

16-19 tables
$2,261.50

20-24 tables
$2,201.50

25+ tables
$2,140.50

Your choice of hors
d'oeuvres
(three pieces / guest)

Standard 6-hour bar
package

Wine service during
dinner

Freshly brewed coffee
and teas with dessert

WEAFEMIEEERE (1/3 58)
roasted suckling pig with jelly fish and seaweed
(1/3 pig)

B N B R
baked stuffed whole conch with seafood in
portuguese sauce

FER IR £
sautéed prawns and scallops on vegetables
KLY 2E 1 52 08 A i

supreme soup with swallow’s nest, bamboo
pith, and seafood

FHEIL R & el

braised whole fresh abalone with shiitake
mushrooms on a bed of snow peas leaf

FEIGE R (YY)

wok fried twin lobsters with maggie sauce (4lb)

crispy whole chicken with diced golden garlic

BRAEENR (Z6)
steamed twin green bass with ginger and
scallion in soya seasoning (3 Ib)

EHEOEERATIR
fried rice with shredded conpoy, egg white,
seafood, and masago

LTV
braised e-fu noodle with brown beech and
shiitake mushroom

BHEFAETEASKE]
purple rice paste with lily bulb and lotus seeds

KA ALy

sweetest memories duo fancy pastry



BUFEYRE

Elegant Menu

Per Table of 10 Guests

+0z

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 13 tables
$2,583 + $1,500
surcharge

13-15 tables
$2,583

16-19 tables
$2,489.5

20-24 tables
$2,416.50

25+ tables
$2,344.50

Your choice of hors
d'oeuvres
(three pieces per guest)

Standard 6-hour bar
package

Wine service during
dinner

Freshly brewed coffee
and teas with dessert

RETLAEBEITE (15

succulent roasted half suckling pig with jelly fish & seaweed

FiHZ LR H
baked stuffed shell scallop with seafood in cream sauce
topped with cheese

B AR

steamed skewered shrimps with vegetables

ALY 8 A A 7 52

supreme soup with swallow’s nest and crab meat

B |7 Sy AT A O

braised whole 28 head dried jin bin abalone with shitake
mushrooms on a bed of snow peas shoots

o E A TR B R

baked half lobsters with garlic & butter

75 1 e B2 B

crispy deep-fried chicken in champagne sauce
CESLR

steamed twin fishes or sea grouper w/ ginger & scallions in
soya dressing

ST R /R S e A B B

fried rice with shrimp individually wrapped in lotus leaves

RN E

braised e-fu noodles w/ crab meat

EES5Rsib SHEREyIR: 23

sweet soup with lily bulb, lotus seeds, red dates and dried
longan

D DAFED

sweetest memories duo fancy pastries



Reception Offerings

Enhance your wedding
reception with a selection
of specialty food stations
that celebrate hospitality,
abundance, and shared
experiences. Designed to
complement the included
hors d'oeuvres, these
interactive culinary offerings
provide guests with
additional flavours and a
lively gathering experience
during cocktail hour.

Featuring a variety of
expertly prepared dishes
and chef-attended
presentations, our food
stations add a distinctive
touch to your celebration
while creating memorable
moments for family and
friends before the banquet
begins.

BAVNE

HORS D'OEUVRES

‘&

Spring Rolls Vegetarian

YEWRE

Deep Fried Shrimp Roll
JE R

Deep Fried Shrimp Dumpling

K L IRAL
Steamed Shrimp Dumpling

RBEE
Steamed Pork Dumpling (Sui Mai)

RERE

Steamed Vegetables Dumpling

FRAEN

Steamed Beef Dumpling

EcP=—N
AN E N
FOOD STATIONS

Priced per person

Jr B2 g Peking Duck

Indulge in tender slices of
roasted Peking duck, served with
traditional accompaniments like
hoisin sauce, fresh cucumber,
and delicate crepes for wrapping
| 3 pieces per person

BT Dumpling Station

Featuring an array of dumplings
with different fillings for your
guests. / 3 pieces per person

At Noodle Station

Our noodle station features a
dedicated staff member crafting
fresh noodles to perfection

/ 2 bowls per person

£ FE S Fish Ball

2 Skewers of Fish Ball per person

fifl 1~ Buns Station

Featuring an array of buns with
assorted fillings for your guests.
/ 3 Buns per person

14.40

12.80

12.80

7.20

7.20



Upgrades

Priced per table

53

WEILBE
(1/3 56) B WHTLRs I
i (FE)

roasted suckling pig with jelly fish
and seaweed (1/3 pig) to roasted

half suckling pig with jelly fish and
seaweed )

RSB R

(1/3 %) & WEAFEER
g iy

roasted suckling pig with jelly fish
and seaweed (1/3 pig) to roasted
whole suckling pig with jelly fish
and seaweed

WL FLAE A BT
R (1/3 %%
roasted suckling pig and bbq
combination platter to

roasted suckling pig with jelly fish
& seaweed (1/3 pig)

AR BN % AT
S

golden jumbo prawns on crispy
toast to deep fried crab claws
stuffed in shrimp mousse coated
with almond crust

wHEEER X SRR
L1
golden jumbo prawns on crispy

toast to baked stuffed whole conch
with seafood in portuguese sauce

84

240

42

36

63

AR R SR & 2
R 58

supreme soup with lobster and
seafood to supreme soup with

shredded abalone, sea cucumber,
and fish maw

ALREREIRIE R 38 2L ALJENT
supreme soup with lobster and

seafood to supreme soup with
swallow's nest and crab meat

R R K BRI E
BR¥EMH

braised two kinds of mushroom on
a bed of chinese greens to braised
stuffed melon marrow with whole
conpoy and shiitake mushrooms on
a bed of chinese greens

FREBITF K HRAW
BREH

steamed stuffed melon marrow
with sea scallops sided with
vegetables to sautéed prawns and
scallops with vegetables

EALHE R ok SRR IR
crispy whole chicken to three
crispy squabs

EHY\KE & IR E

braised two kinds of mushroom on
a bed of chinese green to braised
whole 8 head abalone with shitake
mushrooms on a bed of snow peas
shoots

60

162

50

36

135

108

KRB ok TSR
steamed fillet of grouper with
sliced ham & shitake sides with
vegetables to steamed twin green
bass with ginger & scallion in soya
dressing

BIENFERE X SR
E- 1

baked stuffed whole conch with
seafood in portuguese sauce to
deep fried crab claws stuffed in
shrimp mousse coated with almond
crust

JHRIEBIEER K 35
ESSITE-3 1 hi

braised stuffed melon marrow
with whole conpoy and shiitake
mushrooms on a bed of chinese
green to braised whole fresh
abalone with shitake mushrooms
on a bed of snow pea shoots

FERILIMA L % 35
SRR E = )\ SH S iz
braised whole fresh head abalone
with shitake mushrooms on a bed
of snow pea shoots to

braised whole 28 head dried jin bin
abalone with shitake mushrooms
on a bed of snow pea shoots

EMEERER & FHEFHRE
B 78 RE W

wok fried twin lobsters with maggie
sauce to baked half lobsters with
garlic and butter (61b)

72

NO
CHARGE

108

240

162



Late Night Stations

Priced per person SMALL EATS
Keep the celebration going Grilled Cheese

with our curated Late Classic grilled cheese
Night Stations—perfect for sandwiches
satisfying guests and ending

the evening on a high note. Add fries available

Each selected item must be
ordered for a minimum of 50%
of your total guest count.

Poutine

Fresh-cut Angus fries with
vegetarian gravy, cheese
curds, shredded cheddar,
scallions, chipotle aioli & Cajun
seasoning / V

Sliders

Beef

Caramelized onions, sautéed
mushrooms, shredded cheese

Pulled Pork
Creamy tangy slaw, molasses
BBQ sauce

Chicken
Scallion aioli, Jack cheese

Hot Dogs

All-beef 7" Hot Dogs with
shredded cheese, onions,
relish, hot peppers, sauerkraut,
ketchup, mustard

Tacos & Nachos

Warm flour tortillas & corn chips

with chili-scented beef, Jack &
cheddar cheese, sour cream,
bell peppers, jalapefios

Pizza Station

Chef’s selection of pizzas
including pepperoni,
Margherita, deluxe, and grilled
vegetable

n

4.25

12.75

17.50

12.75

14.75

n

SWEETS

Deluxe Sweets Table
Assorted cakes and pies,
freshly baked cookies, mini
pastries, and a seasonal fresh
fruit platter

Served with freshly brewed
coffee & teas

Ice Cream Sundae Bar
Chocolate and vanilla ice

cream with berry compote,
chocolate chips, caramel sauce,
hot fudge, raspberry sauce,
sprinkles, and fresh whipped
cream / GF

Belgian Waffle Station
Fresh waffles with fresh
whipped cream, seasonal
berries, maple syrup, and
caramel sauce / V

Chocolate Fountain

Warm flowing chocolate with
fresh whipped cream, cubed
seasonal fruit, ladyfingers, and
marshmallows / V

27.25

13.75

13.75

18.50

10



Bar Packages

Priced per person

A Standard Bar is included with
all wedding packages. For an
elevated guest experience,
upgrade to our Premium Bar,
featuring a curated selection of
premium beer, wine, spirits, and
non-alcoholic beverages.

All bar packages include six hours

of continuous open bar service.

STANDARD BAR.

Standard Bar included in all
packages

Domestic Bottled Beer
Budweiser, Bud Light, Bud Light
Lime, Mill Street Organic

House Rail

Smirnoff Vodka, Gordon's

Gin, Seagram's VO Canadian
Whisky, Captain Morgan White
Rum, Johnnie Walker Red Label
Scotch, Jose Cuervo Gold
Tequila

House Wine
EastWest Cab-Nero, Niagara
EastWest Pinot Grigio, Niagara

Non-Alcoholic
Soft Drink, Juice, Perrier, and
Mocktails

PREMIUM BAR
10

Includes everything in the
Standard Bar, plus:

Sparkling Wine Toast

Premium & Imported

Bottled Beer

Stella Artois, Corona, Michelob
Ultra, Alexander Keith's

Coolers & Cider
Pure Drive Lemon-Lime,
Brickworks Cider

Premium Spirits

Bacardi White Rum, Ketel

One Vodka, Tanqueray Gin,
Crown Royal Rye, Johnnie
Walker Black Label Scotch,
Hennessy VS Cognac, Fireball
Cinnamon Whisky, Bushmills
Irish Whiskey, Captain Morgan
Dark Rum, Captain Morgan
Spiced Rum, Glenfiddich 12
Year Single Malt Scotch, Sauza
Silver Tequila, Wray & Nephew
White Rum

Liqueurs

Disaronno Amaretto, Aperol,
Baileys Irish Cream, Campari,
Cointreau, Frangelico, Grand
Marnier, Malibu Coconut
Rum, Peach Schnapps,
Hpnotiq, McGuinness Blue
Curagao, McGuinness Melon,
McGuinness Créme de Cacao,
McGuinness Triple Sec, Soho
Lychee Liqueur

ENHANCEMENT

Additional per person unless
otherwise noted.

Bar Extensions
Standard Bar — Additional Hour

Premium Bar - Additional Hour

Wine Service

House Wine Service
Deluxe Wine Service
Premium Wine Service
Sparkling Wine Toast
Mimosa

Non-Alcoholic Drink Package
Unlimited Soft Drinks,
Assorted Juices, Mocktails,
Bottled Water, Coffee & Tea
Natural & Sparkling Water
Two Bottles per Table
Unlimited Service

Punch

Priced per bowl

Alcoholic Punch

Non-Alcoholic Punch

14.50
18

21
22
23
"
12

16.50

16
24

200
60

n



Wine

Priced per bottle

RED

EastWest Cab-Nero, Niagara

Canciller Malbec, Ontario

Bocca Dela V Merlot, Australia

Perez Cruz Gran Reserva Cabernet Sauvignon, Chile
Oyster Bay Pinot Noir, New Zealand

Masi Valpolicella, Italy

Canciller Reserva Cabernet Sauvignon, Ontario

WHITE

EastWest Pinot Grigio, Niagara

Jackson Triggs Reserve Chardonnay, Ontario
Chanciller Chardonnay, Argentina

Bocca Pinot Grigio, Italy

Kim Crawford Sauvignon Blanc, New Zealand
Cantine Salvalai Pinot Grigio, Italy

Swartland Sauvignon Blanc, New Zealand

ROSE & SPARKLING
Spumante Bambino, Ontario
Gérard Bertrand Cote des Roses Rosé, France

Ruffino Prosecco, Italy

WINE SERVICE

a4
49
49
56
58
60
60

a4
46
55
58
58
59

60

44
51
60

Let our experienced team elevate your dining experience with
attentive wine service throughout your event. Service begins

once guests are seated and continues seamlessly during dinner.

Please contact us for wine service pricing and options.

Cocktail Station

Priced per drink

$140 setup fee applies per station

Choice of 3 featured cocktails

GIN & SPRITZ

Aperol Spritz
Aperol, sparkling wine,
soda water, orange slice

Wine Spritzer
Red or white wine, soda
water, lime & berries

Ruby Gin Fizz
Gin, grapefruit juice,
soda water

Pineapple Gin & Tonic
Gin, pineapple juice,
tonic water, mint

TEQUILA

Tequila Sunrise
Tequila, pomegranate
syrup, orange juice

Ranch Water
Tequila, soda water,
lime wedge, salt rimmer

The Paloma

Tequila, grapefruit
juice, simple syrup,
soda water, salt rimmer

12

12

MIMOSA 12

Classic Mimosa
Sparkling wine, orange
juice, ginger ale

Cranberry Mimosa
Sparkling wine, cranberry
juice, orange juice

Mermaid Mimosa
Sparkling wine, blue
curacao, pineapple juice

Grapefruit Mimosa
Sparkling wine, grapefruit
juice, ginger ale

Pineapple Sunrise
Mimosa

Sparkling wine, pineapple
juice, pomegranate syrup

Blue Mimosa
sparkling wine, blue
curacao syrup

CAESAR 10.75

Classic Caesar

Vodka, clamato juice,
tabasco, worcestershire,
spicy beans, olives

Smoky Caesar

Whisky, clamato juice,
tabasco, worcestershire,
spicy beans, olives

Picante

Tequila, clamato juice,
habanero tabasco,
worcestershire, spicy
beans, olives

Jamaican Jerk

Spiced rum, jerk sauce,
clamato juice, spicy
beans, pineapple slice



Event Information

Final guest count is required seven business
days prior to the event date by 12:00 PM, ex-
cluding holidays.

e The guaranteed number of guests must
not fall below the minimum menu and room
requirements.

« Day-of additions due to dietary needs or
allergies will be accommodated based on
availability.

All prices are subject to 13% HST and a17%
Facility Fee, unless otherwise specified.

« Package pricing is guaranteed through
December 2026 (alcohol subject to change)

* Angus Glen guarantees food pricing for six
months from the agreement date. Beyond
that, pricing may be adjusted to reflect rising
costs, with efforts made to mitigate impact
(e.g., offering menu substitutions).

« Room minimums apply to all Packages.

« Statutory Holiday events may incur
additional setup charges—please inquire

« Price per table applies to tables with up to
10 guests.

* Price per person will apply to each additional
guest beyond 10.

« All special meals, including vegetarian and
allergy accommodations, will be charged in
addition to the per-table price.

o Cake cutting fee (after 9 PM): $1.50 per
person. Includes staff to cut and platter cake

« All food provided by Angus Glen must be
consumed on-site due to liability restrictions.

+ No outside food or beverages may be
brought in or taken off the property without
written permission.

* Approved outside food/beverages may be

subject to additional service or labour
charges.

« Angus Glen reserves the right to make
substitutions on food items.

« Dietary accommodations are subject to
change—please advise of all allergies or
dietary restrictions in advance.

« Single shots (bar only) are included in
Standard and Premium packages. Angus
Glen staff may limit drink service, stop
shots, refuse alcohol, or remove guests
at their discretion, in accordance with
AGCO guidelines. Angus Glen strictly
follows all Ontario Liquor License laws.

This fee includes the set-up of the room and
mandatory event amenities such as:

« Tables, chairs, linens, table numbers
« Complimentary parking

e Unlimited Wi-Fi

« Directional signage

« Facility cleaning before and after
your event

e Snow clearing and general venue
maintenance

The room rental fee guarantees exclusive
use of the event space(s) for the contracted
duration of your event.

13



Sales Team

CHRISTY FIELD

Sales Manager

Special Events & Weddings
X 226 | 647-929-2580
cfield@angusglen.com

AMANDA SNELL

Special Events Sales Coordinator
x731 | 416-737-5834
asnell@angusglen.com

AADILA HAFEJI-ELIAS
Special Events Sales Coordinator
x 214 | 647-473-6817
ahafeji@angusglen.com

ANGUS GLEN
7\ GOLF cLUB

10080 Kennedy Road Markham, ON L6C 1N9
905-887-0090



Wine

Priced per bottle

RED

East West Cab-Nero, Niagara 44
Canciller Malbec, Ontario 49
Bocca Dela V Merlot, Australia 49

Perez Cruz Gran Reserva Cabernet Sauvignon, Chile 56

Oyster Bay Pinot Noir, New Zealand 58
Masi Valpolicella, Italy 60
Canciller Reserva Cabernet Sauvignon, Ontario 60
WHITE

East West Pinot Grigio, Niagara 44
Jackson Triggs Reserve Chardonnay, Ontario 46
Chanciller Chardonnay, Argentina 55
Bocca Pinot Grigio, Italy 58
Kim Crawford Sauvignon Blanc, New Zealand 58
Cantine Salvalai Pinot Grigio, Italy 59
Swartland Sauvignon Blanc, New Zealand 60

ROSE & SPARKLING

Spumante Bambino, Ontario 44
Gérard Bertrand Cote des Roses Rosé, France 51
Ruffino Prosecco, Italy 60

WINE SERVICE

Let our experienced team elevate your dining experience with
attentive wine service throughout your event. Service begins
once guests are seated and continues seamlessly during dinner.

Please contact us for wine service pricing and options.

Cocktail Station

Priced per drink

$140 setup fee applies per station

Choice of 3 featured cocktails

GIN & SPRITZ 12

Aperol Spritz
Aperol, sparkling wine,
soda water, orange slice

Wine Spritzer
Red or white wine, soda
water, lime & berries

Ruby Gin Fizz
Gin, grapefruit juice,
soda water

Pineapple Gin & Tonic
Gin, pineapple juice,
tonic water, mint

TEQUILA 12

Tequila Sunrise
Tequila, pomegranate syrup,
orange juice

Ranch Water
Tequila, soda water, lime
wedge, salt rimmer

The Paloma

Tequila, grapefruit juice,
simple syrup, soda water,
salt rimmer

CAESAR 10.75

Classic Caesar

Vodka, clamato juice,
tabasco, worcestershire,
spicy beans, olives

Smoky Caesar

Whisky, clamato juice,
tabasco, worcestershire,
spicy beans, olives

Picante

Tequila, clamato juice,
habanero tabasco,
worcestershire, spicy
beans, olives

Jamaican Jerk

Spiced rum, jerk sauce,
clamato juice, spicy
beans, pineapple slice

MIMOSA 12

Classic Mimosa
Sparkling wine, orange
juice, ginger ale

Cranberry Mimosa
Sparkling wine, cranberry
juice, orange juice

Mermaid Mimosa
Sparkling wine, blue
curacao, pineapple juice

Grapefruit Mimosa
Sparkling wine, grapefruit
juice, ginger ale

Pineapple Sunrise
Mimosa

Sparkling wine, pineapple
juice, pomegranate syrup

Blue Mimosa

sparkling wine, blue
curacao syrup
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Perfect Menu

Table of 10 Guests

+0z

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 13 tables
$1,975 per table +
$1,500 surcharge

13-15 tables
$1,975 per table

16-19 tables
$1,932 per table

20-24 tables
$1,889 per table

25+ tables
$1,846 per table

A selection of chef-
crafted hot and cold
hors d'oeuvres

(four pieces per guest)

Standard 7-hour bar
package

Elegant wine service
during dinner

Assorted fresh bread
and rolls

Freshly brewed coffee
and teas with dessert

EETL A EEIRE (1/3 55)

Roasted Suckling Pig with Jelly Fish and Seaweed (1/3 Pig)

AAENFERAE ]

Deep Fried Crab Claws stuffed in Shrimp Mousse coated with AlImond Crust

FEFRURER E A

Sautéed Prawns and Scallops with Honey Beans

Supreme Soup with Shredded Abalone, Sea Cucumber, Fish Maw, Conpoy,
and Shiitake

SERR AN R BRI
Braised Stuffed Melon Marrow with Whole Conpoy and Shiitake Mushrooms
on A Bed of Chinese Greens

ERERR (=6

Wok Fried Twin Lobsters with Ginger and Scallion (3 LB)

e B R

Crispy Whole Chicken

HREER =)

Steamed Twin Green Bass with Ginger And Scallion In Soya Seasoning (3 LB)

Fip e Gra i 2R ER)

Fried Rice With Seafood and Garlic

E AP ]

Braised E-Fu Noodle

HEG & GETEAALEY)

Red Bean Soup With Lily Bulb And Lotus Seeds
TR A [0

Fancy Wedding Pastries
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Dynasty Menu

Table of 10 Guests

+0z

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 12 tables
$2,200 per table +
$1,800 surcharge

13-15 tables
$2,200 per table

16-19 tables
$2,150.50 per table

20-24 tables
$2,101 per table

25+ tables
$2,051.50 per table

A selection of chef-
crafted hot and cold
hors d'oeuvres

(three pieces per guest)

Standard 7-hour bar
package

Elegant wine service
during dinner

Assorted fresh bread
and rolls

Freshly brewed coffee
and teas with dessert

TR R

Succulent Roasted Suckling Pig with Jelly Fish & Seaweed

B B B2 i

Deep Fried Stuffed Shrimp Mousse with Jumbo Prawns

2 gk s

Supreme Soup with Shredded Abalone, Sea Cucumber, Fish Maw, Conpoy, & Shiitake
BEAE Y\

Braised Two Kinds of Mushroom on a Bed of Vegetables with Conpoy Sauce

AL G 7 2

Roasted Crispy Chicken

5 2T

Steamed Twin Fishes w/ Ginger & Scallions in Soya Dressing
bisA=Va

Fried Rice With Seafood

ERG

Braised E-Fu Noodle

BHEYGFE ETH LT

Red Bean Soup With Lily Bulb And Lotus Seeds

K & L

Sweetest Memories Duo Fancy Pastries
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Blissful Menu

Table of 10 Guests

+0z

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 13 tables
$2,210 per table +
$1,800 surcharge

13-15 tables
$2,210 per table

16-19 tables
$2,110 per table

20-24 tables
$2,110 per table

25+ tables
$2,060 per table

A selection of chef-
crafted hot and cold
hors d'oeuvres

(three pieces per guest)

Standard 7-hour bar
package

Elegant wine service
during dinner

Assorted fresh bread
and rolls

Freshly brewed coffee
and teas with dessert

WEFLFERDHE (FL5E X T EE - 15 B 5D
Roasted Suckling Pig and BBQ Combination Platter (Suckling Pig, BBQ Pork,
Soya Chicken, Roasted Duck, & Jelly Fish)

et St L 2 e

Golden Jumbo Prawns on Crispy Toast

FRERW T

Steamed Stuffed Melon Marrow with Sea Scallop sides with Vegetables

FARGTLERSE R

Supreme Soup with Lobster and Seafood

B\ K
Braised Two Kinds of Mushroom on a Bed of Chinese Green

HREERER =)

Wok Fried Twin Lobsters with Ginger and Scallion (3 LB)

e K7 H

Crispy Whole Chicken

Tt B B

Steamed Fillet of Grouper with Sliced Ham and Shitake sides with Vegetables

EWW R (B2 ER)

Fried Rice With Seafood

SEfE A

Braised E-Fu Noodle

HEGE ETEHALLED)

Red Bean Soup With Lily Bulb And Lotus Seeds

KA ALy

Sweetest Memories Duo Fancy Pastries
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Perfect Menu

Table of 10 Guests

+0z

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 13 tables
$1,975 per table +
$1,500 surcharge

13-15 tables
$1,975 per table

16-19 tables
$1,932 per table

20-24 tables
$1,889 per table

25+ tables
$1,846 per table

A selection of chef-
crafted hot and cold
hors d'oeuvres

(four pieces per guest)

Standard 7-hour bar
package

Elegant wine service
during dinner

Assorted fresh bread
and rolls

Freshly brewed coffee
and teas with dessert

EETL A EEIRE (1/3 55)

Roasted Suckling Pig with Jelly Fish and Seaweed (1/3 Pig)

AAENFERAE ]

Deep Fried Crab Claws stuffed in Shrimp Mousse coated with AlImond Crust

FEFRURER E A

Sautéed Prawns and Scallops with Honey Beans

Supreme Soup with Shredded Abalone, Sea Cucumber, Fish Maw, Conpoy,
and Shiitake

SERR AN R BRI
Braised Stuffed Melon Marrow with Whole Conpoy and Shiitake Mushrooms
on A Bed of Chinese Greens

ERERR (=6

Wok Fried Twin Lobsters with Ginger and Scallion (3 LB)

e B R

Crispy Whole Chicken

HREER =)

Steamed Twin Green Bass with Ginger And Scallion In Soya Seasoning (3 LB)

Fip e Gra i 2R ER)

Fried Rice With Seafood and Garlic

E AP ]

Braised E-Fu Noodle

HEG & GETEAALEY)

Red Bean Soup With Lily Bulb And Lotus Seeds
TR A [0

Fancy Wedding Pastries
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Romantic Menu

Table of 10 Guests
RRIA

Tiered Pricing Structure
Preferred pricing is
extended as your guest
count increases.

Less than 13 tables
$1,975 per table +
$1,500 surcharge

13-15 tables
$1,975 per table

16-19 tables
$1,932 per table

20-24 tables
$1,889 per table

25+ tables
$1,846 per table

A selection of chef-
crafted hot and cold
hors d'oeuvres

(four pieces per guest)

Standard 7-hour bar
package

Elegant wine service
during dinner

Assorted fresh bread
and rolls

Freshly brewed coffee
and teas with dessert

WAL E S (1/3 55)

Roasted Suckling Pig with Jelly Fish and Seaweed (1/3 Pig)

B JE MR R IR

Baked Stuffed Whole Conch with Seafood in Portuguese Sauce
5B IBER BT

Sautéed Prawns and Scallops on Vegetables
ALRENT2E i B0 R

Supreme Soup with Swallow’s Nest, Bamboo Pith, and Seafood

FEEILH R & fer

Braised Whole Fresh Abalone with Shiitake Mushrooms on a Bed of Snow Peas Leaf

FEIGERER (1Y)

Wok Fried Twin Lobsters with Maggie Sauce (4LB))

< i B R

Crispy Whole Chicken with Diced Golden Garlic

HREER (=)

Steamed Twin Green Bass with Ginger and Scallion In Soya Seasoning (3 LB)

BHEOEEATIO®R

Fried Rice With Shredded Conpoy, Egg White, Seafood, and Masago
LTS ]

Braised E-Fu Noodle with Brown Beech and Shiitake Mushroom
HRFEE T EHAEKE]

Purple Rice Paste with Lily Bulb and Lotus Seeds

AR A [0

Sweetest Memories Duo Fancy Pastry
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