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Summerlea Wedding Package 
 

Base Price: $125 + service 15% + tax (5% & 9.975%)  

All prices are per person and are based on a minimum of 100 guests. 

 
 

- One hour of sparkling wine and non-alcoholic drinks 

- Hot and cold canapés (5 pieces/person)  
 

o Cold: 

▪ Asian style salmon tartare on seaweed 
chip 

▪ Peach and mango gazpacho 

▪ Avocado and cream cheese cucumber roll 

▪ South West shrimp cocktail, lime and 
coriander avocado cream 

o Hot: 

▪ Chimichurri beef satay 

▪ Sesame crusted polpetta 

▪ Wild mushroom tart 

 

- House wine (1/2 bottle per person) as well as non-alcoholic 
drinks are included during the meal  

- 4-service meal 

 

 

 * Please note that the bar service closes at 1 a.m.  

  



  

 
 

 
MENU: Choose one option for each service 

Please note that these menu choices are subject to change  

 

1st service 

 Soup: Cream of wild mushroom 

 Soup: Smoked tomato bisque 

 Soup: Sweet potato and corn chowder 

 Pasta imported from Italy:   
Choice of sauce:  Tomato / Rosée / Pesto  

 Pearl barley Risotto with wild mushrooms 

 Grilled vegetable Gnocchi 

 Vol-au-vent with spinach, ricotta and feta, roasted garlic cream 

 Sweet potato crab cake, spicy roasted pepper coulis  
(Add to package $2.50) 

 

2nd service 

 Mesclun salad, dried cranberries, sweet onions, French shallot vinaigrette   

 Arugula salad, candied lemon zest, parmesan shavings, roasted pine nuts, apple cider 
vinaigrette 

 Baby spinach salad, mandarins, roasted almonds, sweet onions, poppy seed vinaigrette 

 Mesclun salad, cucumber, cherry tomatoes, chardonnay vinaigrette 

 Mesclun salad, roasted pecans, blue cheese, apples, maple vinaigrette and Dijon 

 Red and Nappa cabbage salad, julienne carrots, sweet peppers, bean sprouts, grilled 
sesame seeds, citrus-infused soy vinaigrette 

 Romaine heart salad, corn loaf croutons, smoked bacon, parmesan shavings, roasted 
garlic vinaigrette and buttermilk 

 Salmon Gravlax, fresh citrus cream, blinis of potatoes, marinated fennel 
(Add to package $1.00) 

 Beef Carpaccio, horseradish cream, 5-grain salad  
(Add to package $2.00) 

  



 

 
Main Meal Choices 

 

 Roasted chicken “Jerk” style, seasonal vegetables, roasted sweet potatoes, 
cashew, sweet Calypso sauce 

 

 Chicken supreme stuffed with mushroom and spinach duxelle, seasonal 
vegetables, rosemary roasted bell potatoes, roasted garlic cream, basil and goat 
cheese 

 

 Duck leg confit, seasonal vegetables, buttered-up potatoes, reduction of veal 
juice and aged port 

  

 Grilled beef bavette, seasonal vegetables, chives whipped mashed potatoes.  

Your choice of sauce: Reduction of veal juice and red wine/butter compound 
with herbs and French shallot 

 

 Grilled Nagano pork chop, apple jam with Jack Daniels, butternut squash 
Ratatouille 

  

 Tuscan style braised lamb shank, potato, roasted pepper and spinach cassoulet, 
roasted tomato and Amarone demi-glace 

 

 Braised pork shank with beer with apricots St-Ambroise and peaches, seasonal 
vegetables, butternut squash purée and sweet potatoes, BBQ Sauce flavored 
with smoked peaches 

 

 Braised beef short ribs, demi-glace with coffee and chocolate, seasonal 
vegetables, barley risotto with sweet corn and smoked paprika  
(Add to package $2.00)  
 

 

(continued on next page) 



  

 
 

 “New York” sirloin steak, seasonal vegetables,  Roasted Herbed Fingerling  

(Add to package $2.00)  

Your choice of sauce: Gremolata with roasted peppers and cherry tomatoes/ 
butter compound at Chimichurri 

 

 Tenderloin steak, seasonal vegetables, Yukon Gold roasted potatoes 

(Add to package $8.00)  

Your choice of sauce: Cognac and peppers/ Blue cheese compound butter and 
crushed pepper 

   

 Grilled veal chop, arugula, grilled steak tomato, roasted garlic mashed potatoes, 
balsamic reduction and amber veal juice with Tupelo honey  

(Add to package $8.00) 

 

Bread, butter, coffee and tea are included 

 

Vegetarian and vegan meal choice: 

 Vegetable and chick pea ratatouille 

 Vegetarian meatloaf, tomato coulis, seasonal vegetables and roasted 
fingerling potatoes 

Fish and children’s options  
are also available. 

Please inform us of any allergies. 



 

Our choice of homemade desserts 
 

 Crème Brûlée  Choice of: vanilla/chocolate/Grand Marnier  

 ¨Deconstructed¨ Cheesecake 

 Choice of: chocolate/raspberry/salted caramel 

 Homemade chocolate mousse 

 Verrine cream and fresh fruit 

 Banana in phyllo paste, chocolate mascarpone 

 Your wedding cake with fruit & coulis (Provided by the client) 

 
Note:  We can tailor the meal according to your requests. 

 

 

Additional options 

 Cocktail -  6 canapés per person (Add to package $2.50) 

 Cocktail -  Wine and Beer (Add to package $8.00) 

 Cocktail -  Open Bar (Add to package $12.00) 

 Open Bar for three (3) hours after the meal  (Add to package $25.00) 
(local beer, speed rail alcohol, house wine, and non-alcoholic beverages) 

 
Please add the service (15%) and taxes (5% and 9.975%)  

to the prices shown. 

 
 

  



  

 
 

Midnight table  

Served at approximately 11-11:30 pm 
Please check the desired options : 

 

 Assorted Pizza (2 varieties)                                                     $3.50/ pers 

 Sliced fresh fruit platter                                                           $5.00/ pers 

 Assorted Italian cold cut platter                                          $6.00/ pers 

 Assorted cheese platter                                                        $6.00/ pers 

 Poutine Station                                                                        $6.00/ pers 

 Assorted mini burger station                                                $7.00/ pers 

 Dessert Table                                                                           $10.00/ pers 

 

Please add the service (15%) and taxes (5% and 9.975%)  

to the prices mentioned. 

 

 
 

A deposit of $1000.00 is requested in order to reserve the date of the event. 

 

 

 

   



 

 

 

 

 

Services Available 

 

- Wedding ceremony onsite  
(fee of $300 + taxes) 

 

- Conference room for the bride and groom 

 

- Reception of the guests at their arrival 

 

- Guide to accompany the bride and groom 
to ideal photo locations throughout 
the golf course 

 

- Parking for more than 300 guests 

 

- Menu tasting 

 

- Wheelchair lift 
 

 

Please note:  DJ equipment and decorations should be removed 

the following day (not the evening of the event), otherwise a 

$100 fee will be charged. 

  



  

 
 

 

Gallery  
 

 
  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

Looking forward   
to seeing you in our picturesque setting  
and providing you with attentive service at the  

Summerlea Golf & Country Club 
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