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Wedding packages include a three-course served meal featuring the following:

Wedding Package Includes:
< | Choice of soup or salad

Herb marinated chicken supreme,
pan-seared in a cabernet-merlot demi-glace
with scalloped potato au gratin and market
fresh vegetables

Bakery fresh assorted rolls & creamery butter
Choice of dessert
Coffee, decaffeinated coffee and assorted teas

Substitutions:

Vegetarian: Ricotta and broccolini cannelloni,
balsamic onions, spinach, squash purée,
sweet pepper sauce

Vegan: Mixed vegetable and chickpea ragout
with lemon rice

Vegan: Butternut squash potpie, white beans,
kale, mushroom and cinnamon with ancient
grains

.

Entrée Upg rades Replaces Chicken

Canadian AAA filet mignon Beef Wellington
with cremini mushrooms and thyme jus with
potato croquettes, market fresh vegetables

Canadian AAA prime rib of beef, slow roasted
with traditional jus, garlic mashed potatoes and
market fresh vegetables

Stuffed chicken supreme, baked with spinach
and brie, roasted potato and market fresh
vegetable in a basil cream sauce

Add: 3 pieces of sautéed shrimp to an entrée

Prices are subject to applicable tax and 18% administrative charge. Prices
and specifications are subject to change at anytime without notice. Prices
are per person unless noted otherwise WeddingKit2026 E.&O.E.
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Organic Scottish Salmon with basmati rice and
market fresh vegetables in lemon beurre blanc
sauce

Braised Canadian AAA beef short rib with
mashed potatoes, market fresh vegetables in
Holland Marsh demi-glace

Duo Entrée

Ontario AAA beef brisket and chicken breast in
a cabernet-merlot wine demi with scalloped
potato au gratin and market fresh vegetables

Maximum of two selections. Soup, salad and dessert selection must be the
same for all entrées.

Four course options available, inquire for details
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Soup or Salad Selections

Choose One

Roasted butternut harvest soup
Tomato vegetable and basil
Leek and potato soup with aged cheddar

Carrot ginger soup Enhance Your Menul.

Caesar salad with house-made dressing herbed
croutons, bacon and Asiago cheese

- *
Heritage greens with grape tomatoes, cucumber, AntlpaStO

carrots in a hoqey-bglsamlc V|na|gr§tte Italian antipasto platter served family-style with
Crown salad with mixed greens, spiced pecans, prosciutto, Italian salami, marinated vegetables, olives,
apple slaw, grape tomatoes in honey-Dijon Soppressata, tomato and Buffalo mozzarella
vinaigrette + . . Add: Garlic tossed shrimp 3 shrimp per person

Butter lettuce with caramelized apples and pears,
goat cheese Dijon and cider vinaigrette + Pasta*

Serving Suggestion: Crown your salad for a regal presentation + Cheese tortellini with garlic cream sauce and
All soups are served en cro(te . .
caramelized onion

Add: Soup or salad as an extra course Mediterranean-style penne pasta in a zesty tomato
ragout

Rigatoni with a red wine beef bolognaise

Dessert Selections choos one

Individually plated. Served with coffee, decaffeinated coffee and assorted teas

Chocolate molten lava cake with chocolate ganache SOrbEt Recommended before entrée

Warm apple blossom drizzled with caramel Lernon sorbet to cleanse the palate before the
Classic carrot cake, cream cheese icing, brandy entree
snap, muddled raspberries z

Classic cherry cheesecake + -
Dark chocolate mousse cake with salted caramel +

Vegetarian / Gluten Free: Inquire for details

Serving Suggestion: Make your dessert a la mode by adding a scoop of vanilla
bean ice cream; or a slice of premium aged cheddar

TO RECEIVE THE FULL WEDDING
TROUSSEAU CLICK TO REQUEST A KIT

N

Prices are subject to applicable tax and 18% administrative charge. Prices
and specifications are subject to change at anytime without notice. Prices
are per person unless noted otherwise WeddingKit2026 E.&O.E.



https://nottawasagaresort.forms-db.com/view.php?id=75183



