
Please choose one or two featured entrees.

A  L A  C A R T E  S E L E C T I O N

Wedding

MENU

O N T A R I O  T E N D E R L O I N  O F  B E E F  
with Wild Mushroom-Peppercorn & Red Wine Sauce 

$ 6 4

C H I C K E N  V I C T O R I A
Roasted Supreme of Chicken, dressed with Asiago Cheese, Sundried Tomato, Basil and

Lemon Cream

$ 5 4

B O N E L E S S  B E E F  S H O R T  R I B S
with Cognac & Wine Reduction 

$ 6 2

A T L A N T I C  S A L M O N  F I L L E T
with Mango Salsa or Red Pepper Sauce 

$ 5 2

R O A S T  S T R I P L O I N  O F  B E E F  
with Caramelized Shallots & Red Wine Reduction 

$ 5 5

R O A S T E D  R A C K  O F  P O R K  
with a Dried Fruit Dressing, Honey, Rosemary & Thyme Jus

$ 5 5

V E G E T A R I A N / V E G A N  E N T R E E S
Select one: Moroccan Tagine, Grilled Vegetable Tower, or Vegetable Lentil & Mushroom Loaf

with Honey and Barbecue Glaze

$ 4 4

Entree Price Includes: Bread rolls with butter, choice of salad, potato, fresh seasonal vegetables,
choice of deluxe dessert, coffee and tea.  

E N T R E E S

All prices are per-person, unless noted and subject to change. Plus 15% service gratuity and HST. 



Please choose one

A  L A  C A R T E  S E L E C T I O N

Wedding

MENU

R O M A I N E  L E A F
Tossed with Grape Tomato, Red

Onion, Feta, Cucumber, Oregano
Olive &Lemon Dressing

A R U G U L A  &  S P I N A C H  
Grape Tomato, Cranberries &

Sunflower Seeds, Burnt Orange
Vinaigrette 

D E C O N S T R U C T E D  C A E S A R  
Baby Romaine Strips, Pancetta,
Parmesan Crisps & House Garlic

Dressing

D A U P H I N O I S E
Thin sliced potatoes cooked in cream

B U T T E R M I L K  A N D  C R E A M
C H E E S E  M A S H

All prices are per-person, unless noted and subject to change. Plus HST and 15% service gratuity, 

S A L A D S P O T A T O E S
Please choose one

R O A S T E D  H E R B E D  M I N I  R E D
P O T A T O E S

G A R L I C  &  H E R B E D  S M A S H E D
R E D  P O T A T O E S

S O U P S
$5.95 per person

F R E S H  T O M A T O  &
B A S I L

I T A L I A N  M I N E S T R O N E

B U T T E R N U T
S Q U A S H  &  M A P L E  

C E L E R Y  &  B L U E  C H E E S E

D E S S E R T S

D U L C E  D E  L E C H E  C H E E S E C A K E

 T I R A M I S U  C A K E

 B E L G I A N  C H O C O L A T E  T R U F F L E  

 N E W  Y O R K  C H E E S E C A K E  W I T H  F R E S H

B E R R I E S

 

W H I T E  C H O C O L A T E  R A S P B E R R Y  T R U F F L E

 “ D A Y  &  N I G H T ”  T R U F F L E  B O M B E  ( G F )  

T R I P L E  C H O C O L A T E  C A K E  ( G F )

 S O R B E T  W I T H  F R E S H  B E R R I E S  ( G F ,  V G )

Cut & serve your wedding cake with coffee & tea $4.95 per person

A D D I T I O N A L  O F F E R I N G S

P A S T A  C O U R S E
G E M E L L I  W I T H  C H O I C E  O F  S A U C E

$ 8
P O T A T O  G N O C C H I  W I T H  C H O I C E

O F  S A U C E
$ 9

C A N N E L L O N I  &  M A N I C O T T I  I N

B E C H A M E L  O R  T O M A T O
$ 1 2

 Choose a fresh house-made sauce for your pasta:
Tomato, Alfredo, Classic Bolognese, Tomato-

Cream Vodka Rose

L A T E  N I G H T  M E N U
A S S O R T E D  H O U S E - M A D E  P I Z Z A

$ 8 . 9 5

S L I D E R  B U R G E R  B A R

$ 1 2 . 9 5

 P O U T I N E  B A R

$ 9 . 9 5

C O F F E E  &  T E A  S T A T I O N

$ 4 . 0 0

 

Choose an accompaniment from each category



Wedding

MENU

All prices are per-person, unless noted and subject to change. Plus 15% service gratuity and HST.

F R E S H  V E G E T A B L E  P L A T T E R  W I T H  D I P
F R E S H  F R U I T  P L A T T E R
D E L U X E  C H E E S E B O A R D  W I T H  G R A P E S
C R A C K E R S  &  C R O S T I N I

C O F F E E ,  T E A  &  S O F T  D R I N K  S T A T I O N

H O R S  D ’ O E U V R E S
S A V O U R Y  M E A T B A L L S
S A U S A G E  R O L L S
M I N I  V E G E T A B L E  S A M O S A S
C H E V R E  B A C O N  M I N I  Q U I C H E
T R A D I T I O N A L  S P A N A K O P I T A
V E G E T A R I A N  S P R I N G  R O L L
S M O K E D  S A L M O N  &  C H E V R E  O N  C R O S T I N I
T H A I  C H I C K E N  S P R I N G  R O L L S
C H I C K E N  S A T A Y  S K E W E R S
T I G E R  S H R I M P  W I T H  C O C K T A I L  S A U C E  &
R E M O U L A D E

A P P E T I Z E R S
P L A T T E R S

A N T I P A S T O  T A B L E :
Grilled vegetables, seasonal tapas, select olives and pickles, Italian cold
meats, assorted breads, domestic & imported cheeses.

$ 6
$ 6
$ 1 2

$ 1 9

$ 4

P E R  P E R S O N

$ 1 6
$ 1 6
$ 1 6
$ 1 7
$ 1 9
$ 1 9
$ 2 2
$ 2 2
$ 2 4

$ 2 8

P E R  D O Z E N

B U F F E T  S E L E C T I O N S

T H E  V I C T O R I A  P A R K
S I G N A T U R E  

Grilled Vegetable Platter, Pickle & Olive Tray 

Bread Basket of Assorted Dinner Rolls & Butter

Choice of Two Salads

Choice of Potato

Pasta with our fresh-made Classic Bolognese

Sauce or Tomato Sauce

Grilled Atlantic Salmon with Asian Stir-Fried

Vegetables & Miso Glaze

Herb-Roast Breast of Chicken

Hot Seasonal Vegetables

Choice of Dessert, Coffee & Tea

Choose one:
T H E  V I C T O R I A  P A R K  C L A S S I C  

Antipasto Table with Grilled Vegetables, Italian Cold

Cuts, Cheeses and Crostini

Choice of Two Salads

Bread Basket of Assorted Dinner Rolls & Butter

Choice of Potato

Cheese Tortellini with Mushroom Cream Sauce

Carvery Table with Prime Rib of Beef au jus & Yorkshire

Pudding

Grilled Atlantic Salmon with Asian Stir-Fried Vegetables

& Miso Sauce OR Roasted Chicken with Butternut Squash

Cacciatore

Hot Seasonal Vegetables

Choice of Dessert, Coffee & Tea

$ 6 2 $ 7 2

Please note: Our buffet options require a minimum 50 people



Wedding

ALL INCLUSIVE
PACKAGES

T W O  P A S S E D  H O R S  D ’ O E U V R E S
Mini Quiche, Vegetarian Samosas, Mini Sausage Rolls, Spanakopita

All prices are per-person, unless noted and subject to change. Plus 15% service gratuity and HST. 

D E S S E R T

Mediterranean Romaine Leaf, Arugula & Spinach, Deconstructed Caesar  

T H E  P A R K S  P A C K A G E  
V E G E T A B L E  T R A Y  W I T H  D I P

S A L A D  C O U R S E

E N T R E E  
New York Beef Striploin or Chicken Victoria

 

Served with choice of mashed or roasted potatoes, seasonal vegetables, buns & butter

Dulce de Leche Cheesecake, Tiramisu Cake, Belgian Chocolate Truffle, New York Cheesecake with

Fresh Berries, White Chocolate Raspberry Truffle, “Day & Night” Truffle Bombe (GF), Triple

Chocolate Cake (GF), Sorbet with Fresh Berries (GF, VG)

 L A T E  N I G H T

Pizza, Poutine, Sliders
Choose one

Choose one

T A B L E  W I N E

Chateau des Charmes - Cabernet Sauvignon/Merlot Blend
Fantini - Sangiovese IGT

Chateau des Charmes - Unoaked Chardonnay 
Oggi Botter - Pinot Grigio DOC

Choose two

H O S T  B A R

6 hours of domestic host bar
Closed for dinner

$129.00



E N T R E E  
Beef Tenderloin or Chicken Victoria

 

Served with choice of mashed or roasted potatoes, seasonal vegetables, buns & butter

Wedding

ALL INCLUSIVE
PACKAGES

A N T I P A S T O  T A B L E

All prices are per-person, unless noted and subject to change. Plus 15% service gratuity and HST. 

D E S S E R T

Mediterranean Romaine Leaf, Arugula & Spinach, Deconstructed Caesar  

T H E  L I N K S  P A C K A G E  

S A L A D  C O U R S E

Dulce de Leche Cheesecake, Tiramisu Cake, Belgian Chocolate Truffle, New York Cheesecake with

Fresh Berries, White Chocolate Raspberry Truffle, “Day & Night” Truffle Bombe (GF), Triple

Chocolate Cake (GF), Sorbet with Fresh Berries (GF, VG)

 L A T E  N I G H T

Pizza, Poutine, Sliders
Choose one

Choose one

T A B L E  W I N E

Chateau des Charmes - Cabernet Sauvignon/Merlot Blend
Fantini - Sangiovese IGT

Chateau des Charmes - Unoaked Chardonnay 
Oggi Botter - Pinot Grigio DOC

Choose two

H O S T  B A R

6 hours of domestic host bar
Closed for dinner

$140.00

Select olives and pickles, Italian cold meats, assorted breads, domestic &
imported cheeses.



Wedding

MENU

All prices are per-person, unless noted and subject to change. Plus 15% service gratuity and HST.

W e  s t o c k  a  v a r i e t y  o f  b e e r ,  l i q u o r ,
l i q u e u r s  a n d  w i n e s .  Y o u r  b a r  c a n  b e  h o s t ,
c a s h ,  t i c k e t ,  o r  c h o o s e  a  c o m b i n a t i o n .
L e t  u s  p l a n  y o u r  b a r  s e r v i c e  t o  s u i t  y o u r  s t y l e  a n d  b u d g e t !
D o m e s t i c  b e e r  f r o m  $ 5 . 7 9  p e r  b o t t l e
B a r  s h o t s  f r o m  $ 5 . 7 9  e a c h  ( 1  o z  s e r v i n g )
H o u s e  w i n e s  f r o m  $ 2 7 . 9 5  p e r  b o t t l e
C o r k a g e  f e e  $ 1 2 . 0 0
 L e t  u s  k n o w  w h a t  y o u ’ d  l i k e …  S i g n a t u r e

C o c k t a i l s ,  M a r t i n i  B a r s ,  o r  R e c e i v i n g  L i n e
L i q u e u r s .  O u r  b a r  p r i c e s  i n c l u d e  m i x ,  i c e  a n d

b a r t e n d e r s .  
 S o f t  d r i n k  p a c k a g e s  a v a i l a b l e .

 

B A R  &  B E V E R A G E S

O U R  F A C I L I T Y  W I L L  A C C O M M O D A T E  U P  T O  1 8 0
P E O P L E .

- F u l l y  c l i m a t e - c o n t r o l l e d    - W h e e l c h a i r  a c c e s s i b l e   - O p e n  y e a r - r o u n d

We also offer, 
Rehearsal Dinners

Showers
Anniversaries 

Birthdays
Business Meetings 

Any Special Occasions

VICTORIA PARK EAST GOLF
CLUB

1096 Victoria Rd. S. Puslinch
(Guelph)

 (519) 821-2211
 www.victoriaparkgolf.com

 

 WE ARE LICENSED UNDER THE AGCO.



Weddings

T h a n k  y o u  f o r  v i s i t i n g  V i c t o r i a  P a r k  E a s t  G o l f  C l u b .  O u r  B a n q u e t  H a l l  o f f e r s  a n
i n c r e d i b l e  s e t t i n g  f o r  y o u r  s p e c i a l  e v e n t .  W h e t h e r  y o u ’ r e  p l a n n i n g  a  w e d d i n g ,
b i r t h d a y ,  a n n i v e r s a r y ,  m e e t i n g  o r  s e m i n a r ,  o u r  p r o f e s s i o n a l  s t a f f  w i l l  e n s u r e
t h a t  y o u r  d a y  i s  a  s u c c e s s .

O u r  f a c i l i t y  i s  c l i m a t e - c o n t r o l l e d  a n d  w h e e l c h a i r  a c c e s s i b l e .
D A I L Y  H A L L  R E N T A L  R A T E S ,  W E D D I N G S  2 0 2 4

 P r i c e s  p l u s  H S T .
M a i n  H a l l  $ 1 , 2 0 0 . 0 0    S m a l l  H a l l  $ 3 5 0 . 0 0    B o t h  h a l l s  b o o k e d  t o g e t h e r  $ 1 , 4 0 0 . 0 0

M a i n  H a l l  C a p a c i t y :  w i t h  d a n c e  f l o o r  1 8 0  p e o p l e ;  w i t h o u t  d a n c e  f l o o r  2 7 5
p e o p l e .  
H A L L  R E N T A L  I N C L U D E S :  a l l  f u r n i s h i n g s ,  s e t - u p  a n d  c l e a n - u p ,  u s e  o f
m i c r o p h o n e  a n d  l e c t e r n ,  w i f i ,  a n d  p a r k i n g .
E X T R A  C H A R G E :  L i n e n  C h a r g e  $ 1 . 5 0  p e r  p e r s o n  ( f r o m  o u r  s t a n d a r d  s e l e c t i o n
a n d  c o l o u r s ) .
Y o u  m a y  b r i n g  y o u r  o w n  s w e e t s  f o r  a n  a d d i t i o n a l  $ 2 . 9 9  p e r  p e r s o n .
E n t a n d e m  M u s i c  L i c e n s e  F e e :  ( f o r  a l l  e v e n t s  w i t h  d a n c i n g )  1 - 1 0 0  p e o p l e  $ 6 2 . 6 4 ,
1 0 0 +  p e o p l e  $ 9 2 . 1 2 ,  p l u s  H S T .
O p t i o n a l :  L C D  p r o j e c t o r  a n d  S c r e e n  $ 8 5 . 0 0 ;  W i r e l e s s  m i c r o p h o n e  ( l a p e l  o r  h a n d -
h e l d )  $ 5 0 . 0 0 .  
S p e c i a l t y  t a b l e  l i n e n s :  ( d a m a s k ,  s a t i n ,  f l o o r - l e n g t h  t a b l e  c l o t h s ,  c h a i r  c o v e r s )
p r i c e d  o n  r e q u e s t .
S t a g i n g :  ( 1 8 - i n c h  r i s e r s )  u p  t o  8  f e e t  $ 1 5 0 . 0 0 ;  u p  t o  1 6  f e e t  $ 2 0 0 . 0 0 .  ( m a x i m u m
s t a g i n g  s i z e  i s  1 6  f e e t  b y  8  f e e t ,  f o r  s e a t i n g  u p  t o  8  p e o p l e ) .
P o r t a b l e  S o u n d  S y s t e m  w i t h  M i x i n g  B o a r d :  $ 1 0 0 . 0 0
O u t s i d e  O n - S i t e  W e d d i n g  C e r e m o n y :  $ 4 5 0 . 0 0  ( d o e s  n o t  i n c l u d e  c h a i r  r e n t a l  f o r
o u t d o o r  c e r e m o n y ) .  

P l e a s e  N o t e :  V i c t o r i a  P a r k  d o e s  n o t  a l l o w  o u t s i d e  c a t e r i n g  s e r v i c e s  o r  s e l f - c a t e r i n g .
F o r  d e c o r a t i n g ,  i f  t h e  h a l l  i s  n o t  b o o k e d  t h e  d a y  b e f o r e  y o u r  w e d d i n g ,  y o u  a r e
w e l c o m e  t o  c o m e  i n  a n d  d e c o r a t e  a t  n o  e x t r a  c h a r g e ;  h o w e v e r ,  w e  d o  n o t
g u a r a n t e e  t h i s  a v a i l a b i l i t y .  P l e a s e  r e v i e w  o u r  “ R e h e a r s a l  O f f e r i n g s ” .
   
W e  r e q u i r e  a n  i n i t i a l  d e p o s i t  o f  $ 5 0 0 . 0 0  t o  s e c u r e  y o u r  d a t e .  A n  a d d i t i o n a l
d e p o s i t  o f  5 0 %  o f  t h e  q u o t e  i s  r e q u i r e d  1  m o n t h  b e f o r e  t h e  e v e n t .

P l e a s e  s e e  t h e  T e r m s  a n d  C o n d i t i o n s  o n  t h e  b a c k  o f  t h e  b o o k i n g  f o r m .
 

 

T H A N K  Y O U


