Weddings

2026/2027




Your happily cver ‘ gmm
after begins here.

If you are searching for a scenic and welcoming setting for your wedding, look no further than

Cardinal Lakes Golf Club. Our exceptionally well-groomed 36-hole facility provides a beautiful

natural backdrop for your special day, creating an unforgettable experience for you and your guests.

150 guest capacity Plug & play audio Dancefloor available Ceremony overlooking the 18" green
g g g 8

Scenic golf course views Edgewater reception space Complimentary guest parking Personalized setup options




The Ceremony

The 18th Green $1000 without reception, $500 with.

- 150 guest capacity
- April to October (weather permitting)

Access time includes setup and takedown. Setup
timing to be coordinated with your event team.

Linens are not provided in-house. We partner with trusted rental

providers to supply linens and décor based on your preferences.

All ceremony & reception options include setup support, complimentary guest parking, ceremony setup overlooking the golf course, signing

table, ceremony seating arrangement, & plug & play audio system (speakers & microphone), cutlery/dishware/glassware.

e Reception
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The Edgewater Room $2000

- 150 guest capacity
- Overlooking the 18" hole
- Includes outdoor patio and fire pits

Access time includes setup and takedown. Setup
timing to be coordinated with your event team.

Linens are not provided in-house. We partner with trusted rental

providers to supply linens and décor based on your preferences.
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Bar Options

STANDARD OPEN BAR PREMIUM OPEN BAR

$60 per guest. 1 to 2 bartenders. Opens at cocktail $70 per guest. 1 to 2 bartenders. Opens at cocktail
hour, closes during dinner, then re-opens until last hour, closes during dinner, then re-opens until last
call at 12:30am. call at 12:30am.

ON-CONSUMPTION BAR

1 to 2 bartenders depending on size of wedding. Open for as long as you would like until last call at 12:30am.

BAR ADDONS

Prosecco Toast +$12 Wine +$37 per bottle
Signature Cocktail +$14 Prosecco +$54 per bottle

STANDARD BAR MENU

Spirits Beer

Dillon's Vodka, Dillon’s Gin, Captain Morgan's White Triple Bogey Lager, Triple Bogey Ultra, Miller Lite,
Rum, Forty Creek Barrel Select Whisky, El Jimador Coors Light, OV, Guinness, Molson Canadian.
Silver Tequila.

Wine
Open White, Jackson-Triggs Sauvignon Blanc, Jackson-Triggs Chardonnay, Iniskillin Pinot
Grigio, Open Red, Jackson-Triggs Cab Franc/Cab Sauv, Jackson-Triggs Merlot .

Additional wine options are available. Priced accordingly.

All bar menu options are subject to availability. If not available, additional options will be provided of similar value.



Dinner Options

All menu options can be customizable to accommodate dietary and/or
allergic restrictions. Vegan, vegetarian, gluten-free, dairy-free, etc.

Option 1  $85per guest

Appetizer Select 1

« Spring Salad: Fresh greens with cucumber, tomato, and julienned peppers, served with balsamic dressing
« Caesar Salad: Crisp romaine with bacon, rosemary croutons, parmesan shavings, and garlic dressing

Main Course

« Herb-Roasted Chicken Breast: Served with a white wine cream sauce
« Choice of Side: Whipped potatoes or roasted potatoes
« Chef’s Seasonal Vegetables

Dessert Select 1

* New York Cheesecake: Served with mixed berry compote
« Tiramisu

Option 2  $135 per guest

Canapés Select3  Passed throughout the guests during cocktail hour.

« Campari tomato & bocconcini skewers with pesto oil (V)

« Mushroom, kale & walnut tartlets (V)

= Crispy serrano ham with quince and herb goat cheese on crostini
= Crispy tiger prawns with sweet chili sauce

« Ancho chili prawns with mango salsa and chili cheese tortilla

« Pulled pork on cornbread with tomato relish

» Smoked salmon rosette with lemon mascarpone on crostini

« Moroccan spiced lamb loin with harissa hummus and pita crisp

Appetizer select 1

* Roasted Butternut Squash Soup: Finished with coconut milk (V)

« Cream of Brie & caramelized onion soup (V)

« Farmers’ Market Salad: Grape tomatoes, carrots, watermelon radish, pine nuts, and sherry vinaigrette (VG)
« Roasted Beet & Fennel Salad: Roasted walnuts, goat cheese, and orange vinaigrette

Mains  Select 1

« Pan-Seared Salmon: Served with wild mushroom and fingerling ragout, finished with a citrus dill beurre blanc
« Roasted Tuscan Chicken Breast: With olives, wild mushrooms, vine-ripened tomatoes, and roasted potatoes
« Grilled Alberta Ribeye Steak: Served with whipped Yukon Gold potatoes, asparagus, Campari tomato, and
Merlot beef jus

Dessert Select 1

« New York Cheesecake: Served with mixed berry compote
« Kahlua Chocolate Mousse: Served in a decadent bowl, topped with a white chocolate wafer



Option 3 $145 per guest

Canapés Select 3  Passed throughout the guests during cocktail hour.

» Campari tomato & bocconcini skewers with pesto oil (V)

« Mushroom, kale & walnut tartlets (V)

« Crispy serrano ham with quince and herb goat cheese on crostini
- Crispy tiger prawns with sweet chili sauce

« Ancho chili prawns with mango salsa and chili cheese tortilla

» Pulled pork on cornbread with tomato relish

« Smoked salmon rosette with lemon mascarpone on crostini

* Moroccan spiced lamb loin with harissa hummus and pita crisp

Appetizer select 1

 Roasted butternut squash soup, finished with coconut milk (V)

« Cream of brie and caramelized onion soup (V)

« Farmers’ market salad with grape tomatoes, carrots, watermelon radish, pine nuts, and sherry vinaigrette (VG)
« Roasted beet & fennel salad with roasted walnuts, goat cheese, and orange vinaigrette

Mains Select 1

« Pan-seared sablefish with maple miso glaze, bok choy, and jasmine rice

« Roasted Tuscan chicken breast with olives, wild mushrooms, vine-ripened tomatoes, and roasted potatoes

- Grilled AAA ribeye steak with whipped Yukon Gold potatoes, asparagus, Campari tomato, and Merlot beef jus
» Quinoa & wild rice pilaf with baby kale, foraged mushrooms, grilled cauliflower, and truffle vinaigrette (V)

Dessert Select 1

* New York Cheesecake: Served with mixed berry compote
- Kahlda Chocolate Mousse: Served in a decadent bowl, topped with a white chocolate wafer




Late Night Options

Buffet-style late night options served at 11pm. Time is adjustable.

Sweet & Savoury Pretzel Bar  $18 per guest

Savoury assorted dips - cheese, honey-mustard, melted butter, chopped pickled jalapenos,
bacon bits, everything bagel seasoning.
Sweet assorted dips - chocolate, caramel, white chocolate, cinnamon sugar

Baked Potato Stuffers $23 perguest

Create your own potato. Toppings include cheddar cheese, bacon bits,
vegetarian chili, scallions, sour cream, whipped herb butter, and onion
confit.

Flatbread Bar $24 per guest

Chef's seasonally inspired flatbreads.

Roasted red pepper, cracked olives, feta cheese, arugula
Caramlized onions, BBQ chicken, Monterey Jack

Hot house tomato, Buffalo Mozzarella, basil pesto
Pepperoni, crumbled bacon, mushroom, mozzarella

Self-Serve Poutiniere $16 persuest Add $10 Duck Confit Add $10 Butter Chicken Add $10 Chipotle Beef

Yukon gold fries smothered with housemade spiced gravy, traditional cheese curds,
scallions and sour cream.

Grilled Cheese $25 per guest

Toppings include sliced tomatoes, pulled roast chicken, bacon,

mac and cheese loaf slice, hot and banana peppers.

Choose your bread: Marble rye, white Texas toast, gluten-free bread, or multi grain.
Choose your cheese: Bold Canadian cheddar, Swiss cheese, spiced Havarti, or mozzarella.

Taco Bar $26per guest Add Crisp Basa Fillet $8 Add Cajun Blackened Chicken $10 Add Chipotle Beef $10

Warm tortilla shells with crispy fried chicken, shredded lettuce, shredded Monterey Jack
cheese, sauteed mixed peppers and onions, black beans, corn, jalapeno peppers, pickled
cabbage, assorted taco condiments
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All-In-One Package

Perfect for intimate celebrations, this all-in-one package includes a ceremony space, reception,
open bar, and a three-course meal with hors d’oeuvres to start. It’s a simple, stress-free way to

celebrate with close family and friends.

Up to 50 guests (no minimum) Outdoor Ceremony Standard Open Bar
All day use of Edgewater Reception in Edgewater Set Menu
Set Menu

Canapes Passed throughout the guests during cocktail hour.

Bruschetta crostini, goat cheese herb stuffed mushrooms, Italian rice balls, and tomato sauce.

Appetizer Choose 1

Fire roasted Vedalia onion soup
Seasonal greens, bosc pear, and balsamic dressing

Mains Choose 1

Herb rubbed breast of chicken. Boursin cream sauce, garlic whipped red
skinned potato, seasonal vegetables.

Roasted rainbow trout, smashed roasted potato, seasonal vegetables with
double smoked bacon cream sauce.

Grilled 60z sirloin steak with green peppercorn sauce. Duchess potato and
hand tied vegetables.

Dessert

lce-cream tartufo.




Important Infornation

Pricing

All pricing is subject to change and subject to applicable taxes.

SOCAN License Fee

We are required by law to collect a $70 royalty fee when copyright music is played.

Deposit Structure

We require an initial deposit of 50% based on the provided quote. The
remaining balance must be paid 30 days prior to your wedding date.
Food Tasting Session

One complimentary food tasting session is available for the bride and groom and two guests. A food tasting
session may be done after a contract is signed. Alternatively, a food tasting session can be paid for at menu
cost before signing the contract.

Rehearsal Session

One hour rehearsal sessions are available but are subject to availability.

Vendor Coordination

Qutside vendors are welcome. Linens and décor available through partner providers.
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[.et's get in touch.

905-788-1676
@golfcardinallakes

cardinallakesgolf.com/weddings




