
AVAILABLE  MAY 1  THROUGH OCTOBER 3 1 ,  20 19

Although Niagara Parks Weddings feature a variety of menu suggestions, our Restaurant Management 
and Chefs would be delighted to create a custom-designed menu for your wedding.

DESSERT

Ice Cream Crêpes
with warm berry topping

Fresh Brewed Coffee, Decaffeinated Coffee or Tea

AFTER  GLOW

Assorted Pizza

Cheese, Pepperoni or Vegetarian 

(one slice per guest)

CHEESE  &  WINE  RECEPT ION

One Bowl Fruit Punch - Serves 50

One Bowl White Summer Sangria - Serves 50

Fine Canadian Cheese Selection

House-made Hummus & Roasted Red Pepper Dip
assorted crackers & flatbreads

SALAD -  CHOICE  OF  ONE

Caesar Salad
romaine lettuce, croutons, bacon, homemade creamy garlic dressing

Mixed Niagara Greens
house vinaigrette

Chef’s Soup of the Day

F IVE-HOUR HOST  BAR *

Domestic Beer

House Pours

Niagara VQA Wine with Dinner

Non-alcoholic Beverages

8 oz. New York Striploin Steak
sautéed button mushrooms & onion rings

Chicken Supreme
herb crusted & topped with white wine cream sauce

Poached Atlantic Salmon Fillet
fresh tomato relish & creamy dill sauce

Fresh Seasonal Vegetables, Potato of the Day, Bread Basket Dessert

ENTRÉE  -  CHOICE  OF  ONE

$9 9  pe r  pe r son  •  M in imum 60  Guest s
Ava i l ab le  a t  Wh i r lpoo l  Go l f  Course

Prices are quoted in Canadian funds and are exclusive of applicable tax and service fee. Subject to certain restrictions. 

*Entrée Selections to be submitted one week prior to the Wedding. Additional Bar Service: $5.00 per person, per hour


