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Rivermead

Wedding Packages

Y4 ounded in 1910, Rivermead Golf Club
%offers a course designed in 1911 under the direction
N of the architect Charles Murray. In addition to its Dining Room accommodating
18 holes, Rivermead offers a driving range, practice green and a 120 people
Pro Shop where you can buy up-market clothes, accessories or Open 365 days a year
golf equipment. Fine dining
The Clubhouse, meanwhile, offers several lounges, terraces Private bar service
and a formal dining room. Fine dining is part of tradition at We pay the SOCAN fees
the Rivermead and it enjoys an enviable reputation. sommelier on site

. . Assorted selection of menus
Our newly renovated Clubhouse and our beautiful setting for all budgets

provide an ideal venue for your special day. R T

Great outdoor patio

Possibility of exterior or interior
celebration (in summer)

Free access to our Conference
Room for the wedding party

No charge to take photos on
our site. Complimentary one year
Socialmembershipforthenewlyweds




Setup

Our main dining room can seat up to 120 guests. All tables are set with white linen and first class silverware
and glassware. Candles, centerpieces, flower arrangements and other decorations are to be provided by the
host. A $500 rental fee applies to the dining oom for non-members.
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Food and Beverage Policy
The club will be the sole provider of all food and beverage, with the exception of wedding cakes. If the
host provides the wedding cake, a $1 fee per guest will be charged. All food and beverage expenses are
subject to a 15% service charge as well as all applicable taxes. Prices are subject to change without notice.
For all our packages, please choose one dish per course to compose your personalized menu that will be
identical for all guests. If any of your guests are vegetarian or have allergies, please let us know, so that we
can accommodate them.

Smoking

In accordance with Québec provincial laws, our facility is non-smoking.

The distance is 3 meters from the doors.
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Dance Floor

The club can provide and install a dance floor for your special reception for $250. Please contact
the Events Coordinator for more details. All music must cease no later than midnight on Sunday to Friday
and lam on Saturdays.
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Parking and Accessibility

Ample free parking is available in our adjacent parking lot. Clubhouse is handicapped accessible.
Dress Code

Business casual dress is required for all functions in the club. Denim or cargo-style garments ate not
permitted, and any guest who fails to comply with these standards will be asked to leave the premises.




Wedding Menus

Centennial Package

Terrine Provencale, with Eggplant and Red Peppers,
Roasted Black Olive Vinaigrette
Or
Tomatoes and Buffalo Mozzarella, Olive Oil
and Aged Balsamic Vinegar Reduction
Or
Gaspacho with Shredded Crab
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Angus Pride 8 oz. Beef Filet, Périgueux, Mashed Potatoes with Truffle Oil
Or
Black Cod with Mini-Ratatouille, Warm Citrus Vinaigrette

Chocolate Gateau Royal and Coconut Custard
Or
Berry Crumble, Vanilla Ice Cream

$65




Dempster Package

Cream of Carrot Soup with Ginger and Fresh Coriander
Or
Mesclun Salad, Shredded Preserved Duck,
Raspberry Vinaigrette with Caramelized Pecans
Or
Tuna Tataki with Herbs, Celeriac Apple Remoulade

Roasted Guinea Fowl Breast with Pleurote Mushrooms,
Pearled Barley Risotto with Asparagus
Or
10 oz. AAA Beefsteak, Sauce Bordelaise and Scalloped Potatoes
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Chocolate Raspberry Clafoutis
$55

Altimas Package

Cold Cucumber Soup with Sour Cream and Fresh Mint
Or
Beet Carpaccio with Chevre des Neiges Cheese,
Roasted Pine Nut Vinaigrette
Or
Salmon Gravlax with Dill and Lime
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Chicken Breast Marinated in Herbes de Provence,
Port Reduction, Potato Mousseline with Saffron
Or
Quebec Pork Tenderloin, Cranberry Jus, Maple Glazed Parsnips
Or
Pan-Seared Pickerel, Beurre Blanc Sauce with Capers, Braised Fennel

B R AT T
Cheese Cake with Strawberties

$45




Canapeés

Cold

Assortment of Cold Canapés Seafood,
Vegetarian and Fine Deli Cuts
$30/ dozen

Cold and Hot

Smoked Salmon with Capers
Mini Beef Wellington
Oka Cheese, Apple and Honey on Phyllo Pastry
Crab Cakes
Moroccan Style Chicken in Phyllo Pastry

$39/ dozen

Hor

Assortment of miniatures quiches
Puff Pastry with Red Pepper and Cheese
Vegetarian Spring Rolls with Plum Sauce

Mushrooms and Leek Turnovers

Spanakopita
$30/ dozen




Create your own

Freshly Sliced Fruit Platter
$5.50 per person

Vegetablkes and Dip” Platter

$4.75 per person

Mirror of Regional Cheeses

$7.50 per person

Basket of Chips

$7 per person

Basket of Pretzels

$7 per person

Basket of Peanuts
$10 per person

Midnight Buffet

Basket of Nachos and Salsa

$19 / 20 persons

Poutine Bar
Homemade Yukon Gold Fries, cheese
curds and sauce
$11 per person

Homemade Pizza
Pepperoni and Cheese
All dressed
Vegetarian

$8 per person




Beverage Packages

Alcoholic And Non-Alcoholic Punches

Alcoholic $3,50 per person
Non Alcoholic $2 per person

Platinum Package

Rum Punch
Shooters table with Brandy, Kahlua and Bailey’s (one per person)
Two bottles of house wine, 750 ml each (per table of 8)
Sparkling wine for toasting (one glass per person)

$25 per person
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éa/d Package

Rum Punch
Two bottles of house wine, 750 ml each (per table of 8)
Sparkling wine for toasting (one glass per person)

$20 per person




Silver Package

Rhum Punch
Two bottles of house wine, 750 ml each (per table of 8)
$14 per person

Above pricing is subject to applicable taxes and service charges.
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* Open Bar available

1 hour : §25
4 hours : $60

Price 1 ist at the Bar

Liquor $10

Beer $6

Imported Beer $8

Glass of Wine $11.25

Shooters $10

Soft Drink $3
Taxes and service included
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Wine I .ist

White Wine :

Classic Ugnic blanc/Colombard Tariquet, France *
Pinot Grigio Caldirola , Italie

Chardonnay Errazuriz, Chili

Sauvignon Woodbridge, Robert Mondavi, Californie

Gros Menseng/Sauvignon, Cote de Gascogne

Red Wine :

Cabernet Shiraz Cliff 79, Berri estate Winery, Australie *
Pinot noir Les jamelles, Languedoc, France

Merlot Baron Philippe de Rothschild, Languedoc

Nero d’Avola, Caldirola, Italie

Cabernet sauvignon Woodbridge Robert Mondavi, Etats-Unis
Sparkling Wine :

JP Chenet Brut de Blanc

Cordon Rosado-Rosé Freixenet, Espagne

Blanquette de Limoux, premicre bulle, Sieur D’Arques
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Capacity & Price Table

Dimension Ceiling Banquet  Cocktail Boardroom  U-shape
Banquet Room 33X 46.7 109 120 pers 200 pers 40 pers 30 pers
Conference Room 34X24 84 35 pers 50 pers 20 prs 25 pers
President Lounge 27X17 109 25 pets 35 pers 20 pers 25 pers
The Saloon 27X 17 109 25 pers 35 pers 20 pers 25 pers
The Train 40X 14 109 30 pers 50 pers 30 pers N/A
The Café Lounge 32X25 109 50 pers 75 pers 30 pers 25 pers

Dinning Room $500 Screen $20
Conference Room $300 Projector $25
Breakout Room $150 Podium and microphone $35
Dance Floor $250 Fasel $10
Private Bar $120 Flip Chart $20
Exterior chair $2.50 Fax $2.25

Photocopy $0.30




