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WEDDING PACKAGE 

Hosting your Wedding at Royal Oaks Golf Club 

The Royal Oaks Club offers you a vast array of impressive amenities 
and exceptional customer service.

With an outstanding facility and attentive staff, Royal Oaks can 
take your wedding to a higher level as we pride ourselves on giving 
unmatched attention to every type of wedding. Indulge your guests 
with culinary delights specifically tailored to celebrate the look and 
feel of your wedding. Whether you desire an intimate or elaborate 
reception, we will graciously cater to all your unique ideas.

We find your needs are endlessly varied, and have therefore designed 
our venue to be the same way. Our event space provides an exquisite 
setting for events ranging from the most private gatherings to 
celebrations on a grand scale. 

From audio-visual equipment and sound systems, to flexible seating, 
our friendly, professional staff are eager to make a difference. 

Our 24,000 sq. ft., two level rustic clubhouse with its magnificent 
views, large patio and terrace, outdoor gazebo and relaxed 
atmosphere provide the ultimate venue for entertaining. Built to host, 
our elegant banquet rooms offer uncompromising standards of dining 
and service, both of which are intended to make your wedding a day 
to remember... a truly Royal Experience.
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Pricing

The Grand Ballroom $2000
Located within the clubhouse it offers magnificent views of the golf 
course through floor to ceiling windows. The Grand Ballroom can 
accommodate private events of 200 guests for a seated function and 
300 guests for a stand up reception. The rental of the Grand Ballroom 
includes the covered balcony with its spectacular views of the golf 
course, a shuttle service for photos, four complimentary green fees, 
a private bartender for your reception, and much more. We provide 
access to audio visual equipment and our linens, place settings and 
stemware.

Wedding Ceremonies $500
Wedding ceremonies can also be held on the grounds at Royal Oaks. 
The Turnberry Garden located adjacent to the clubhouse, was created 
specifically for outdoor ceremonies. Surrounded with beautiful 
flowers, the Royal Gazebo is the perfect location for your ceremony 
with a flat surface large enough to accommodate up to 200 guests. 
We provide access to our portable audio system.
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Served Dinner (minimum of 30 people)

All entrées served with bakery fresh bread, choice of dessert, coffee and tea

Choice of soup or salad
Soups:  Chicken noodle, carrot ginger coconut, cream of mushroom,  
 roasted squash or tomato basil  
Salads:  Garden salad, Caesar salad or beet salad

Stuffed Chicken Florentine  
Breaded chicken breast stuffed with a mixture of spinach, artichoke & cheese 
blend, topped with a marinara sauce, served with choice of rice pilaf, 
mashed or oven roasted potatoes and seasonal vegetables ............. $3400 per person

Maritime Lobster Dinner
Chilled lobster with your choice of potato and salad .................Seasonally priced

Surf & Turf
8oz prime rib and 1⁄2 Market lobster served with potato  
and seasonal vegetables  .........................................................Seasonally priced

Prime Rib
10oz portion (medium doneness) served with mashed or  
oven roasted potatoes,  
and seasonal vegetables .................................................................. $4200 per person

Baked Salmon Filet
Baked Atlantic filet topped with a lemon herb cream sauce.  
Choice of rice pilaf or mashed potatoes and seasonal vegetables .... $3400 per person

Coffee and Cocoa Rubbed Pork Tenderloin
Served with grainy mustard and tarragon sauce.  
Choice of potato and seasonal vegetables.  ...................................... $3600 per person

Dessert selection
Apple blossom with crème anglaise
Dark chocolate torte with macerated strawberries
Classic NY cheesecake with seasonal berries and fruit pureé
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Dinner Buffet
Choice of two salads:
Caesar, Greek, Pasta, Garden or Potato

Choice of one starch:
Oven-roasted potato, mashed potato, or rice pilaf

Buffet includes:
Seasonal vegetables, bakery fresh bread,  
chef’s assorted desserts, coffee and tea

Hot dishes:
Pork Ribs
Lasagna: choice of beef, roasted vegetables or chicken and pesto
BBQ Chicken
Lemon Dill Haddock Loins
Peppered Beef with Portobello Mushroom in a Demi-glace Sauce
Boneless, skinless Chicken Breast with choice of  
one sauce: primavera or white wine and mushroom

One Hot Dish (minimum of 40 people) .......................................... 3000 per person

Two Hot Dishes (minimum of 40 people)  ...................................... 3500 per person

Three Hot Dishes (minimum of 50 people)  ................................... 4000 per person

Four Hot Dishes (minimum of 50 people)  ..................................... 4500 per person

Add a Chef to carve your choice of:
Roast Beef  ........................................................................... 800* per person

Ham. ..................................................................................... 500* per person

Roast Pork Loin. .................................................................... 700* per person

...................................................................................................................* Add these amounts to the prices above.



WEDDING PACKAGE 

BBQ & Smoker Menu (minimum of 30 people)

Texas Style Smoked Brisket
Whole smoked brisket, bbq sauce, sourdough rolls,  
creamy red potato salad, coleslaw  .................................................. $2400 per person

Memphis Style Ribs
½ rack of ribs per person, bbq sauce, corn bread, baked beans,  
spinach & arugula salad .................................................................. $2000 per person

Smoked Pulled Pork
Whole smoked pork shoulder, brioche buns, bbq sauce,  
mac n’ cheese, coleslaw  ................................................................. $2000 per person

8oz New York Striploin
Certified AAA Black Angus steak, roasted nugget potatoes,  
seasonal vegetables, mushroom gravy  ............................................ $2700 per person

Smoked BBQ Chicken
Free range chicken, cheddar bay biscuits, bbq sauce, German potato salad,  
spinach & arugula salad .................................................................. $1900 per person
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Cocktail Reception

Cold hors d’oeuvres
Mango salad rolls with basil and pickled ginger ................ $1900 per dozen

Compressed melon, prosciutto, goat cheese ..................... $2200 per dozen

Smoked salmon, cream cheese crostini ............................ $2200 per dozen

Grilled flank steak and tomato, blue cheese and basil ....... $2400 per dozen

Tomato, basil and boccocini skewers with balsamic reduction $1800 per dozen

Hot hors d’oeuvres
Broiled creole shrimp .........................................................$2200 per dozen

Sweet and sour meatballs ..................................................$1800 per dozen

Bacon-wrapped scallops .................................................... $2700 per dozen

Chicken wings ................................................................... $2000 per dozen

Wild mushroom tarts ......................................................... $1800 per dozen

Chicken satay, lemon grass honey ..................................... $1900 per dozen

Beef sliders with dijonnaise, tomato, pickle and cheddar .... $2200 per dozen
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Cocktail Reception

Nacho Bar (minimum of 25 people)
Includes: cheese sauce, basket of crispy nacho chips, salsa, diced tomatoes,  
green onions jalapeno peppers, sour cream and black olive ......... $800 per person

Add spicy beef ......................................................................... ... $500 per person

Assorted Trays 

Cheese and Cracker Tray
Small (serves 10-15) ............ $5500 per tray     

Medium (serves 20-25). .............$9000 per tray

Large (serves 30-50). ............... $14500 per tray

           

Charcuterie
Locally sourced cured meats and 
pâté, preserves, pickles, breads and 
crackers 
Small (serves 10-15) .....................$9000     
Medium (serves 20-25). ...................... $16000

Large (serves 30-50). ........................... $30000

Please note that all prices are subject to a 15% gratuity and 15% provincial sales tax

East Coast Seafood Display
Chilled mussels, smoked salmon, citrus scallops, pickled mackerel and cold 
water shrimp. Served with cocktail sauce. Serves 30 people................ $30000

Fresh Fruit Tray
Small (serves 10-15) ............ $4000 per tray     

Medium (serves 20-25). .............$7500 per tray

Large (serves 30-50). ................$11000 per tray

Dips and Chips 
Guacamole, hummus, baba ganoush, 
and brushetta
Served with corn chips, pita chips  
and baguette
Choice of 2 dips (serves 20). .......... $8000


