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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 25 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 an alfredo sauce, served with choice of rice pilaf,
mashed or oven roasted potatoes and seasonal vegetables...............................$3600 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 or maple cream sauce.
Choice of rice pilaf or mashed potatoes and seasonal vegetables.............$3600 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 blossum with crème anglaise
Dark chocolate torte with macerated strawberries
Classic NY cheesecake with seasonal berries and fruit pureé
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Dinner Buffet (minimum of 25 people)
Choice of two salads:

Caesar, Greek, Pasta, Garden, Arugala or Spinach

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............................................................................................................................................................. 3300 per person
Two Hot Dishes ................................................................................................................................................... 3800 per person
Three Hot Dishes ............................................................................................................................................. 4300 per person
Four Hot Dishes .................................................................................................................................................. 4800 per person

Add a Chef to carve your choice of:

Roast beef ......................................................................................................................................................................800* per person
Roast pork loin..........................................................................................................................................................700* per person
Ham............................................................................................................................................................................................600* per person
...................................................................................................................* Add these amounts to the prices above.
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BBQ & Smoker Buffet (minimum of 25 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 ............................................................................................................................ $2300 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 ......................................................................... $2200 per person

Please add an additional $5 per meal for a served option
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Cocktail Reception (minimum 3 dozen per order)
Cold hors d’oeuvres
Mango salad rolls with basil and pickled ginger.......................................... $2100 per dozen
Compressed melon, prosciutto, goat cheese..................................................... $2300 per dozen
Smoked salmon, cream cheese crostini....................................................................$2300 per dozen
Tomato, basil and boccocini skewers with balsamic reduction.........$1900 per dozen

Hot hors d’oeuvres
Broiled creole shrimp................................................................................................................................ $2300 per dozen
Sweet and sour meatballs................................................................................................................. $2000 per dozen
Bacon-wrapped scallops..................................................................................................................... $2800 per dozen
Chicken wings....................................................................................................................................................... $2400 per dozen
Includes 2 sauces with choice of: hot, medium, mild, honey garlic, bbq

Wild mushroom tarts.................................................................................................................................. $2000 per dozen
Chicken satay, lemon grass honey...................................................................................... $2100 per dozen
Beef sliders with dijonnaise, tomato, pickle and cheddar............. $2300 per dozen

Nacho Bar (minimum 25 people)

Includes: cheese sauce, basket of crispy nacho chips, salsa,
diced tomatoes, green onions jalapeno peppers, sour cream
and black olives...................................................................................................................................................... $800 per person
Add spicy beef........................................................................................................................................................... $600 per person

Late Night Poutine Bar (minimum 25 people)

Fresh cut fries, cheese curds and gravy.................................................................................. $850 per person
Additional toppings (per person)
Green onions......$200 Carmelized onions......$300 Pulled pork......$450
Bacon......$450 Fried chicken......$450
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Cocktail Reception
Fancy Tea Sandwiches Crusts cut off and cut into quarters

Shrimp salad, Lightly curried chicken apple salad, Egg salad, Smoked salmon and
cream cheese, Cucumber & dill mayonaise, Asparagus & cream cheese
Small (24 pieces) .....$. 5400 per tray Medium (48 pieces) .....$9600per tray Large (68 pieces) .....$11900per tray

East Coast Seafood Display

Chilled mussels, smoked salmon, citrus scallops, pickled mackeral and cold
water shrimp. Served with cocktail sauce. Serves 30 people....$30000

Assorted Trays
Cheese and cracker tray

Small (serves 10-15)................................. 55 per tray
Medium (serves 20-25).......................... $9000 per tray
Large (serves 30-50)............................. $14500 per tray
$

00

Vegetable and dip tray

Small (serves 10-15)................................. $3500 per tray
Medium (serves 20-25)..........................$5000 per tray
Large (serves 30-50)................................. $7000 per tray

Fresh seasonal fruit tray

Small (serves 10-15).................................$4000 per tray
Medium (serves 20-25).......................... $7500 per tray
Large (serves 30-50).............................. $11000 per tray

Charcuterie

Locally sourced cured meats and pâté,
preserves, pickles, breads and crackers

Small (serves 10-15)................................ $9000 per tray
Medium (serves 20-25)...................... $16000 per tray
Large (serves 30-50)............................. $30000 per tray

Cold cut meat tray

Thinly sliced roast beef, smoked turkey,
black forest ham and roasted chicken breast.
Served with mustard, pickles and rolls.

Small (serves 10-15)................................. $7000 per tray
Medium (serves 20-25)..........................$9000 per tray
Large (serves 30-50)............................. $12500 per tray

Dessert tray
An artistic display of assorted squares,
lemon tart with torched meringue and
chocolate dipped strawberries.

Small (24 pieces)........................................ $6600 per tray
Medium (48 pieces).............................. $12000 per tray
Large (68 pieces)...................................... $15300 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

Creative, custom cuisine

With such a talented team of culinary professionals behind us, we can serve up any type of
cuisine to perfectly suit your wedding. Go authentic East Coast with lobster supper,
or take a world tour with dishes that highlight global flavours.
Completely customizable, each menu is available at all of our venues and can be
adjusted to meet specific allergy, dietary or cultural specifications.
Please note that all prices on the menus are are subject to a 15% gratuity and 15% provincial sales tax

EVENT POLICIES
CATERING
MENU
Thank you for considering Royal Oaks Golf Club as the venue for your
special event. To ensure a successful event, the following policies have
been established:
Banquet Event Order: A Banquet Event Order outlining all details and charges of the

event will be completed for each event and will be made a part of the Special Event Contract.
The Banquet Event Order must be signed by the event host fourteen days (14) prior to the
date of the event.

Food and Beverage: All food and beverage must be purchased through Royal Oaks
Golf Club.

Deposit: A non-refundable deposit of five hundred dollars ($500) is required to secure the

room. Space is not contractually obligated until a signed contract and non-refundable deposit
are received by Royal Oaks Golf Club. Deposit payments may be made by credit card, debit
card, certified check, money order or cash.

Menu Selections: Prices may be subject to change without notice. Prices are

guaranteed for menu selections included in the Banquet Event Order at the time of contract
signing. Menu options are available for children under the age of twelve (12) years at
reduced pricing. Confirmation of menu selections is required fourteen (14) days in advance of
your event.

Minimum Charges: A minimum food and beverage purchase of three thousand dollars
($3000) (excluding taxes and gratuity) is required for an event exceeding 110 guests,
a minimum of two thousand dollars ($2000) is required for an event with less than 110
guests. A one thousand dollar ($1000) food and beverage purchase (excluding taxes and
gratuity) is required for the half-ballrooms). In the event a minimum is not met a food and
beverage charge will be applied for the difference.

Event Charges And Payments: A payment equal to fifty percent (50%) of the

estimated balance is due fourteen (14) days prior to the event date. Final payment amount
is due the day before the event. Payments may be made by credit card, debit card, certified
check, e-tranfer, money order or cash.

Guarantee Of Attendance: A guaranteed number of guests are required seven (7)
days prior to the event. In the event no guarantee is received, the original contracted
number will be charged, or the actual number of guests served, whichever is greater.
The guaranteed number is not subject to reduction within seven (7) days of the event.

Cancellations: Deposits will not be refunded in the event of a cancellation. Events

cancelled within seven (7) days of the event will be charged 100% of the estimated food
and beverage, using the guaranteed number of guests, in addition to any rental fees,
applicable sales taxes and service charges.

EVENT POLICIES
Service Charge And Sales Tax: All hosted events with food and beverage services are
subject to a 15% gratuity and 15% Harmonized Sales Tax (HST). As well, a Socan Music Fee,
pre-determined based on the number of guests, is required. $59.17

Alcohol Service: Royal Oaks Golf Club reserves the right to inspect and monitor all

functions, as well as discontinue service to some or all of the guests in the event of a violation
of Royal Oaks Golf Club policies or New Brunswick Liquor Control Act. No liquor will be served to
minors, under the age of nineteen (19) or those who appear to be intoxicated.
Please note that it is unlawful to remove unused product from the licensed areas of Royal Oaks
Golf Club. Royal Oaks Golf Club, as a licensee, is responsible for all beverage sales and service in
accordance with the regulations of the New Brunswick Liquor Control Act.
All alcoholic beverages served in a public area on the golf course or clubhouse, must be supplied
by Royal Oaks Golf Club. If any liquor is found on the premises that is not licensed (purchase by
Royal Oaks) it will be confiscated. Those who violate any of the Royal Oaks Golf Club policies or
the NB Liquor Control Act will be asked to leave the premises.

Smoking: Smoking is not permitted within the clubhouse, as well as within 15 feet from any of
the main entrances. Smoking is only permitted in designated areas and or on the outside patio.

Room Setup And Decorations: Any and all room setup changes, decorations, and

displays must be approved by Royal Oaks prior to the event. This includes interior and exterior
signage and banners, room decorations and exterior decorations not normally present on the
premises. The use of nails, staples, and tacks on function room walls is not permitted. The use
of confetti or rice is not permitted inside the clubhouse or on the grounds. Personal belongings
must be removed from the Royal Oaks Golf Club property at the end of each event unless prior
arrangements have been made with your Event Coordinator. In the result of a violation of these
regulations a service fee of one hundred dollars ($100) will be applied.

Third-Party Vendors: The use of third party vendors must be approved by Royal Oaks Golf

Club. A list of approved vendors hired by the event host, including contact name, company name,
address and telephone number must be provided to Royal Oaks at least ten (10) days prior to
the event.

Property Damages And Losses: The contract signer will be responsible for the cost of

any damage, theft, or destruction to Royal Oaks and its premises by attendees and other persons
at the event including third party vendors hired by the event host. Royal Oaks Golf Club will not
be held responsible for items lost, stolen, damaged or left on the premises by event guests.

Royal Oaks Golf Club, 401 Royal Oaks Blvd., Moncton, NB E1H 3L2
Email: events@royaloaks.nb.ca Tel: (506) 388-6257 Ext. 2
Fax: (506) 384-3648

