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Wedding Packages
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Cold Selection
Candied Hibiscus Flower 

surrounds an infused bocconcini ball
Grilled Asparagus Spear

smoked Italian capicolla
Minted Fruit Salsa

nestled in a crisp cucumber wheel
Chocolate Dipped Strawberries

pure Lindt chocolate
Creamy Chevre & Herbs

in a delicate phyllo satchel
Canape’s

Phyllo Baskets
Creamy Chevre, Fresh Herbs and fruit 

dusted with confectioners sugar

Warm Selection
Mushroom Risotto Balls

blended with portobello and shitake mushrooms
Panko Crusted Chicken Breast

stuffed with prosciutto & jarlsberg cheese
Bococcini Stuffed Meatball

Porkloin Bites
crisped and spiced

Beef Ragout in Puff Pastry
infused with brandy demiglace
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All menus are suggestions, we are happy to provide more choices if requested

Pre-Dinner Passed Appetizers
Choose any 3 items

$8.50

Complementary Wedding Essentials For All Packages
- dinner and wine butler service for the head table

- chocolate covered strawberries for the head table
- butler service for pre-dinner appetizer packages
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Basic Buffet Menu 1
75 guests

AAA Black Angus Alberta Beef (8oz)

 Au jus

Herb Roasted Potatoes
Carrot Coins
glazed with honey

Green Beans
roasted almonds

Tossed Salad
Fresh Baked Buns

butter

Table Sweets
Fresh Brewed Coffee

Herbal Tea
$18.40

Basic Buffet Menu 2
75 guests

AAA Black Angus Alberta Beef (6oz)

 Au jus

Natural Grilled Chicken Breast (5oz)

fresh fruit salsa

Herb Roasted Potatoes
Rice Pilaff

Carrot Coins
glazed with honey

Green Beans
roaasted almonds

Tossed Salad
Fresh Baked Buns

butter

Table Sweets
Fresh Brewed Coffee

Herbal Tea
$19.65
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ALL-INCLUSIVE SIMPLE BUFFET PACKAGE ADDITION
All package pricing is based upon service starting at 75 plus guests and includes service staff 6 hours site manager, server 1/35 guests, cooks 1/50 guests, basic buffet 
package; dinner fork, dinner knife, dessert fork, teaspoon, dessert plate, dinner plate, water glass, coffee mug, paper napkin, water pitcher, buffet catering 
equipment. Corkage complimentary. Service staff, basic buffet package and buffet catering equipment is not included under 75 guests. Operational Service and 
GST will be added to all prices quoted. Gratuity not included. Prices and product are subject to change.

$11.50

All menus are suggestions, we are happy to provide more choices if requested

Complementary Wedding Essentials For All Packages
- dinner and wine butler service for the head table

- chocolate covered strawberries for the head table
- butler service for pre-dinner appetizer packages
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ALL-INCLUSIVE BUFFET PACKAGE ADDITION
All package pricing is based upon service starting at 75 plus guests and includes service staff 6 hours site manager, server 1/35 guests, cooks 1/50 guests, basic buffet 
package; dinner fork, dinner knife, dessert fork, teaspoon, dessert plate, dinner plate, water glass, coffee mug, linen napkin, water pitcher, 85” x 85” square 
white table cloth, buffet catering equipment. Corkage complimentary. Service staff, basic buffet package and buffet catering equipment is not included under 
75 guests. Operational Service and GST will be added to all prices quoted. Gratuity not included. Prices and product are subject to change.

$13.60

Buffet Menu 1
100 guests

AAA Black Angus Alberta Beef (6oz)

 Au jus

Natural Grilled Chicken Breast (5oz)

Fruit salsa

Roasted Garlic Mashed Potatoes
White cheddar

Orange and Hoisin Glazed Squash
Sesame seeds

Garden Green Beans
Citrus butter

Caesar Salad
Peppered croutons

Goat Cheese Salad
Poached pears and roasted walnuts

Trio of Fresh Baked Breads 
Cuisine butter

Table Sweets
Bread Pudding
Bourbon butter sauce

Fresh Brewed Coffee
Herbal Tea
$22.40

Buffet Menu 2
100 guests

Natural Grilled Chicken Breast (5oz)

Sun-dried tomato cream

Grilled Spiced Salmon (5oz)

Corn salsa

Spicy Rice
Cilantro

Grilled Vegetables
Fresh herbs

Roasted Parsnip

Pasta Salad
Mozzarella, sun-dried tomatoes and olives

Salad of Mixed Greens
Figs and sherry vinaigrette

Trio of Fresh Baked Breads 
Cuisine butter

Table Sweets
Bread Pudding
Bourbon butter sauce

Fresh Brewed Coffee
Herbal Tea
 $22.80
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All menus are suggestions, we are happy to provide more choices if requested

Complementary WeddingEssentials For All Packages
- dinner and wine butler service for the head table

- chocolate covered strawberries for the head table
- butler service for pre-dinner appetizer packages
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ALL-INCLUSIVE SIT DOWN PACKAGE ADDITION
All package pricing is based upon service starting at 75 plus guests and includes service staff 6 hours site manager, server 1/25 guests, cooks 1/35 guests, basic sit-down 
package: dinner fork, dinner knife, salad fork, dessert fork, teaspoon, side plate, dinner plate, salad plate, tea cup & saucer, linen napkin, 85” x 85” square white 
tablecloth, salt & pepper shakers, cream & sugar bowls, water glass, wineglass, water pitcher, ice. Corkage complimentary. Service staff, basic sit-down package 
is not included under75 guests. Operational Service and GST will be added to all prices quoted. Gratuity not included. Prices and product are subject to change.

$16.65

Sit Down Menu 1
75 guests

Salad of Mixed Greens
Figs and sherry vinaigrette

Carved AAA Black Angus Alberta Striploin (8oz)

Rosemary port butter

Potato Gratin 
Grainy dijon and boursin

Roasted Beets and Squash
Trio of Fresh Baked Breads 

Cuisine butter

Fresh Fruit Almond Flan
Port cream

Fresh Brewed Coffee
Herbal Tea
$28.60

Sit Down Menu 2
75 guests

Goat Cheese Salad
Poached pears and roasted walnuts

Natural Grilled Chicken Breast (5oz)

Wild mushroom relish

Potato Apple Pancakes
Brussels Sprouts

Pecan and blue cheese

Trio of Fresh Baked Breads 
Cuisine butter

Cheesecake
Mixed berry compote

Fresh Brewed Coffee 
Herbal Tea
 $25.65
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All menus are suggestions, we are happy to provide more choices if requested

Complementary Wedding Essentials For All Packages
- dinner and wine butler service for the head table

- chocolate covered strawberries for the head table
- butler service for pre-dinner appetizer packages
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ALL-INCLUSIVE PASSED COCKTAIL PACKAGE ADDITION
All package pricing is based upon service starting at 75 plus guests and includes service staff 6 hours site manager, server 1/50 guests, cooks 1/50 guests, Includes Cock-
tail Equipment; chafing dishes, china platters adorned with fresh flowers, cocktail napkins, toothpicks, service utensils, linens and risers if applicable. Glassware, 
plate ware and cutlery rentals extra. Corkage complimentary. Service staff, cocktail equipment is not included under 75 guests. Operational Service and GST will 
be added to all prices quoted. Gratuity not included. Prices and product are subject to change.

$15.00

Passed Cocktail Menu 1
75 guests

Hot
Wild Mushroom Risotto Ball
Spiced Crab and Brie Purse

De-constructed Mini Stew Bite
Baby potato cup with an onion crisp

Butternut Squash Napoleon
Maple mascarpone and duck confit

Kahlua Infused Pork Brochette
Soy sauce and sweet pineapple

Cold
Sesame Crusted Chevre Parmesan Cup

Grilled asparagus spear, red pepper plume

Minted Fruit Salsa
Nestled in a crisp cucumber wheel

Wild Hibiscus Crowned Quail Egg
Prosciutto crisps and savory basil pesto

Exotic Fruit Skewers
Drizzled with dark and white Lindt chocolate

$27.50

Passed Cocktail Menu 2
75 guests

Hot
Lobster Ravioli

Lemon basil marscapone and alfredo sauce

Bocconcini Stuffed Meatballs
Marinara sauce

Asian Infused Pork Dumplings
Soy ginger glaze

Turkey Sage Sliders
Fresh berry aioli

Cold
Skewered Baked Atlantic Salmon

Tangy lime aioli

Stuffed Mushroom Caps
Sweet crab and roasted red pepper

Creamy Chevre in Phyllo Pastry
Fresh herbs and fruit dusted with icing sugar

Greek Salad Brochette
Feta cheese, olive, tomato, red onion, sweet peppers, 

cucumber drizzled with olive oil and lemon

Bite Size Trifle Cups
 $25.00
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All menus are suggestions, we are happy to provide more choices if requested

Complementary Wedding Essentials For All Packages
- wine butler service for the head table

- chocolate covered strawberries for the head table
- butler service for pre-dinner appetizer packages
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Alcohol and Non-Alcohol Service
Domestic Beer					     $5.75
Premium Beer 					     $6.25
High Balls, Gin, Vodka, Dark and Rum, Rye	 $5.75
Premium High Ball 				    $6.25
Speciality Coffee, Baileys or Kahlúa		  $7.50
Red Wine				          Per bottle
White Wine				          Per bottle
Bottled Water 591ml				    $2.30
Pop or Juice 300ml	 			   $2.30
Non-alcohol Punch				    $2.25

Bar Supply Packages
You provide the alcohol

Beer & Wine
Includes: glassware, bar equipment such as utensils, bar 
supplies. Garnishes include limes, lemons and seasonings	
			    
					     $1.25 per drink

Wine:
Includes glassware, bar equipment such as utensils and 
bar supplies
					     $0.75 per drink

Full Standard Bar
Includes: glassware, bar equipment such as utensils, 
bar supplies, ice. Mixes include diet and regular cola 
products, soda water, 7-up, ginger-ale, tonic water, 
orange juice, cranberry juice, clamato juice and bottled 
water. Garnishes include limes, lemons, celery sticks 
and seasonings. We supply mixes and condiments for a 
standard bar. We will need advanced notice for specialty 
drinks provisions such as martini’s, margarita, etc		
					     $2.00 per drink

BARTENDER,  				    $35.00 per hour
Minimum 4 hrs including travel time both ways. 
ESTIMATED, recalculated after function    

Ever heard of a Shagatini or Shelly Temple? No? 
We created them. And we can create your signature 
cocktail as well. Your favorite flavor or the company 

colors, everything’s possible.

Host Bar 
Client pays for guests beverages includes: glassware, 
bar equipment such as utensils, bar supplies, ice. Mixes 
include diet and regular cola products, soda water, 7-up, 
ginger-ale, tonic water, orange juice, cranberry juice, 
clamato juice and bottled water. Garnishes include 
limes, lemons, celery sticks and seasonings. We supply 
mixes and condiments for a standard bar. We will need 
advanced notice for specialty drinks provisions such as 
martini’s, margarita, etc. If the total beverage sales are 
less than $ 500.00 per bartender, a bartender fee of 
$35.00 per hour (minimum of 4 hours) will apply.

Cash Bar
Guest pays for own beverages includes: glassware, bar 
equipment such as utensils, bar supplies, ice. Mixes 
include diet and regular cola products, soda water, 7-up, 
ginger-ale, tonic water, orange juice, cranberry juice, 
clamato juice and bottled water. Garnishes include 
limes, lemons, celery sticks and seasonings. We supply 
mixes and condiments for a standard bar. We will need 
advanced notice for specialty drinks provisions such as 
martini’s, margarita, etc. A ticket seller fee of $30.00 per 
hour (minimum of 4 hours) will apply. If the total beverage sales 
are less than $ 500.00 per bartender, a bartender fee of 
$ 35.00 per hour (minimum of 4 hours) applies.

S i m p l y  E l e g a n t  B e v e r a g e  S e r v i c e
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WHY SIMPLY ELEGANT WEDDING PLANNING?
It’s hard to believe that something as fun as a wedding 
can take so much work.  But it does… Always. Our award 
winning event team offers in-house expertise that ensures 
every facet of your wedding speaks your vision, core values 
and family culture. From the first meeting with Simply 
Elegant staff until the final detail of your wedding has 
been executed, you will know you are in capable hands.  
We handle the details.  You get the accolades. 

WHY SIMPLY ELEGANT DECOR?
We transform spaces through expertly designed décor 
and lighting to the freshest of the most beautiful flowers 
to make you look good. From the engagement party to 
your wedding, our decor team creates unique looks that 
will transform space. Bend time.  Well, not really. But our 
expert work will make you think we have. 

WHY SIMPLY ELEGANT FLORALS?
Great weddings rely on great designers.  Dramatic or 
understated, traditional or whimsical, your wedding 
flowers will add yet another layer of grace and beauty to 
your special day. From a simple bouquet to a décor made 
entirely of your wedding flowers, we will ensure every 
bloom and blossom is a reflection of you.

WHY SIMPLY ELEGANT CATERING?
We are renowned for our delicious culinary experiences 
coupled with steadfast attention to detail and style.  Our 
team of friendly, efficient, and unobtrusive staff stand 
out as leaders in the food services industry. We save you 
time and money by using our Simply Elegant all-inclusive 
menus. Your guests will feel so much more honoured and 
appreciated because you have chosen to spend time with 
them instead of passing the appetizers.
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