YOUR WEDDING DAY
IS AN EXPRESSION OF YOUR
LOVESTORY

2025-2026
~-WEDDING PACKAGES-




ALL PACKAGES INCILUDE

+ Property Rental
+ Tables and Chairs
+ Chavira Chairs
+ Ceremony Site
+ Set Up and Tear Down
+ Linens, Flatware, China, Stemware
+ Premium Décor Package
+ 2 Bottles of Wine per table

+ Coffee and Tea Station

+ Complimentary Soft Drinks
+ Non-Alcoholic Punch
+ Pet Friendly
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DIAMOND PACKAGE

Room Rental

Full Setup and Tear down
Premium Décor Package
On-Site Ceremony
Menu Sampling for the Bride & Groom
Choice of 4 ~ Hors d’oeuvres during Pre-Dinner Reception
Three- Course Meal
2 bottles of Wine per Table

Selection of Late Night Platter

PLATINUM PACKAGE

Room Rental

Full Setup and Tear down
Premium Décor Package
Menu Sampling for Bride & Groom
Choice of 4 ~ Hors d’oeuvres during Pre-Dinner Reception
Three - Course Meal
2 Bottles of House Wine per Table

Selection of Late Night Platter

Prices are subject to 18% Service Charge & 13% HST
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HORS D’OEUUVRES

8ft. Charcuterie Board filled with an array of gourmet meats and cheeses

COLD SELECTIONS

- Caprese Skewers
~ Antipasto Skewer
- Bruschetta Baskets
~ Shrimp Cocktail
~Taco Bites

~ Prosciutto & Brie Crostini

HOT SELECTIONS

~Vegetarian Spring Rolls with a Plum Sauce
~ Sweet & Spicy Meatballs
~Bacon Wrapped Chicken Bites
~ Mini Yorkshire filled with AAA Canadian Beef , Horseradish Aioli
~ Mini Margarita Arancini

~ Twice Baked Mini Potatoes

~ Baked Antojitos




ENTREES

Chef Selections ~ Choice of 2

PRIME RIB

“AAA” Prime Rib roasted to perfection served with a Red Wine Au Jus

CHICKEN SUPREME -~ 8oz. Chicken Breast stuffed with spinach, sun-

dried tomatoes and cream cheese topped with vodka sauce

STUFFED CHICKEN SUPREME -~ 8oz. Chicken Breast Supreme stuffed

with Prosciutto, Goat Cheese and Roasted Red Peppers topped with a Roasted
Red Pepper Sauce

STUFFED CHICKEN FLORENTINE -~ 80z. Chicken Breast Supreme
stuffed with a rich creamy Spinach and Cheese blend, topped with a Garlic Sauce

CORNISH GAME HEN - finished off with a bourbon sauce

BAKED HAILIBUT - served with a Pesto Cream Sauce

Black Diamond’s Chefs only uses the freshest possible ingredients.

Vegetarian, Gluten and Dietary options available upon request.
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ACCOMPANIMENTS

SALAD -~ choose one
¢ CLASSIC CAESAR

+ SUMMERTIME SALAD -~ with mixed greens, mandarin oranges,
strawberries, candied pecans drizzled with Balsamic Vinaigrette

¢ VILLAGE GREEK - tomatoes, cucumber, red onion, black olives,

feta and Greek dressing

+ CAPRESE SALAD -~ garden fresh tomato, buffalo mozzarella, fresh

arugula with aged balsamic vinaigrette & E.V. olive oil

STARCH - choose one

Dauphinoise Potatoes
Garlic Mashed Potatoes
Herb Roasted Red Potatoes

VEGETABLE-~ FRENCH CARROTS

~ choose one
Green Beans ~ Cauliflower ~Broccoli

Roasted Red Peppers Asparagus (seasonal)
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LATE NIGHT PLATTERS

Your choice of one~

+ POUTINE BAR ~ selection of fresh cut fries / cheese curds / House gravy
o PIZZA PLATTERS ~ Variety of assorted Fresh Dough Pizza
+ TACO BAR - Beef Tacos with all the toppings

CHILDREN’S MENU

(12 years and under)

Choose one option ~

+ Chicken Tenders and Fries with Plum Sauce
+ Grilled Cheese and Fries

+ Burger Sliders and Fries

All served with a soft drink or juice and dessert
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BAR OPTIONS

CASH BAR

$0.00 ~ Standard & Premium bar stock available. Guests
are responsible for purchasing their own beverages.

OPEN CONSUMPTION BAR

A running total of drinks consumed would be paid at the
end of the night . 18% gratuity plus 13% tax will be added to

the total.
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The views are breathtaking and the whole venue is picture perfect.

When you find a venue , that looks after every detail, while making you

feel like family the difference is undeniable!

Experience the Difference!

Experience Black Diamond!

For more information on hosting your special event at Black Diamond Golf Club, or to re-
quest a venue tour please feel free to contact us.

Barb Timms, WPICC

btimms®@blackdiamondgolfclub.ca
On site: 1-888-932-2005 ext.223




