


 APPETIZERS 
 

All meals are accompanied by fresh daily dinner rolls and house made butter. 
 

 Garden vegetable soup with pesto 
 

 Hungarian mushroom soup 
 

Butternut squash soup with smoked Gouda and maple syrup 
 

 Caesar salad with crispy prosciutto 
 

Mixed greens with pecans, grapes and Stilton cheese  
 

Strawberry and spinach salad with oranges and almonds  
 
  

 ENTREES 
 

All entrees are served with seasonal vegetables. 
 

 Oven baked haddock with lime butter, seasoned basmati and wild rice $35 
 

 Roasted chicken breast with honey lavender sauce and roasted potatoes $38 
 

Salmon fillet with fresh herb fruit salsa, vegetable rice with seasonal vegetables $40 
 

 Grilled beef tenderloin with mushroom demi-glaze and garlic-whipped potatoes $42 
 

 (vegetarian options available upon request) 
 
  

 DESSERTS 
 

Coffee and tea will follow dessert. 
 

 New York-style cheesecake with shaved dark chocolate and berry sauce 
 

 Moist carrot cake enriched with cream cheese icing with caramel 
 

 Warm chocolate fudge dome with fresh berries and crème anglaise 
 

 Chocolate cheesecake with shaved white chocolate and fresh strawberries 
 

 Key Lime cheesecake with berry sauce 
 

 Belgian chocolate cake with layers of moist cake covered with a rich ganache  

MENU 

Pricing is subject to 15% gratuity and 15% sales tax. 



FOR CHILDREN 10 AND UNDER 

 
 Vegetable sticks and cubed cheese 

 
 Chicken fingers and French fries $18 
Penne noodles and tomato sauce $19 

Penne noodles, three cheese sauce and grilled chicken $22 
 

 Your selected dessert 
or 

Vanilla bean ice cream 
 

DINNER CAPACITY 
 

Morrow: seated 66 
Almon: seated 90 

 
ADDITIONAL INFORMATION 

 

A guarantee for the number of guests is due 5 business days before the wedding. This amount given, or the total number 
which attended the function, whichever is greater, will be charged to the account. 

 
Please remember to include all vendors that will be dining and dietary concerns in the final count. 

 
Wedding meals must be ordered for a minimum of 30ppl.   

Any amount below this, can be ordered from The Halifax Club banquet menu. 
 

Menus must be selected at least two weeks prior to the wedding. We are pleased to help you with regards to any dietary or 
health concerns; arrangements must be made 72 hours prior to the wedding. 

 
No beverages of any kind will be permitted to be brought in and consumed on Club property.  Host and cash bars or a com-

bination of both are available upon request. 
 

No outside food is permitted in the club.  
The exceptions are: wrapped wedding (party) favours, wedding cake  

and candy buffets (some restrictions apply) 
 
 
 
 
 
 
 
 
 
 
 

ADDITIONAL MEAL INFORMATION 

Pricing is subject to 15% gratuity and 15% sales tax. 



WHITES BY THE BOTTLE 

Dona Paula Sauvignon Blanc (Argentina) $33.27 

*Pampas Del Sur Chardonnay/Chenin (Argentina) $27.00 

Peter Lehmann Weighbridge “Unwooded” Chardonnay (Australia) $35.54 

J. Lohr Bay Mist Riesling (California) $38.56 

Le Paradou Voignier (France) $37.81 

Caposaldo Pinot Grigio (Italy) $31.00 

Oyster Bay Marlborough Sauvignon Blanc (New Zealand) $48.39 

 
REDS BY THE BOTTLE 

Dona Paula Merlot (Argentina) $33.27 

*Pampas Del Sur Shiraz/Malbec(Argentina) $27.00 

Peter Lehmann Weighbridge Shiraz (Australia) $45.54 

Heavy Weight Cabernet Sauvignon (California) $44.61 

Michael David 7 Deadly Zins (California) $52.17 

Korta Barrel Select Carmenere (Chile) $32.51 

Chateau des Antonins Bordeaux (France) $47.64 

Lamberti Valpolicella (Italy) $36.29 

Milcampos Tempranillo (Spain) $35.54 

 
SPARKLING WINE/CHAMPAGNE 

Louis Perdrier Brut Excellence (France) $30.25 

Moet & Chandon Brut Imperial Champagne (France) $124.76 

 
 *minimum purchase 15 bottles  

RED WINES BY THE GLASS 

Fuzion Shiraz/Malbec (Argentina) 
Painter Bridge Cabernet Sauvignon 
(California) 
Cono Sur Merlot (Chile) 
Villa Mura Valpolicella (Italy) 
$4.91 
 
WHITE WINES BY THE GLASS 

Lindeman’s Chardonnay (Australia) 
Cono Sur Sauvignon Blanc (Chile) 
Villa Mura Pinot Grigio (Italy) 
$4.91 
 
 
 
 

DOMESTIC BEER 

Clancy’s 
Coors Light 
Garrison Tall Ships Amber Ale 
Keith’s 
Keith’s Light 
Rickard’s Red 
Rickard’s White 
$3.97 
 
IMPORT BEER 
Corona 
Stella Artois 
Guinness Draught Cans 
$4.91 
 
 

COOLERS 

Smirnoff Ice 
$4.91 
 
 
MIXED DRINKS 

Absolut Vodka 
Absolut Raspberry 
Beefeater Gin 
Canadian Club Rye 
Captain Morgan White Rum 
Captain Morgan Dark Rum 
Captain Morgan Spiced Rum 
J&B Scotch/Whiskey 
Malibu Coconut Rum 
$3.97 

Pricing is subject to 15% gratuity and 15% sales tax. 

BEVERAGES 



VENUE RENTAL 
 

Sunday through Friday - $795 + tax 
Saturday and all civic holidays $995 + tax 

Statutory holidays to be discussed 
 

CEREMONY 
 

A room for a ceremony is included in your rental fee  
Ceremonies take place starting at 4pm 

We include a table for signing the license, skirted with white or ivory linen 
A portable compact disc player (self operated) is also provided 

Couples provide their own Officiate, a referral is available 
Uniacke: seated 60, standing 90 

Cunard: seated 60 
Morrow: seated 110 
Almon: seated 140 

 
VALUE ADDED SERVICES 

 
Cake cutting with tray and napkins provided free of charge 

Champagne colored chair covers are provided with your rental 
Tea lights for the guest tables and accent tables 

Place cards and customized menus can be added for $1.00 each plus tax and gratuity 
 

ADDITIONAL EQUIPMENT TO ENHANCE YOUR WEDDING 

 
Included in your rental are: 

Microphone and podium in Almon and Morrow rooms 
Flat screen television and DVD player in Pryor room (please provide a copy of the CD or DVD at least two days in advance) 

LCD projector and screen in Almon room only (with a maximum 8 tables) 
 

ADDITIONAL ACCENT TABLES 
 

Included in your rental are: 
Round, square or rectangular cake table with underlighting available and white, ivory or gold accent 

Guestbook table available in 4 or 6 foot tables, skirted with white or ivory linen 
Gift table also available in 4 or 6 foot tables, skirted with white or ivory linen 

 
DELIVERIES AND ACCEPTANCE OF PERSONAL ITEMS 

 
Begin at 12:30pm 

Couples are encouraged to: 
Have the cake provider set up the cake  

Deliver any personal, non perishable items to the club for review the day before the wedding 
Flowers can be placed on guest and accent tables by club staff 

 

VENUE INFORMATION 

Pricing is subject to 15% gratuity and 15% sales tax. 



 
  

MEMBER SIGN IN AND PAYMENT INFORMATION 

 
 Sponsoring Member - The sponsoring member is responsible for the account, and must assume responsibility for any damage 
resulting from the function and proper conduct of guests according to Club rules and implementation of Club dress code. 

 
The venue rental is due upon signing and securing the date. This amount is non refundable if cancelled less than 14 months 

before the wedding.  A valid credit card must remain on file for the duration of the booking. 
 

SOCAN 
 

SOCAN is an authorized copyright agency for musicians so that when music (bands, private musicians, tapes or CDs) is 
played, the following charge (plus tax) is applicable: $59.17 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

VENUE INFORMATION 

Pricing is subject to 15% gratuity and 15% sales tax. 


