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Thank you for choosing Beaverdale Golf Club for your wedding. Please see the options below to select 
your menu for your all-inclusive wedding package.  
 
Cocktail Reception: 
 

Hors d' oeuvres for your cocktail hour: assorted pastries including sausage rolls, spanikopita.  
Seasonal Fruit and Cheese Platter or fresh vegetable and dip platter 
 
Dinner:  
 

Appetizer Selections: 
 

Caesar salad with Parmesan cheese, bacon bits and herbed croutons 
House salad with shaved carrot, red onion and radish garnish. Served with a herb vinaigrette 
Spinach salad with mandarin oranges and red onion garnish, served with an Asian style dressing. 
 

Main Course options: 
 

Please choose one or two protein options for your meals main course. Vegetarian meal option is available upon 
request. 
Chicken Champignon: Boneless breast of chicken roasted and served with a mushroom cream sauce. 
Chicken Kiev: Boneless breast of chicken breaded and stuffed with an oil and herb blend.  
Calvados Chicken: Chicken supreme roasted and served with a Calvados cream sauce 
Carved inside round Roast Beef served with beef au jus or beef gravy 
6oz Roasted Strip Loin served with beef au jus 
Rosemary crusted Pork Tenderloin served with a cream sauce or with an apple salsa 
Breaded pork schnitzel served golden with a mushroom cream sauce 
Salmon roasted and served with a Whisky Maple glaze 
Vegetarian options to be created by Chef 
 

Starch options: 
 

Choose one starch to match with your main course selections. 
Garlic mashed potato 
Roasted mini red potatoes 
Long grain and wild rice 
Vegetable is seasonal vegetables roasted and sautéed. 
 
Dessert: 
 

You can choose one option or two options and alternate between guests.  
All meals are served with Coffee and Tea following the main course 

Tiramisu cake: Three layers of cake with a mocha cream. Dusted with a cocoa powder 
New York Style Cheese cake served with a garnish of fruit and a fruit sauce 
Chocolate Mousse Torte served with a garnish of fruit 
Strawberry Short Cake served with a garnish of fruit 

 
Late night: 
 

Included in the all inclusive package: 
Platter of sandwich quarters, roast beef, ham and turkey, tuna and egg salad 
Seasonal fruit platter 
Fresh vegetable platter served with a ranch dipping sauce 
Coffee and Tea station 

 


