THE WILDS AT CEDAR VALLEY
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LET US HOST YOUR DREAM WEDDING!

The Wilds at Cedar Valley is the perfect venue to host both your wedding
ceremony and your reception. Our picturesque wedding pavilion set among
nature and overlooking a serene pond, provides a beautiful backdrop for your
event.

Our all inclusive packages are curated to ensure a stress-free wedding
experience, where you get to enjoy this incredible day with the love of your life.

AT CEDAR VALLEY GOLF COURSE
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RECEPTION VENUE RENTAL
PACKAGES

Venue Rental Packages
include:

e Use of area & pavilion for wedding reception,
set for up to 100 people

e Day before wedding set-up, including access to
the pavilion for decorating

e Exclusive use of the pavilion on the day of the
event

e Head table or sweetheart table set-up

e Event Coordinator on site at all times

e Full table settings

Table Settings include:
e Dinner plate, salad plate, bread & butter plate, dinner fork,
dinner knife, salad fork, dessert plate, coffee & tea supplies,
wine & water glass

Basic Venue Rental Package:

e All things listed above
e Round tables with white linens
e Plastic chairs

Cost Starting At

$4,550 plus catering

Harvest Upgrade

Elevate the venue rental to include our upgraded
wooden harvest tables & wood crossback chairs :

e Use of Wooden Harvest Tables
e Use of Crossback Wood Chairs with seat

cushion
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MENU & FOOD

We look forward to designing a menu for your wedding day.
Both buffet & served dinners include a cheese & cracker platter & a vegetable display with accompanying
dip. Non-alcoholic punch or sweetened ice tea is also included during the reception prior to dinner.
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BUFFET SERVICE:

(*Add a second meat & side dish for $7.00 per person)

Caesar Salad or Field Green Salad
Freshly Baked Rolls & Butter

Choice of Meat: Rosemary Roast Beef, New York Strip Steak, Feta & Spinach Stuffed
Chicken Breast, Grilled Chicken with Selected Sauce, Grilled Pork Loin, Maple Teriyaki
Wild Salmon

Choice of One Hot Side Dish: Garlic Smashed Potatoes, Mashed Potatoes, Parsley Baby
Redskin Potatoes, Wild Rice with Black Beans, Fusilli Pasta with Fresh Tomato Sauce

Seasonal Vegetables
Fresh Select Dessert

$55.00 per person
DINNER SERVICE:

OPTION 1:

3 Course Dinner

Soup or Salad
One Entrée
Dessert

Coffee & Tea
$58.00

Per Person

OPTION 2:

3 Course Dinner
with Guest Choice

Soup or Salad

Guest Choice of Two
Entrée Options

Dessert
Coffee & Tea

$62.00

Per Person

OPTION 3:

3 Course Dinner
with Two Meats

Soup or Salad
Two Entrée
Dessert
Coffee & Tea

$65.00

Per Person
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HORS D’OEUVRES & LATE NIGHT S8NACKS

We provide a variety of both hot & cold Hors D’Oeuvres or snacks.
Menus for events are custom curated based on your wedding desires.
If you would like to bring your own snacks, a service fee per item will be charged.

COLD HORS D’OEUVRES HOT HORS D’OEUVRES &
& LATE NIGHT SNACKS LATE NIGHT SNACKS
Cheese Platter $4.00 Chicken Skewers $6.00
Variety of Cheeses with an Choice of barbeque sauce,
assortment of crackers buffalo sauce, greek, or thai
. $4.00 Vegetable Skewers $5.00

Fruit Platter ) Lightly marinated and grilled zucchini,
Seasonal Fresh Fruit Display red & yellow peppers, tomatoes,

mushrooms, and red onion
Salami Platter $4.00 Steak Crostini $6.00
Variety of assorted salami and Seared strip loin sliced thin atop fresh
kielbasa with spicy mustard bread with choice of blue cheese or

horseradish sauce, or garlic portobello
Vegetable Platter $3.00 mushroom
Seasonal vegetables selection Nacho Buffet Bar $6.00
with dill dip Gourmet chips, spiced ground beef,

shredded cheese, nacho cheese sauce,
salsa, sour cream, jalapeno peppers,

Shrlmp Cocktail $5.00 lettuce, and diced tomatoes
Chilled jumbo shrimp with
cocktail sauce BruSChetta Flatbread $4'00
flat bread with bruschetta, feta
Mini Deli cheese, and balsamic vinaigrette
. drizzle
Sandwiches $4.00
Assorted turkey, ham & cheese, Crab and Cream
and roast beef sandwiches Cheese Flatbread $4.00

Cream cheese, flaked crab, artichoke
hearts, green onions, and parmesan

Pickle, Olive &

. $3.00
Artichoke Tray Crab Stuffed
Dill & sweet pickles, green & Mush $6.00
black olives, and marinated ushrooms
artichoke hearts Mushrooms stuffed with crab,
cheese and baked
Devilled Eggs $3.00 Potato Skins $4.00
Loaded with cheddar cheese & bacon,
Bocconcini & Basil $4 00 topped with sour cream and chives
Tomato Skewers Grilled Cheese
Cherry tomatoes layered with .
bocconcini cheese & basil on a Sandwiches $4'00/$5'00
skewer drizzles with Italian toasted grilled cheese with or without
dressing cups of tomato soup
Gourmet Sliders $4.00

Barbecued with cheese, bacon, red
onion slices, and assorted toppings

Street Meat $4.00

Hot dogs on the barbecue with potato

chips and assorted toppings 2026 ‘ 4

All items are priced per person.
Gratuity and Tax not included.
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CEREMONY

Hosting your ceremony at The Wilds at Cedar Valley:
Includes use of the wedding area & set for the number of guests attending.

$500

-----
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BAR SERVICE:

Two Bartenders (During Event)

$400

CASH BAR:

Domestic Beer
$6.25%
Import Beer
$8.00*
House Wine, Coolers,
Mixed Cocktails
$7.50*

Soft Drinks
$3.00*
Water, Coffee, Tea
$2.00*

*prices may change if not in the
year quoted

TICKET
BAR:

Purchase a set
number of drinks
per guest. Guests

then purchase

additional
beverages once the
tickets have been
used.

Paid at the end of the
evening.

HOST BAR:

Open bar for guests
based on consumption.

WINE ON
TABLES:
$10.00 per bottle
corkage fee if providing
own wine (two bottles
per table limit)

House Red & White Wine
$30.00 per bottle

All pricing is subject to 18% gratuity service charge & 13% HST

EXTRAS:

FIRE PIT:

Use of fire pit after dark
$175.00

. Wilds
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All pricing is subject to 18% gratuity service charge & 13% HST.
Children 5 - 12 years of age are half (50%) the adult price.
Children under 5 years of age are No Charge.

A non-refundable deposit of $1,000.00 is due at the time of booking.
A non-refundable second payment of $1,000.00 is due 6 months prior to the event date.
A third payment of $1,000.00 is due 90 days prior to the event date.
Final confirmation of guests is due 10 days prior to the event date.
Balance is due one week prior to the date of event.

We look forward to discussing your wedding vision.
We pride ourselves in offering a superb menu and outstanding service.

We would be delighted to meet with you to showcase our location and answer
any additional questions you may have.

~ The Wilds at Cedar Valley Event Coordinator

705 - 733 - 3751
marcy@golfthewilds.ca
golfthewilds.ca/weddings
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