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Formal Luncheon Wedding
Highlights
At the Glenerin Inn we are able to offer you a package
that makes planning an elegant wedding simple!
Your package includes:
Use of Beautiful Reception Room
Use of grounds for photography
Sample lunch for Bride and Groom
Non-Alcoholic Fruit Punch upon arrival
Canapés & Hors D'oeuvres during reception
Floor Length White or Ivory Linen
White or Ivory Chair Covers
(Additional chair cover colours available at a surcharge of $1.00 each)
Gourmet Three Course Lunch
Ontario VQA Wine served with Lunch
Complimentary Wedding Cake Cutting Service
Complimentary Overnight Suite for Bride & Groom

For further information contact our Wedding Specialist; please call
(905) 828-6103, or visit us on our website at www.glenerininn.com
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Hors D’oeuvres
During your cocktail reception, we will serve your guests a selection of

Hors d’oeuvres ~ this is based on 2 pieces of
hors d’oeuvres per person

Please select from the following choices

Swedish Meat Balls
Breaded Shrimp with Cocktail Sauce
Vegetable Spring Rolls (V)
Smoked Salmon with Cream Cheese
Shrimp & Scallop Kabobs
Spanakopita (V)
Tandoori Beef Satays
Lemongrass Chicken Satays
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Gourmet Wedding Luncheon Menu

Appetizer

Please select one item for entire Group

Cream of Asparagus Soup
Tomato & Fresh Basil Soup
Romaine Leaves served with Lemon Garlic Dressing, Seasoned Croutons &
Freshly Grated Parmesan
Baby Greens tossed in Balsamic Honey Mustard Dressing

Entrée Selections

Baked Atlantic Salmon
White Wine Dill Sauce

Roasted Supreme of Grain Fed Chicken
Stuffed with Feta Cheese & Sundried Tomatoes
Mushroom Cream Sauce

Striploin of Canadian Beef
Grilled and served with a five peppercorn sauce

All Entrees are Served with Fresh Seasonal Vegetables and Your Choice of:
Herb Roasted Potatoes
Aromatic Basmati Rice Pilaf

Dessert Selections

Chocolate Decadence
New York Cheesecake with Fresh Berries
White Chocolate Mousse Cake
Fresh Fruit Salad served in Chocolate Tulip Cup

Coffee & Tea Service

Congratulations!



