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Snow Valley Resort Wedding Packages

Snow Valley Resort offers a private, spacious and bright cocktail lounge over
looking the hills. A unique and rustic dining hall. A large multi-level outdoor
patio planted with seasonal blooms. All licensed by the A.G.C.O. We are a
comfortable country setting for all occasions.

Snow Valley Resort will provide all table settings, linen, cleaning e custodial care before and

after the event. As well as your own personal event coordinator to help with the planning and
details.

We require a minimum booKing of 75 guests,
to a maximum of 220 guests.

Rental Fee: $1000.00

Rental Fee is a non-refundable deposit required to secure your event

(Taxes not included)



Wedding Packages

The Daisy

The Daisy package is designed for the couple that is just about ready for the big
day. The D.J. has been booked. The decorations are made, and the flowers have
been arranged. All you need now is the hall and the Caterer! That’s us!!

We can provide you with Full Table Service. Each meal is prepared then
delivered to you and your guests individually. A more formal yet relaxing style of

service.

The Daisy Full Table service is priced as follows:
(based on the standard Dinner below)

$29.95pp 75 — 100 people $27.95pp 101 — 150 people $25.95pp 151 — 220 people
Our standard Dinner features Athena price per person
Main Entree $25.95pp 75 = 100 people
One Hot Potato dish
Two Vegetable selections $23.95pp 101 — 150 people
Two Seasonal Salads
Fresh Rolls $21.95pp 151 — 220 people
Tea & Coffee

Assortment of Delicious Pastries

The above package is served Buffet Style.

(Taxes e Gratuity not included)



The Sunflower

The Sunflower Package takes care of the basic catering needs, plus a little extra.

We can provide you with Full Table Service.

Sunflower Full Table service is priced as follows:
(based on the Sunflower Package Below)

$35.95pp 75 — 100 people $33.95pp 101 — 150 people $31.95pp 151 — 220 people
Sunflower package includes Sunflower price per person
Main Entrée $31.95pp 75 — 100 people
One Hot Potato dish
Two Vegetable selections $29.95pp 101 — 150 people
Two Seasonal Salads
Fresh Rolls $27.95pp 151 — 220 people
Tea & Coffee
Assortment of Delicious Pastries
A
Dinner Wine

The above package is served Buffet Style.

(Taxes e Gratuity not included)



The Rose

This package is a popular combination of services. We include several important
and very special items for you, to make your special day all the more relaxing and
enjoyable.

We can provide you with Full Table Service.

The Rose Full Table service is priced as follows:
(based on the Rose Package below)

$50.95pp 75 — 100 people $48.95pp 101 — 150 people $46.95pp 151 — 220 people
The Rose package includes The Rose price per person
Standard Dinner Buffet (Re: The Daisy Pky.) $47.95pp 75 — 100 people
Dinner Wine
Shuttle bus to &l from any Barrie Hotel $45.95pp 101 — 150 people
Professional Wedding Cake
A $43.95pp 151 — 220 people

Choice of Hors D'oeuvres or Late Night Buffer

The above package is served Buffet Style.

(Taxes e Gratuity not included)



The Orchid

A rare orchid truly is incredible and so too is this package. The Orchid package
takes care of all the little and not so little details for you. From Table Wine to
Wedding Cakes, The Orchid has it all for one incredible price!

We can provide you with Full Table Service.

The Orchid Full Table service is priced as follows:
(based on the Orchid Package below)

$55.95pp 75 — 100 people $53.95pp 101 — 150 people $51.95pp 151 — 220 people
Orchid package includes Orchid price per person
Standard Dinner Buffet (Re: Daisy PRg.) $52.95pp 75 — 100 people
Dinner Wine
Shuttle bus to & from any Barrie Hotel $50.95pp 101 — 150 people
Professional Wedding Cake
Cocktail Hors D’oeuvres $48.95pp 151 — 220 people
A
Late Night Buffet

The above package is served Buffet Style.

(Taxes e Gratuity not included)



Menu Selections

Flexibility is the key to each of our packages and it goes without saying that such
a policy would carry over to our menu. The following are some of the more
popular menu options.

Seasonal Salads

Caesar Salad with a creamy garlic dressing, topped with fresh baked croutons and
real bacon bits.

Garden Salad made with savory seasonal vegetables.

Greek Salad straight from the Mediterranean highlighted with feta cheese, tomatoes
and black olives.

California Spinach Saladhighlighted with walnuts, cranberries, eggs and fresh
bacon bits topped on a bed of fresh spinach.

Wild Green Salad is a blend of seasonal greens with your choice of dressing.

Boston Mandarin is a nice light salad featuring a mix of Boston Leaf, mandarin
oranges, strawberries, cucumbers, and our special orange dressing.

Potato Salad is a classic what else can we say?

FPasta Salad made with tender fusilli noodles in a sun dried tomato oregano mixture.

e Hot Potato Dish or Rice Dish

Rice Pilaf is a delicious side dish to any one of our tasty chicken entrees.
Wild Rice is an excellent side dish any one of our many chicken entrees.
Baby Roast Potatoes cooked to golden perfection is one of our more popular choices.
Mashed Potatoes whipped with creamy butter.

Baked Potafoes topped with your choice of sour cream, chives, and bacon bits.

Scalloped Potatoes is a cheesy favorite to serve with our honey ham.



e Vegetable Selection
Tender Baby Carrofsin a butter glaze
Peaches and Cream Corn Nibblets
Vegetable Medley of Green Beans, Yellow Beans and Carrots

Broccoli or Cauliflower with a creamy cheese sauce
Fresh green peas

e Entrée Selection

Tender Hip of Roast Beefis one of our more popular choices. Served with beef
gravy and horseradish.

Golden Roast Turkey with our homemade apple sausage stuffing and cranberries.
Honey Mustard Glazed Harvest Ham

Grilled Chicken Breast with your choice of a light white wine sauce, rich teriyaki or
a creamy cheese sauce.

Or try one of our popular stuffed chicken breasts

Cordon stuffed with honey ham and swiss cheese.

Kiev stuffed with butter and herbs.

Breast stuffed with fresh broccoli and cheese.

*Try one of our specialty items*

Grilled Salmon Steaks fresh from the West Coast.

Poached Salmon Fillets with a creamy dill sauce

Succulent Prime Rib Au jus with traditional yorkshire puddings.

Stutted Pork Loin accompanied with our homemade applesauce.

* please add $3 per person for these



Nibbly Items

(Each Nibbly Item is priced per person and served buffet style)
(Taxes not included)

Cold Items

Cheese Board ~ $3.25 per person

A combination of classic and celebrated cheese assembled with a variety of
crackers and miniature toasts.

Vegetable Crudite  $2.00 per person

Seasonal selections of all the favorites and of course our delicious house dip.

Premium Cold Meats $5.50 per person
A wide selection of sliced meat accompanied by fresh rolls, cheese, pickles and a
variety of condiments.

Fresh Fruit Tray $4.00 per person

A fresh selection of seasonal fruits beautifully displayed around a delicious
yogurt dip.

Salsa and Chips $1.25 per person

A wide selection of colourful tortilla chips displayed around our house salsa.

Pumpernickel Spinach Dip $1.75 per person

A variety of fresh breads served with a fresh creamy spinach dip.

CocRtail Flatbread Spirals $1.75 per person

Bite size colourful flatbreads in 4 delicious vegetable cream cheese flavours.

Cocktail Shrimp $3.25 per person

Served on a bed of fresh lettuce with dipping sauce, our cocktail shrimp is a
refreshing and cool addition to any hors d’oeuvres or late night buffet

Pacific Smoked Salmon  $6.00 per person

Displayed beautifully on a wooden breadboard, our pacific smoked salmon is
served with crackers, cream cheese, lemon and capers.

Assorted Canapés $5.50 per person

A variety of light and delicious canapés



Assorted Sweets $4.00 per person

Too many melt in your mouth Pettis fours and sweets to mention.

Relish Tray $3.00 per person

A tangy assortment of olives, peppers, gherkins and pickles.

Salty Snacks  $2.00 per person

A variety of mixed nuts, potato chips and pretzels.

If there is something not mentioned here and you would like, please
inform us and we will prepare a quote for you.

Hot Items

Glazed Meatballs  $1.85 per person

Bite size Swedish meatballs tossed in a delicious honey-garlic red wine sauce.

Breaded Mushrooms $1.25 per person

Fresh mushrooms hand coated and deep-fried until crispy and golden, served
with a sour cream dip.

Mini Quiche  $2.50 per person

A unique assortment of bite size quiche including cheddar cheese, spinach,
Italian sausage with parmesan and broccoli and cheddar. Served piping hot.

Coconut Shrimp $4.00 per person

Juicy Jumbo Shrimp rolled in a coconut batter and served hot with our very own
Mandarin Thai dipping sauce.

Mini Eggrolls  $1.25 per person

Enjoy a touch of the orient with these bite size eggrolls. Served hot with Plum
dipping sauce.

Satay $3.00 per person

A unique assortment of bite size tender satays including pork schnitzel, chicken
souvlaki and marinated beef. Served piping hot.

All trays mentioned above are served buffet style. If you wish to have
them served cocktail style the serving fee is as follows:

Under 100 guests - $50.00
100 to 150 guests - $65.00
150 to 220 guests - $85.00



Host Bar

Add a Host Bar to your package for only. ..

When The Orchid package is selected

Al Cocktails for the Cocktail Hour*™

**additional extra % hour.......... total 1% hrs

Additional 3 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )

Additional 4 hours Host Bar includes all cocRtails
( Must include Host Cocktail Hour. )

When The Rose package is selected

Al Cocktails for the Cocktail Hour™™

** additional extra % hour.......... total 1 % hrs

Additional 3 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )

Additional 4 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )

When The Sunflower package is selected

Al Cocktails for the Cocktail Hour™™

** additional extra % hour.......... total 1 % hrs

Additional 3 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )

Additional 4 hours Host Bar includes all cocRtails
( Must include Host Cocktail Hour. )

When The Daisy pacRage is selected

Al Cocktails for the Cocktail Hour™™
** additional extra % hour.......... total 1 % hrs
Additional 3 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )
Additional 4 hours Host Bar includes all cocktails
( Must include Host Cocktail Hour. )
(Taxes on all rates not included.)

$20.00 per person

$10.00 per person

$15.00 per person

$20.00 per person

$12.00 per person

$18.00 per person

$20.00 per person

$15.00 per person

$20.00 per person

$20.00 per person

$20.00 per person

$25.00 per person



Bar Service

$ 3.48 per drink (taxes not included)

o Select from our vast array of popular domestic brand beers including:

MOLSON@ Labatt

Good things brewing.

g foree
LONDON DRY GIN JAMAICA RUM

9 X
NADLAN wiisky cANAD®

Al drink mixes included:

Clamato Juice
Orange Juice

Cranberry Juice
Soft Drinks



Wine Selections

Choosing the perfect table wine to accompany your meal can be frustrating. We suggest you
choose the following selections to compliment your meal. Other wines may be available at your

request.
Two Oceans Sauvignon Blanc $18.95
An elegant yet crisp wine with ripe gooseberry flavors which is backed by tropical fruits and a hint of grassiness.
Two Ocean’s Shiraz $18.95

A lively ruby, medium-bodied wine with aromas of berries.

The above wines are elegant medium bodied wines from South Africa.

Lamberti Pinot Grigio $18.95
A refreshing, light and crisp taste with a fresh and fruity aroma.
Lamberti Valpolicella Classico $18.95

A deep ruby-red in colour, agreeable bouquet, with a hint of bitter almonds, dry, savoury and balanced flavour

The above wines are an excellent selection from Italy

Espiritu De Chile Sauvignon Blanc $18.95

An elegantly structured Sauvignon Blancwhich impresses with its pronounced fruit notes. Aromas of peach and citrus blend
perfectly with spicy freshness and subdued earthy tones.

Espiritu De Chile Cabernet Sauvignon $18.95

This rich Cabernet Sauvignon captivates with its seamless, harmonious structure. Aromas of blackcurrant and wild berries unite
in perfect harmony with a slight touch of vanilla.

The above wines are a popular selection Chile.

Jacob’s Creek Chardonnay $18.95

A butter and spice complexity compliments the fruity flavours creating a wine with a soft creamy texture that is flavoursome
and mouth filling with balance and finesse.

Jacob’s Creek Shiraz Cabernet $18.95

A medium-bodied red wine with ripe plum &I berry fruit flavours, mellow tannins e subtle oak integration.

The above are a popular selection from Australia

Sutter Home White Zinfandel $18.95

This is an easy drinking, California light and fruity wine that has a touch of sweetness.

(Taxes not included)



Have your Wedding Service at Snow Valley

Exchange your vows outside on our multi level deck, covered with seasonal
blooms overlooking the hills at Snow Valley. Our deck will be set with patio
chairs, red isle runners and lattice wedding arch.

In case of inclement weather we are pleased to offer our Triple S Room for your
service. This room has a beautiful view overlooking the hills at Snow Valley as
well.

When an Orchid or Rose package is selected we will provide this service to you
at no charge.

When a Sunflower or Daisy package is selected we will provide this service to
you for $250.00 plus tax.

Additional Services

Snow Valley Resort would be pleased to help assist you with these services as
well if needed.

Disc Jockey Service
Decorations and Flower Arrangements
Photographer
Marriage Officers
Hotel Bookings
Transportation Services and Classic Car Rentals

Please let us know of any other services that you are interested and we would
be pleased to help you with them.



