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INFORMATION 
Thank you for considering the Carman Golf Course for your wedding reception.  Please take 

the following information into consideration, when making your booking: 

 We can accommodate up to 150 people 

 

 A deposit of $750 is required at the time of booking.  The deposit is non-refundable, 

but may be transferred to another date 

 

 A final guarantee is required 72 hours prior to your function. If the number of the 

guests exceeds the guarantee, you will be billed according to the number served. If 

the number of guests is less than your guarantee, you will be charged for the 

guaranteed number. Please note certain menu selections carry minimum guarantees  

 

 All food is to be supplied by Carman Golf Course 

 

 One menu is required for all guests. Limited dietary substitutions can be made 

available upon prior requests. Any special requests are subject to the approval of 

Carman Golf Course and pricing may vary  

 

 All prices are subject to GST, PST and 15% gratuities 

 

 The client agrees that Carman Golf Course and its employees are not responsible for 

any personal injuries, loss or theft suffered by the client 

 

 The client agrees to accept personal and collective responsibility for any damages by 

his or her guests, or independent contractors on his or her behalf, prior to, during or 

after the function  

 

 All prices are subject to change; therefore costs for your function may not be 

confirmed more than 3 months in advance 

 

 Buffet dinners require a minimum of 50 people 

 



 
 

 

 

PLATTERS 
 

Pickle tray.................................................................... $55.00 

Fresh fruit tray .........................................................$100.00 

Assorted cold cuts ................................................... $90.00  

Domestic cheese and crackers ..........................$100.00 

Crisp vegetables and dip....................................... $60.00 

Assorted dainties ...................................................$120.00 

Fancy sandwich platter ........................................$125.00 

Build your own sandwich ................................... $6.00pp 

*Cold cuts, condiments, bread, lettuce, tomatoes and onions 

Poached salmon and assorted seafood.........$200.00 

Side of smoked salmon and cream cheese ..$100.00 

SOCIAL LUNCHEON .................................. $9.99 

Build your own sandwiches, fresh veggies and 

dip, assorted pickles and olives 

 

WORKING LUNCHEON .......................... $14.99 

Build your own sandwiches, fresh veggies and 

dip, assorted pickles and olives, fresh fruit tray, 

assorted cheese and crackers 

 

 

 

APPETIZERS 
$21.99 per dozen

 

 

       

 

 

 

 

  

 

FROM THE FIELD 
 

 Brie and pumpernickel crisps  

 Mini fruit kabobs  

 Mini quiche  

 Vegetable spring rolls  

 Mini bruschetta  

 Chicken wings 

 Sesame teriyaki chicken kabobs  

 Spicy sausage stuffed 

mushrooms 

 

FROM THE SEA 
 

 Cajun shrimp  

 Bacon wrapped scallops  

 Smoked salmon and cucumbers  

 Breaded shrimp with cocktail salsa 

 Caribbean sautéed mussels  

 Maple salmon skewer 

 



 
 

 

  

MAIN COURSES 
Menu served as a 3 course meal (choose 2 options from the following page) 

 
Broccoli & Cheese Stuffed Chicken Wellington 

Broccoli and marble cheese stuffed inside of flaky puff pastry served with roast chicken au jus 

$35.00 

 

Stuffed Chicken 

Fresh basil and cream cheese filled chicken breast served with roast chicken au jus   

$35.00 

 

Roast Prime Rib au Jus  

Served with yorkshire pudding and red wine au jus; cooked medium rare to medium  

$39.00 

 

Veal Marsala  

Two Panko crusted fillets topped with mushroom marsala sauce 

$36.00 

 

Pork Tenderloin 

Roasted pork tenderloin served with a cascabel chili and honey glaze 

$36.00 

 

Herb Crusted Rib-Eye 

8 oz AAA rib-eye steak, panko and herb crusted; topped with a 5 spice peppercorn sauce 

$37.00 

 

Beef Tenderloin 

8 oz AAA tenderloin steak served medium rare to medium and topped with sautéed  

mushrooms and onions 

$40.00 

 



 
 

 

 
 

SIT-DOWN SERVED OPTIONS 

 

SOUP 

 

 Broccoli and cheese  

 Chicken and wild rice 

 Cream of asparagus  

 Roasted bell pepper  

 Tomato bisque  

 Potato and leek 

 

APPETIZERS   

(add $6.00 pp) 

 

 Maple sesame salmon skewers  

 Jumbo cajun shrimp  

 Jumbo bacon wrapped scallops  

 Crab stuffed mushrooms  

 Pesto chicken skewers 

 

 

SALADS 

 

 Spring green salad with sundried 

 tomato dressing 

 Classic caesar salad  

 Spinach salad with fruit and creamy  

maple dressing  

 Sesame thai salad 

 

STARCHES 

 

 Broccoli cheese mashed potatoes 

 Baby roast potatoes 

 Baked potatoes with the fixings 

 Wild rice pilaf  

 Garlic mashed potatoes 

 

DESSERTS 

 

 Baked pear filled with cinnamon brown sugar and butter  

 Homemade oreo cheesecake  

 Red velvet cake with cream cheese icing  

 Deep fried cheesecake with caramel sauce  

 Chocolate molten lava cake  

 Lemon meringue pie with raspberry coulis 

 

 



 
 

 

 

 

  

BUFFET #1 

$30.00 pp 

 

Carved baron of beef  

- Fresh rolls and 

butter  

- Three salad 

selections 

- One hot entrée 

selection 

- One starch selection  

- Fresh vegetables 

- Pickle tray 

- Cheese tray 

- Fresh fruit tray  

- Assorted mini 

cheesecakes  

- Chocolate brownies  

 

BUFFET #2 

$35.00 pp 

 

Carved baron of beef or  

maple roast pork loin  

- Fresh rolls and butter  

- Four salad selections 

- Two hot entrée 

selections 

- One starch selection  

- Fresh vegetables 

- Pickle tray 

- Cheese tray 

- Fresh fruit tray  

- Assorted mini 

cheesecakes  

- Chocolate brownies 

Buffet #3 

$40.00 pp 

 

Carved baron of beef or maple 

roast pork loin, or roast turkey  

- Fresh rolls and butter  

- Five salad selections 

- Two hot entrée selections 

- Two starch selection  

- Fresh vegetables 

- Pickle tray 

- Cheese tray 

- Fresh fruit tray  

- Poached salmon and 

assorted seafood  

- Assorted mini cheesecakes 

- Chocolate brownies 

HOT ENTREES 
 

 Herb roasted chicken pieces  

 Sweet and sour meatballs  

 Broccoli cheese stuffed chicken  

 Perogies with bacon and onions  

 Chicken parmesan  

 Sweet chili chicken strips  

 BBQ rib tail ends  

 Cheese tortellini with rose sauce  

 Chicken souvlaki  

 Beef lasagna  

 Poached salmon with hollandaise  

 Stuffed bell peppers 

 Thai chicken strips 

 Asian noodle stir-fry 

 Stuffed ravioli Alfredo 

SALAD SELECTIONS 
 

 Spring greens 

 Caesar salad  

 Sesame thai 

 California 

 Sweet onion pasta salad 

 Coleslaw  

 Spinach salad  

 

STARCHES 
 

 Broccoli cheese  

mashed potatoes 

 Baby roast potatoes 

 Baked potatoes with  

the fixings 

 Wild rice pilaf  

 Garlic mashed potatoes  

 



 
 

 

 

BAR INFORMATION 
 

CASH BAR 

Carman Golf and Curling Club will sell drinks on an individual basis, complete 

arrangements with no charge to the convener 

 

 

HOST BAR 

Sponsored by the convener; Carman Golf and Curling Club will set up the 

complete arrangements  

 

 

 

 

 

PRICING 
Prices do not include GST or PST 

 

Regular Bar Brands (1 oz.) ................................................................................... $4.24 

Premium Brands (1 oz.) ........................................................................................ $5.13 

Domestic Beer ......................................................................................................... $4.24 

Imported Beer ......................................................................................................... $4.69 

Liqueurs (1 oz.) ........................................................................................................ $5.13 

House Wine (glass) ................................................................................................ $5.36 

Soft Drinks ................................................................................................................ $2.00 


