


The course at Ariss Valley Golf and Country Club is truly a journey through wooded landscapes, island
greens, and a valley creek. Our years of experience will be evident from the moment you begin planning
your wedding to the day it all unfolds.

Our aim is to create the memories and experiences that take your breath away.
Ariss Valley is here to ensure your wedding planning is seamless and the celebration unforgettable.

You can rest easy knowing that our team of professionals will look after every last detail to make your
dream wedding come true!




@W It Just Doesn’t Get Any Easier!

Our Wedding Package Includes:

* In-house tables, chairs, stemware, dinnerware, and cutlery
* Floor length table linens (choice of biack, white, or ivory)

* Linen napkins (wide selection available)

« Classic chair covers (choice of black, white, or ivory) *extra cost

* Wedding backdrop

* Ceiling treatment in main hall only

* Meals and alcohol as per service package selected

* In-house sound system

» Complimentary parking for all guests

» Complimentary golf carts for on-site wedding photos

Our gracious and attentive staff will ensure no detail is
left unnoticed, creating a truly unique and wonderful
day for you and your guests. Our Chef and his team
will create a spectacular food experience. Freshness

and flavour are key and we are sure to impress.




Wedding Packages

Plated or Buffet meals
Max bar service

Plated or Buffet meals
Without open bar services

Wedding Package pricing per person
* plus HST & 15% Gratuity * Certain conditions apply

Plated Service
Buffet

(cash, ticket or consumption bar service are available)

Adult guests arriving after dinner

for open bar & late night food

(8 pm - onward)

Bar service ends at 12:15 am sharp.
Wedding will suspend at 1:05 am.
Outside alcohol is prohibited.

Children0-4
Children5-13
Vendor meals

Bar Service
(Open Bar)

Room Rental
Lakeview Room
Pineview Room
Ceremony

Full Service Wedding options and

Preferred Vendor Discounts

* Flowers

» DJ Services

« Photography / Videography
+ Officiant

» Centerpieces

Photo booths
Staging & Risers
Specialty Table linens

(runners, table cloths efc)
Guest Gifts

$170.00
$150.00

Complimentary
$65.99
$65.99 (does not include bar)

$40/per person

$1,500.00
$2,750.00
$1,350.00




Cocttail Howr

Hor D’oeuvres
(Select four)

* Toasted Coconut Shrimp with garlic aioli

» Spanakopitas (Spinach & Feta in Phyllo Pastry)

* Herb Cream Cheese Puffs

» Chill Maple Chicken & Pineapple Skewers

» Korean Beef & Peppers Skewers

» Crispy Vegetable Spring Rolls with Sweet Chili sauce

» Curry Samosas (Cauliflower & Potato in Phyllo Pastry)

» Bocconcini and Cherry Tomato Skewers drizzled with Balsamic glaze
* Bruschetta (Ciassic tomato, garlic and basil mix on top of herb crostini)
* Smoked Salmon on Pumpernickel with lemon cream cheese
* Assorted Pinwheels

* Smoked Salmon on Cucumber Rounds (Topped with cream cheese & Capers)




Spetizers
(Plated Service)
Salads

* Ariss Valley Salad
Fresh field greens with julienne carrots, leeks, cherry tomatoes,
cucumbers & shredded red cabbage, dressed with our house
balsamic drerssing

* Classic Caesar Salad
Crisp romaine with classic Caesar dressing, house-made
croutons, hickory smoked bacon & parmesan cheese

 Greek Salad

Crisp cucumbers, ripe tomatoes, peppers, red onion,
Kalamata olives, and feta tossed with olive oil, oregano,
and red wine vinegar

Soups
+ ltalian Wedding Soup
 Roasted Tomato and Basil

» Potato and Asparagus




cOntrees

(Plated Service)

Select two Proteins & one Vegetarian option
Guest will receive one plated selection

Proteins
(Select one)

Chicken stuffed with prosciutto and swiss cheese

topped with an asiago cream sauce

Chicken breast stuffed with artichokes, mushrooms and feta
Roast Beef, tender, slow-roasted beef served with rich natural jus
Fresh grilled salmon with a lemon garlic butter or dill sauce
Roast pork medallions with mushroom sauce

NY Striplion *(Additional Charge)

* Beef choice additional $12.99 per person
* All the above proteins are served with Chef’s Fresh Vegetable Medley

Starches Vegetarian

(Select one) (Select one)

* Garlic roasted mini potatoes *  Wild Mushroom Risotto

+ Scalloped Potatoes * Grilled Vegetable Stack

* Garlic mashed potatoes * ChickPea Curry on Basmati Rice

Rice Pilaf * Cannelloni




Oessents

(Plated Service)
(Select two, will alternate at tables)

Chocolate Raspberry Cake

Apple Caramel Cheesecake

Brownie Cheesecake

Pecan Caramel Cheesecake

White Chocolate Triple Berry

White Chocolate Strawberry Mousse Cake
Irish Cream Cheesecake

Chocolate Fudge Cake

Marble Cheesecake Late

Night Bites service will be held between 10 pm-11 pm

Nttt PBres

Keep the party rolling!

(Select one)

* Gourmet Pizza
(a variety of meat and vegetarian options)

* Mini Slider Burgers with House-made fries
* Build your own Poutine
(bar-House-made fries & gravy with cheese

curds and a assortment of other toppings)

* Mini Tacos
(beef, chicken, pork, fish options)

* Mini Wraps and Sandwiches

» Sweet and Savory
(mix of chips, dips and candy)

Self-serve coffee & tea station will be available from 6 pm-12:30 am




% The choice is yours. Seize the moment!

Salads
(Select two)

+ Valley Salad
Fresh Field Greens with julienne carrots
& leeks with cherry tomatoes, cucumbers
and shredded red cabbage with a tarragon
vinegrette

+ Pasta Salad
with Mediterranean grilled vegetables

* Classic Caesar salad

* Napa Cabbage & carrots
with a tangy dressing

Starches
(Select one)

» Garlic roasted mini potatoes
» Garlic Mash potatoes

* Rice pilaf

Hot Entrees
(Select one)

» Chicken Cacciatore

* Roast Porkloin with mushroom sauce

* Chef’s Chicken Curry with basmati rice

+ Slow roasted dijon & rosemary inside of Beef

carved at buffet station with
traditional gravy & horseradish

Pasta
(Select one)

» Ravioli with spinach & cheese, in a cream sauce
* Meat Lasagna
« Cannelloni stuffed with ricotta in marinara sauce

+ Beef & Pepper penne with tomato sauce

*Your buffet also includes
fresh medly of vegetables




Gala Dessert Station

A mouthwatering array of Cakes, Pies, Cheesecakes, Squares & Fresh Fruit

will be brought out after dinner

Self-serve coffee & tea station will be available from 6 pm-12:30 am

Add-on ideas...

Premium / Upgraded Bar

Themed / Specialty Cocktails
Premium Wine

Add course with plated dinner
Additional Late Night options
Additional item for Buffet
Charcuterie

Champagne Toast (indoors only)
Wedding party & guest golf passes
Gazebo location for ceremony site

And so much more ...




ARISS VALLEY
GOLF & COUNTRY CLUB

519.824.1551
www.arissvalley.com

5700 Wellington Rd. 86, R.R. #1
Ariss, Ontario, NOB 1BO

Minutes from Guelph and Kitchener

VISIT US!
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