GOLEeCLAUD

WEDDINGS 2012

Thank you for your interest in Golden Eagle Golf Club as a venue for yourwedding
If you are looking for spectaclar views, exceptional service am@licious food, then Golden Eagle is
the place to hold your function. Our golf course isituated amidst the beautiful Thompson Mountains

with views of snow capped mountains in the distance. Our knowledgeable and friendly stafinedié

your eventa very special with your own personal touchf you have any qusions, or would like to book

a viewing please feel free to contact oBanquet Department at 604-460-1111 extension 303




Golden Eagle Golf Club of fers only the fnest quality and selection of etrees.
Build your perfect dinnerbuffet package withyour choiceof mairs and sides.
A Il dinner entrées are served withwo proteins of your choice
Seasonal vegetables
Four salads of you choice, potato of your choice andice or pasta
Freshly baked dinner rolls and butter
Assorted de ssertsandtea and coffee

Dinner Mains
$33.50

Pleasechoose two

Turkey
Brin ed Roast Turkey Breast

' \t P
S erved with all the trimmings; gravy, stuffing and cranberries

Ham Carving
Honey and Mustard Glazed Ham

Roast Beef
S low roasted and perfectly seasoned, served with ag and horseradish

BBQ Steak
Cooked to your guests specific liking

White Wine Mushroom Garlic Chicken
Succulent chicken breastserved with BC Fresh
mushroorms in ourwhite wine sauce.

Lemon Risotto Stuffed Chicken Breast
Served with a fresh rosemary and
wild mushroom cream sauce.

Salmon and Sole Roulade
Fillet of Salmon rolled inside sole and baked in a
saffron cream topped with shrimp




A ccompanimentSalads

Please choosdour

Classic Potato Salad

Mixed Spring G reenssaladwith three dressings

Traditional G reek S aladwith feta cheese andalamata olives

Caesar S aladwith bacon,croutons and parmesarcheese

Tortellini Pasta Salad; cheese tortellini with grilled zucchini and eggplant, green onion and choppé
tomatoes in lemomand fresh herb vinaigrette topped witfeta cheese.

Mediterranean Pasta Salad; pepper, cucumber, tomatoes, olives in a sundried tomato dressing

Broccoli Salad; broccoli florets with grapes in lemon yoghurt dresgy topped with toasted pine nuts

Cous cous; cous cous with roasted tomatoes and peppers in a basil infused olive oll

Caprese; grape tomatoes with bocconcini and fresh herbs in balsamic dressing

Potatoes

Please choose one

Herb Roasted Potatoes
Creamy S calloped Potatoes
Garlic Herb Mashed Potatoes
Twice Baked Potatoes with bacon, sour cream and chives

Pasta or Rice

Please choose one

Penne Pasta with tomato and herb sauce
Rice Pilaf with vegetable julienne
Or substitute Vegetarian Lasagna $2.00 per peison




A Taste of Italy
5 Course Buffet Feast Menu
$39.95

Anti Pasto Buffet
Sliced Prosciutto and Capriccio Fountain
Capprese salad;grape tomatoes with bocconcini and fresh herbs in balsamic dresaimdy
Arti san Breados

Pasta Buffet
Broccoli Ch ili Spaghetti
spaghetti tossed with steamedbroccoli
sautéedin extra virgin olive oil infused with fresh
chiliand roasted garlic topped with fresh grated
parmesarcheese and toasted pine nit
and
Lemon Thyme Risotto

Sorbet

Main Buffet
Bacon wrapped Beef Tenor Loin
Topped with blue cheese and balsamic caramelized onions.
Chicken Milanese served on top of gnocchi romana.
Warm Roasted Vegetable Salad
Potato Salad
Garden Salad

Dessert Buffet
Blueberry panna cotta with lemon and basil cookies
European Cheese Board




Ice Cream Sunday Buffet
$3.75 per person

Available with a main Must order for entire party.

Vanilla Ice Cream
Strawberry Sauce
Hot Fudge Sauce
Hot Carmel Sauce

As sortment of toppings




Wedding Rehearsal Packages
Menu Options

Burger and Desert
BBQ Beefor Chicken Burger with all the trimmings

Cheese, lettuce, onion, tomato, pickles
French fries and green salad
Tea and coffee
Dessert

$13.99
Plus tax and gratuities

Pasta Buffet with Dessert
Two pastas

Italian meatball sauce & Alfred sauce
Caesar salad & green salad with three dressings
Garlic bread
Tea and coffee
Dessert

$13.99
Plus tax and gratuities

Minimum of 10people, buffet style, served in the

Bar and Grill, minors allowed

Call Lorae to book 604 -460-1111 ext 303 or email
loraeb@goldeneaglegolfclub.com




Cold Appetizers and Late Night Selections

Cheese Platter
Selection of Canadian and international tieese with crackers
$125.00 serves 50

Sliced Fruit Medley
Fresh sliced fruit
Seasonal Pricingserves 50

Tortilla Chips and Salsa
Fresh tortilla chips served with salsa and sour cream to dip
$80.00 serves 50

Fresh Vegetable Crudités Cocktail Sandwich Platter
Selecti on of seasonal vegetables with 2 dips Assorted fillings on white & whole wheat
$110.00 serves 50 $195.00 serves 100
$35.00 per 2 dozerncocktail sandwiches

Vegetable Antipasto Platter & Deli Meat Platter
Gilled peppers, zucchini, eggplants and portobello mushrooms with olives, pita bread,
humas and Tzatki Selections of house deli meats with bruschette
$150.00 serves 50

Seafood Platter
Smoked salmon, poached chillegrawns and shrimp avocado salad
Made to your specification
Seasonal Pricingserves 50

Bridal Party Platter
Brought out to the bridal party while pictures are in progress
Chilled water bottles, fresh vegetables crudités, fresh fruit, assorted cheese & cracker selectio

$5.95 per persa




Hot Appetizers and Late Night Selections

Risotto Cups with Asiago Cheese
The ultimate appetizer! So delicio
$110.00 serves 50

Pizza Platter
An assortment of delicious freshly baked house made pizzas
$65.00 5 medium pizzas

Ch icken Wings
(may do half and half)
Choice of honey garlic, teriyaki, BBQ or hot wings

$90.00 9 dozen

Roast Cauliflower with Humas
Roast cauliflower tossed in lemon juice served with humas dip and pita bread
$50.00 serves 50

Italian Meatball Slider Platter
I talian meatball ds sl ow cooked 1in
Served in slider buns with extra sauce for dipping
$75.00 serves 50




