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Please contact one of our Wedding Specialists for Pricing and Availability.
905-984-8484 x 1822

*Patio ceremonies are weather permitting.

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Wedding Package Consists of:

(1) Entrée Selection from Wedding Menus
(2) Standard or Deluxe Bar Package
(3) Late Night Buffet

With Each Wedding Package, you will receive the following special touches:

PLEASE NOTE:
All 3 components of the Wedding Package are required to qualify for the special touches.
Food and Beverage minimums apply for all Friday, Saturday and Sunday Functions.

Our Events Department can be reached at 905-984-8484 ext. 1822
E-Mail: catering@fourpointsstcatharines.com
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In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.




Tamily Iiyle Dinner

(Minimum Of 35 Guests )

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.

$39 / person |
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Dinner selections are served with assorted rolls and butter, soup, salad,
vegetables, starch, dessert, coffee & tea

Roast Prime Rib of Beef (minimum 10) $45
New York Strip Steak $45
Mushroom Chicken Supreme $39
Baked Salmon $39
Roasted Pork Loin (minimum 10) $39
Chicken Parmesan $37
Eggplant Parmesan $37
Accompaniments
Soups (choose one) Salads (choose one)
Starches (choose one) Vegetables (choose two)

Desserts (choose one)

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.

e —




uitd Ufouwr Oun DBuer

( Minimum Of 50 Guests )

Carving Station:

One Choice from the Following Pasta Selections:

i

Hot Entrée Selections: ‘
Choose 1 Entrée $35
Choose 2 Entrées $38

Choose 3 Entrées $41 |

* % %

* % %

Enhancements

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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(Minimum Of 50 Guests )

$34/ person

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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celelration cancluding ne later than 5:00 pm

4 Hour Open Bar with Champagne Toast

Luncheon

$80 per Guest

a minimum of 25 guests is required

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Sectioned Display Tables of Antipasto Specialties Including:

Pasta & Antipasto Station

Dessert Station

$60 per guest
a minimum of 50 guests is required

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Buffet Includes:

$95 per guest
a minimum of 70 guests is required

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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SOUPS
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Selection of One Soup or Salad
SALADS

Selection of Entrée

Each Entrée is served with starch, Chefs Choice of Vegetable, Artisan Breads and Butter

Selection of One Dessert

$110 per guest
a minimum of 70 guests is required

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Selection of One Soup and One Salad

Selection of Entrée
Each Entrée is served with starch, Chefs Choice of Vegetable, Artisan Breads and Butter

Selection of One Dessert

Late Night Buffet

$130 per guest
minimum of 100 guests required

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Platters

Assorted Hot Hors D’ Oeuvres Deluxe Hot Hors D’ Oeuvres

Cold Canapés

Hot Hors D’ Oeuvres

Cold Canapés

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.

By The Dozen I
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Pizza
$29
Garden Vegetables with Maple Ranch Dip Fruit Display with Caramel Yoqurt Dip
$35 $100
$65 $200

$115

Assorted Domestic & Imported Cheese Tray with Crackers

$125

$225 I

Sandwich Platter

$60
$95
$135

Gourmet Sandwich Platter

$85
$110
$150

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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$5 per person

www.cakebycheryl.om
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In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.




Option 1

5 hour bar
Unlimited House Wine served with dinner
Bar includes basic bar brands, house wine, domestic beer, liqueurs (Amaretto,
Bailey’s, Sambuca, Drambuie and Kahlua) and soft drinks
Bar opens one hour prior to dinner and reopens after dinner for four hours

$40 / person

Option 2

6 hour bar
Unlimited House Wine served with dinner
Bar includes basic bar brands, house wine, domestic beer, liqueurs (Amaretto,
Baileys, Sambuca, Drambuie or Kahlua) and soft drinks
Bar opens one hour prior to dinner and reopens after dinner for five hours

$45 |/ person

Champagne toast add $4 / person

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Bar Brands- 40 oz. Bottle Punch Fountain (Serves 80)
Premium Brands - 40 oz. Bottle Non Alcoholic Beverages
Cognacs & Liqueurs Beer

House Wine

Host Bar charges are based on consumption and are subject to
applicable taxes and service gratuity
If bar receipts are less than $250.00 a bartender charge of $15.00 per hour
(minimum 4 hours) will apply
There is a set up fee of $50.00 for all Host Bars

Cash DBar

There is a Set Up Charge of $50.00 for All Cash Bars
If bar receipts are less than $250.00, a bartender fee of $15.00 per hour
(minimum 4 Hours) will apply
Cash Bar prices include all applicable taxes

All Prices Subject to LCBO Price Increases

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.




Vineland Estates Cabernet Franc $33 Vineland Estates Semi Dry Riesling $33
Vineland Estates Unoaked Chardonnay $33
Peller Family Series Cabernet Merlot $33
Peller Family Series Chardonnay s
33
Red House Wine Company $33

Inniskillin—Niagara Series Pinot Grigio $31
Inniskillin—Niagara Series Pinot Noir $31

White House Wine Company $33
Trius Cabernet Sauvignon $33
OPEN Riesling Gewurztraminer $31
Megalomaniac Homegrown Red $33
Trius Sauvignon Blanc
$33
Megalomaniac Homegrown White $33

Open Sparkling  $33

Megalomaniac Pink Slip Rose $38
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$29

OPEN Sauvignon Blanc

OPEN Merlot
Jackson Triggs Shiraz

Jackson-Triggs Chardonnay

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Jhe Centinental
( Ne Minimum )

$12

Jhe AU Canadian Buffet Four Points Breakfast Buffet
(Minimun OF 15 Guests) (Minimum Of 15 Guests)

$16 $21

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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Brunch Jea Farty
(Minimum Of 25 Guests) (Minimum Of 15 Guests)

Family Style

(Minimum Of 15 Guests )

$21

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.

I
$25 $17 !
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Pizza & Wings BB
( Minimum Of 12 Guests) (Minimum Of 12 Guests)

$18 $24

Sasta
(Minimum Of 15 Guests)

$31

In an effort to support sustainability, we use locally sourced ingredients that are grown using
environmentally and socially responsible methods based on seasonal availability.
Please add appropriate taxes & 15 % gratuities to menu selections. Prices are subject to change without notice.
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