Simply Elegant knows weddings
so you don’t have to
Fall / Winter

Wedding Menus
Simply Elegant knows Weddings . . . so you don’t have to

Pre-Dinner Passed Appetizers
Choose any 3 items

$8.50
Cold Selection

Cornucopia of Beef

house - made horseradish aioli, rye crostini

Minted Fruit Salsa

nestled in a crisp cucumber wheel

Yukon Gold Baby Potato
blue cheese and bacon

Salmon Medallion
coconut and Dijon

Warm Selection
Squash Arancini
fried sage leaves

Thai Basil Chicken Skewer

house - made spicy dipping sauce

Bite-Sized Crab Cake
house - made citrus aioli

Spanakopita

spinach and feta in phyllo triangles

All menus are suggestions, we are happy to provide more choices if requested
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Sit Down Menu 1

Sit Down Menu 2

Shaved Anise, Peppery Arugula, Sections of
Grapefruit & Orange, Chevre

Fridge Pickled Radishes, Roasted
Asparagus, Peppery Arugula

Char Broiled AAA Beef Tenderloin

Boneless Braised Beef Short Ribs

Potato Gratin
Carrot & Parsnip Batons
Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns

Garlic Roasted Fingerling Potatoes
Spring Pea Puree & Snap Peas
Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns

Baileys Scented Crème Brûlée
Fresh Brewed Single Origin Coffee
Herbal Tea

Chocolate Ganache Draped Flourless
Chocolate Torte
Fresh Brewed Single Origin Coffee
Herbal Tea

house-made citrus vinaigrette
red wine & thyme jus

compound butters

$58.25 for 75 - 100 guests
$55.35 for 100 - 150 guests
$52.45 for over 150 guests

house-made balsamic vinaigrette
crimmini red wine jus

compound butters

$46.60 for 75 - 100 guests
$44.05 for 100 - 150 guests
$41.35 for over 150 guests

All menus are suggestions, we are happy to provide more choices if requested

ALL PRICES INCLUDE:

service staff 6 hours site manager, server 1/25 guests, cooks 1/35 guests, dinner fork, dinner knife, salad fork, dessert fork, teaspoon, side plate, dinner plate, salad
plate, tea cup & saucer, salt & pepper shakers, cream & sugar bowls, water glass, wineglass. Corkage complimentary. Operational Services and GST will be
added to all prices quoted. Gratuity not included. Prices and product are subject to change.
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Complimentary with all Weddings
- dinner and wine butler service for the head table
- chocolate covered strawberries for the head table

Wedding Menus

Sit Down Menu 3

Sit Down Menu 4

Baby Spinach Leaves, Double Smoked
Lardons, Shaved Spanish Onion, Organic
Cherry Tomatoes

Artisan Greens, Mint, Basil, Cilantro,
Tarragon, Julienne Root Vegetables

house-made creamed horseradish dressing

Pan Seared Chicken Supreme
thyme jus au naturel

Asiago Baked German Spaetzle
Carrot, Zucchini, Broccoli & Cauliflower
tossed in red pesto

Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns
compound butters

Brûléed Mango Cheesecake
Fresh Brewed Single Origin Coffee
Herbal Tea
$39.45 for 75 - 100 guests
$37.15 for 100 - 150 guests
$34.60 for over 150 guests

house-made macerated pear vinaigrette

Grilled Fillet of Atlantic Salmon
Lemon Risotto
Thyme & Rosemary Roasted Zucchini,
Carrot, Broccoli & Cauliflower
Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns
compound butters

Lavender Scented Panna Cotta
Fresh Brewed Single Origin Coffee
Herbal Tea
$40.55 for 75 - 100 guests
$38.20 for 100 - 150 guests
$35.60 for over 150 guests

All menus are suggestions, we are happy to provide more choices if requested

ALL PRICES INCLUDE:

service staff 6 hours site manager, server 1/25 guests, cooks 1/35 guests, dinner fork, dinner knife, salad fork, dessert fork, teaspoon, side plate, dinner plate, salad
plate, tea cup & saucer, salt & pepper shakers, cream & sugar bowls, water glass, wineglass. Corkage complimentary. Operational Services and GST will be
added to all prices quoted. Gratuity not included. Prices and product are subject to change.
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Complimentary with all Weddings
- dinner and wine butler service for the head table
- chocolate covered strawberries for the head table

Wedding Menus
Basic Buffet Menu 1

Basic Buffet Menu 2

Dry Rubbed AAA Aged Black Angus Beef (8oz)

Dry Rubbed AAA Aged Black Angus Beef (6oz)

Garlic & Herb Roasted Fingerling Potatoes
Maple & Dill Roasted Carrots
Lemon Pepper Green Beans
Crisp Iceberg Salad

Grilled Chicken Breast (5oz)

Red wine & thyme au jus, horseradish

Red wine & thyme au jus, horseradish
infused with lemon & basil

Roasted Garlic Mashed Potato
thyme & parsley

Basmati Rice

house-made buttermilk ranch & balsamic vinaigrette

Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns
farm butter

Mini Confections
Fresh Brewed Single Origin Coffee
Herbal Tea
$32.55 for 75 - 100 guests
$30.85 for 100 - 150 guests
$28.35 for over 150 guests

Mexican spices, corn & black beans

Maple & Dill Roasted Carrots
Lemon Pepper Green Beans
Crisp Iceberg Salad

house-made buttermilk ranch & balsamic vinaigrette

Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns
farm butter

Mini Confections
Fresh Brewed Single Origin Coffee
Herbal Tea
$32.20 for 75 - 100 guests
$30.50 for 100 - 150 guests
$28.05 for over 150 guests

All menus are suggestions, we are happy to provide more choices if requested

ALL PRICES INCLUDE:

service staff 6 hours site manager, server 1/35 guests, cooks 1/50 guests, dinner fork, dinner knife, dessert fork, teaspoon, dessert plate, dinner plate, water glass,
coffee mug, buffet linens, service utensils, chafing dishes. Corkage complimentary. Operational Services and GST will be added to all prices quoted. Gratuity not
included. Prices and product are subject to change.
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Complimentary with all Wedding Buffets
- dinner and wine butler service for the head table
- chocolate covered strawberries for the head table

Wedding Menus
Buffet Menu 1

Buffet Menu 2

Dry Rubbed AAA Aged Black Angus Beef (6oz)

Dry Rubbed AAA Aged Black Angus Beef (6oz)

Pan Seared Chicken Breast (5oz)

Pan Seared Fillet of Halibut (5oz)

Roasted Garlic Mashed Potatoes

Celeriac & Potato Pavé
Asiago Mornay Baked Cauliflower Florets
Red Wine Vinegar & Sherry Braised Red
Cabbage
Hand Torn Caesar Salad

Red wine & thyme au jus, horseradish
beurre rouge

thyme, parsley, bacon, chives, sour cream

Spaghetti Squash Confit
Red Wine Vinegar & Sherry Braised Red
Cabbage
Hand Torn Caesar Salad

Red wine & thyme au jus, horseradish
white wine beurre blanc

garlic croutons & Asiago

Summer Artisan Greens

Thyme & Roasted Garlic Vegetable Orzo
Salad

Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns

Trio of Sesame Kaiser, Piccolo,
Grainy Rye Buns

Mini Confections
Balsamic Macerated Strawberry Trifle
Fresh Brewed Single Origin Coffee
Herbal Tea

Mini Confections
Strawberry, Blueberry, Raspberry Crumble
Fresh Brewed Single Origin Coffee
Herbal Tea

$34.50 for 75 - 100 guests
$33.15 for 100 - 150 guests
$29.95 for over 150 guests

$38.30 for 75 - 100 guests
$36.40 for 100 - 150 guests
$33.85 for over 150 guests

garlic croutons & Asiago

toasted pine nuts & fresh figs

compound butters

house-made sun-dried tomato vinaigrette

compound butters

All menus are suggestions, we are happy to provide more choices if requested

ALL PRICES INCLUDE:

service staff 6 hours site manager, server 1/35 guests, cooks 1/50 guests, dinner fork, dinner knife, dessert fork, teaspoon, dessert plate, dinner plate, water glass,
coffee mug, buffet linens, service utensils, chafing dishes. Corkage complimentary. Operational Services and GST will be added to all prices quoted. Gratuity not
included. Prices and product are subject to change.
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Complimentary with all Wedding Buffets
- dinner and wine butler service for the head table
- chocolate covered strawberries for the head table

Simply Elegant Beverage Service
Host Bar
Client pays for guest’s beverages. Service includes:
glassware, bar equipment such as utensils, bar supplies,
ice. Mixes include diet and regular cola products,
soda water, 7-up, ginger-ale, tonic water, orange juice,
cranberry juice, clamato juice and bottled water.
Garnishes include limes, lemons, celery sticks and
seasonings. We supply mixes and condiments for a
standard bar. We will need advanced notice for specialty
drinks provisions such as martini’s, margarita, etc. If the
total beverage sales are less than $ 500.00 per bartender,
a bartender fee of
$35.00 per hour (minimum of 4 hours) will apply.
Cash Bar
Guest pays for own beverages. Service includes:
glassware, bar equipment such as utensils, bar supplies,
ice. Mixes include diet and regular cola products,
soda water, 7-up, ginger-ale, tonic water, orange juice,
cranberry juice, clamato juice and bottled water.
Garnishes include limes, lemons, celery sticks and
seasonings. We supply mixes and condiments for a
standard bar. We will need advanced notice for specialty
drinks provisions such as martini’s, margarita, etc. A ticket
seller fee of $30.00 per hour (minimum of 4 hours) will apply. If the
total beverage sales are less than $ 500.00 per bartender,
a bartender fee of
$ 35.00 per hour (minimum of 4 hours) applies.
Alcohol and Non-Alcohol Service
Domestic Beer					
$5.75
Premium Beer 					
$6.25
High Balls, Gin, Vodka, Dark and Rum, Rye
$5.75
Premium High Ball 				
$6.25
Speciality Coffee, Baileys or Kahlúa		
$7.50
Red Wine				
Per bottle
White Wine				
Per bottle
Bottled Water 591ml				$2.30
			$2.30
Pop or Juice 300ml
Non-alcohol Punch				
$2.25

www.secorp.ca

Bar Supply Packages
You provide the alcohol

Beer & Wine
Includes: glassware, bar equipment such as utensils, bar
supplies. Garnishes include limes, lemons and seasonings
			
					$1.25 per drink
Wine:
Includes glassware, bar equipment such as utensils and
bar supplies
					$0.75 per drink
Full Standard Bar
Includes: glassware, bar equipment such as utensils,
bar supplies, ice. Mixes include diet and regular cola
products, soda water, 7-up, ginger-ale, tonic water,
orange juice, cranberry juice, clamato juice and bottled
water. Garnishes include limes, lemons, celery sticks
and seasonings. We supply mixes and condiments for a
standard bar. We will need advanced notice for specialty
drinks provisions such as martini’s, margarita, etc		
					$2.00 per drink
BARTENDER				$35.00 per hour
Minimum 4 hours including travel time both ways.
ESTIMATED, recalculated after function

Ticket Seller 				$30.00 per hour
Minimum 4 hours including travel time both ways.

ESTIMATED, recalculated after function

Ever heard of a Shagatini or Shelly Temple? No?
We created them. And we can create your signature
cocktail as well. Your favorite flavor or the company
colors, everything’s possible...
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WHY SIMPLY ELEGANT DECOR?
We transform spaces through expertly designed décor
and lighting to the freshest of the most beautiful flowers
to make you look good. From the engagement party to
your wedding, our decor team creates unique looks that
will transform space. Bend time. Well, not really. But our
expert work will make you think we have.

WHY SIMPLY ELEGANT FLORALS?
Great weddings rely on great designers. Dramatic or
understated, traditional or whimsical, your wedding
flowers will add yet another layer of grace and beauty to
your special day. From a simple bouquet to a décor made
entirely of your wedding flowers, we will ensure every
bloom and blossom is a reflection of you.

WHY SIMPLY ELEGANT CATERING?
We are renowned for our delicious culinary experiences
coupled with steadfast attention to detail and style. Our
team of friendly, efficient, and unobtrusive staff stand
out as leaders in the food services industry. We save you
time and money by using our Simply Elegant all-inclusive
menus. Your guests will feel so much more honoured and
appreciated because you have chosen to spend time with
them instead of passing the appetizers.
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WHY SIMPLY ELEGANT WEDDING PLANNING?
It’s hard to believe that something as fun as a wedding
can take so much work. But it does… Always. Our award
winning event team offers in-house expertise that ensures
every facet of your wedding speaks your vision, core values
and family culture. From the first meeting with Simply
Elegant staff until the final detail of your wedding has
been executed, you will know you are in capable hands.
We handle the details. You get the accolades.

