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WELCOME TOKANEFFGOLF

FROMOUR CHEF

Jtis my Privi[cge to extend an outstanding clining expericncc to you, with menus which are distinct in both selection and Pric~
ing. | am committed to using only ingreclicnts which are of the finest qua[ita [ ach selection is mcticulous]g Preparecl inor-
derto Provi&e you, the customer, with a culinarg clcligl-xt Ever3 dish receives Pcrsonal attention, from start to finish, and
you can be confident that the Prcscntation is as signhcicant as the taste. [f creating a customized clining mastcrpiccc is

something you are considering, we would also be Plcasecl to prepare a menu sPecia”g suited to your taste and P]ansu
Nothing is unattainable at K aneff(Golf.

Grant Carson
E xecutive Chef

MENU

Our catering experts will work c[ose[g with youin choosing your menu selection. KanegGolF does allow food and/or bev-
erages to be brought onsite during an event, however it does have to be aPProved bg our Genera[ Manager and
I~ xecutive CheF and a corl(age fee will aPP[}j. A [iabi[it}j form will must be signed }33 the Facilitator that releases
Kaneg CorPoration from any health and/or lcgal accountabilities. Banquet Prices are subject to c}ﬁange without notice,

and specia[ menus may be arranged and will be Pricec{ according[}j.

GUARANTEED NUMBER

The KanegGo[F Faci[it}j must be notified of the guaranteed attendance at least 72 business hours Prior to the function
date. The guaranteed number must be within 15% of the origina] agreement. The ]:aci]ity prepares all banquet meals
based on the guaranteed number. We will not be resPonsib]e for Providing the agreed menu and seating for a number which
exceeds the guarantee. ]n the event that the attendance is less than the guarantee the client will pay for the guaranteec{

number. Due to health concerns, the client is not allowed to take extra food off Premises.

ALCOHOLFOLICY
(KanegGo[F adheres strict]g to all LCBO rcgulatior\s)

Visit www.l(aneggo]fcom for r]ouse alcohol rules and regu]ations.

CLUBHOUSE
The KanegGo[F Faci[it}j must be advised of all entertainment being Provic{ed bg the customer for functions. A[so, P[ease

advise us as to the de[iver}j time of any equipment, which is being used at your function. A charge will be added to all func-
tions having music with their event. This charge represents the SOCAN Fee, which is now beir\g levied by SOCAN

DEFOSITS

Your c{eposit is due no later than seven (7) days after tentativelg booking the room(s). In the event of a cancellation the
deposit is non-refundable. ]{ deposit has not been received by the due date, Lionheac{ has the right to release the space.

WEDDING & SOCIAL FUNCTIONFOLICIES

C[ients are Provic{ed with an estimate of their expenc{iture one month Prior to the function. The KaneﬁcGoIF Faci]itg must
receive payment of this amount one week Prior to the FunctionJ either }33 cash, credit card or certified cheque. An itemized

invoice will be forwarded Fo”owing the event.
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PACKAGE #1
(Puffet service)

Complimcntarg Bride and (Groom’s dinner or Tasting for up to four (4) PCOPIC
Non-alchoholic Punch cluring reception
Five (5) hours open bar (standard rail, domestic beer)
Two (Z) bottles of wine per table T]ER i. Sparkling wine excluded.

Un!imitecl soft bar guice, pop, coffee, tea)

Complimcntarg cake cutting
| ate night table (] ionhead enhances your wecl&ing cake with coffee and sliced fruit)
| ionhead standard linens
(se of bridal suite

O site gazebo for Pictures

(se of ourin house audio visual equipment

APP!icable Room rental, SOC AN [Fee
Wirclcss internet and ComPIimentary Parking

MEN
Assortcd Frcshly baked ro”s, loaves and dairy butter
| ionhead sPring mix salad with house vinaigrette
Wl-lcatbcrry salad with sultanas tossed in a honcy ginger vinaigrette
T uscan bean salad garnisl‘rcc] with peppers and infused with a sundried tomato pesto
Wi|c| and tame rice salad with roasted butternut squasl-l and air dried cranberries tossed in a maP|c
s|1crr3 vinaigrette.
Mcda“ions of oven roasted striP|oin with a Panjus and frizzled onions
Roast air chilled chicken with a nage
of smoked side bacon, button mushrooms and Pcarl onions.
Fcnnc rigate tossed with a rocket arugula and grape tomato salad Pchumcd with white truffle
oil and parmesan
Hcrb roasted white and red baby potatoes
Mcdley of yc"ow and green beans
Assortmcnt of cakes and flans

Frcsl-ﬂg brewed coffee and selection of teas

$99 per person

(incluc]ing tax and service chargc)
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LIONHEAD

FACKAGE #2

Complimcntarg Bride and Groom’s dinner or Tasting for up to four (4) PCOPIC

Non-alchoholic Punch cluring reception
Five (5) hours open bar (standard rail, domestic bccr)

Two (Z) bottles of wine per table T]ER i. Sparkling wine excluded.

Un!imitecl soft bar guice, pop, coffee, tea)
Complimcntary cake cutting

| ate night table (] ionhead enhances your wecl&ing cake with coffee and sliced fruit)

Lionhcac{ standard linens
(Jse of bridal suite
Ohn site gazcbo for Pictures

(se of ourin house audio visual equipment

Applicable Room rental, SOC AN [Fee
Wirclcss internet and ComPIimentary Parking

ME NU:
Assortccl Frcsl-l[(j baked ro”s, flatbreads and dairg butter

AFFETIZER
Choicc of either:

SOUF or FAMILY SERVICE SALAD

ENTREE
Grain [Fed Cl-lickcn 5uPrcmc
Thymc and mustard Panjus

Hcrb roasted white and red baby Potatocs
Mcdlcy of seasonal vcgctablcs

DESSERT

Dccaclcnt mocha Fuclgc torte
Drizz|cd with fruit coulis

]:rcng brewed coffee and selection of teas

$115 per person

(lncluc]ing tax and service chargc)
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PACKAGE #3

Comp[imentarg Bride and (Groom’s dinner or Tasting for up to four ) Peop[e
Non—a[coho]ic Punch during recePtion
Five (5) hours open bar
(Premium ]iquor and [iqueurs, imPorted beer, Martini, cocktails & Sparl(]ing Wine T oast)
Two (2) bottles of wine per table T]ER 2. SParuing wine excluded.
*Fremium soft bar*
(To include: espressos, caPPuccinos and bottled still and mineral water)

ComP]imentarg cake cutting
Reception and | ate Night Ta]:)]e
Four (4“) Course Mea]

On site gazebo for Pictures

The use of ourin house audio visual equiPment

APP]icab[e Room rental, Socan [Fee
Wire]ess internet and ComP]imentary Parking
Fu” ]ength white tab[ec[oths, Lior\heac[ white chair covers with your choice of sash
(Ise of the executive boardroom for your bridal party

RECEFTION

lmPortecl and domestic cheese Presentation
(arden fresh crudite with house chPPing sauce
Assorted hot hors doeuvres (2.5 Pieces PP) to include: Praised meatballs, \/egetarian spring rolls
Mini quiclﬁe , Chicken satay, Beef satay, SPanakoPitas, Forest mushroom in Pug pastry

MENCU:
Assortecl Freslﬁlg baked ro”s, flatbreads and dairg butter

Choice of SOUP and Family Service Salad
ENTREE
Choicc of two (2). Duplicatcs Pcrmittcc{.
Pacon wraPPecl beef tenderloin, air chilled chicken breast, black tiger slﬂrimp skewer, darne of atlantic salmon
with Gorgonzola and Portobc”o nage, Fcach and cilantro salsa
Fearl barleg risotto with fresh peas and babg spinaclﬁ mec”eg of fresh vegetables

DESSEKRT

French crepes stuffed with amarena c}'lerrg ice cream, blood orange fruitice truffle, infused berrg compote

Fresh!y brewed coffee and selection of teas

LATE NIGHT TABIE
Assorted sandwich trays, (Chocolate fountain and fresh fruit clisplag

Your wcdding cake cut and Prcscntcc{
Freslﬁlg brewed coffee and selection of teas

$130 per person

(lncluc]ing tax and service chargc)
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FACKAGE #4

Comp[imentarg Briclc and (Groom’s dinner or Tasting for up to four(¢) PCOP[C

Non-alchoholic Punch &uring reccption
Five (5) hours open bar
(Prcmium ]iquor and [iquers, imPortcd beer, Martini, cocktails & SParHing Wine T oast)
Two (2) bottles of wine per table TIEK 3. Sparkling wine excluded.
“Premium soft bar*
(T o include: espressos, caPPuccinos and bottled still and mineral water)
Comp]imcntarg cake cutting
chcption and | ate Night T able
Five (5) Coursc Meal
O site gazcbo for Picturcs

(Use of ourin house audio visual cquipment

APP]icab[e Room rental, Socan [Fee
Wireless internet and ComP]imcntar3 Parking
Full ]cngtlﬂ white tablecloths, Lionl-vca& white chair covers with your choice of sash
USC of the executive boardroom for your bridal party

Lionhcac{ go!c{ or silver chargcr Platcs

RECEFTION

]mPor'tcc( and domestic cheese Prcscntation, (Garden fresh crudite with house &ipping sauce
Assortcd hot hors d’ocuvres (245 Pieces per Person) to include:
Babg lamb choPs, \/cgctarian sPring rolls, Mini quic}wc ) Cl—:ic‘«in satay, bcmc satay, Braiscd meatballs, Spanakopitas
Bacon wraPPecl sca”ops, [orest mushroom in Pumcmc pastry

MENCU:
Assortecl Freslﬁlg baked ro”s, flatbreads and clairg butter

Choice of SOUP and Family Service Salad
(Choice of Pasta or Sorbet

ENTREE
Roast Provimi veal striPIoin and king crab lcgs

béarnaise mousse”ine, marsalla mushroom ragout

Roscmary and olive oil roasted ?ingcrhng potatoes, mcc”cg of fresh vcgctablcs

DESSEKRT

(Chocolate lattice tower filled with hazelnut mousse, K iwi passion fruit drizzle

Fresh!y brewed coffee and selection of teas

LATE NIGHT TABIE
Assorted sandwich trays, (Chocolate fountain and fresh fruit clisplag

Your wcc{c{ing cake cut and Prescntcd,
Freslﬁlg brewed coffee and selection of teas

$145 per person

(]nclucling tax and service cl-largc)
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Soupj Salad and [asta Options
SOUF

(Classic Minestrone
Cream of [Fire Roasted Plum T omato with sl-xarp Engiish cheddar
Puree of Autumn Squash with ginger, sultanas and roasted almonds
Wild Mushroom Bisquc with Cognac and fresh rosemary
Fire Roasted T omato with sharp English (heddar
Charred Corn and Andouille Chowder

SALAD

Caesar 5a|acl Romaine hearts tossed in a creamy gar!ic clressing & ’coPPecl with oven
roasted croutons
Summcr Bcrrg [Hand Picked field greens with seasonal berries, red onion, Pcpitas dressed
with roibios tea vinaigrette
K aneff Gireens Sweet and bittergreens, grape tomatoes, feta and cucumber drizzled with

age& balsamic olive oil

FASTA
(Frcmium Course)
Cannc“oni Meat and cheese filled with red and white

sauces parmesan and chive
Agnolotti Venison and Clﬁianti filled pasta with F'orcini cream
Gnocchi | _emon and sage Sicilian pasta, brown but‘cer) tomato and olive
Genmilli Beet infused pasta twists, 5e”ow zucchini and saffron nage

SORBLET
(Premium Course)
(served in a martini glass with fresh fruit)
Champagne
Chai tea
Blood orange
Fink grape?ruit
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LATENIGHT AND RECEFTION ENHANCEMENTS

SEAFOOD BUFFET
Assorted hot and cold fish and shellfish, rice, potatoes, breads, oils

$17.95 per person
ANTIFASTOBAR

Girilled vegetab!es, sliced |talian meats, cheeses, Assorted mini Pizzas, foccaccia, calabrese oils and vinegars

$1%.95 per person
SWEET TABLE

Assorted cakes, flans and tortes, 5|iccc1 fruit Prescntation, (Coffee/tea

$12.50 per person

FYKAMID O]: 5}"] R]MF 100 Pieces served with cocktail sauce and lemon
$2%6.25
ASSORTED FRESH SUSH]
$37.75/dozen
BAKED BRIE. wraPPcc{ in Pmcmc pastry served with 1irxgonbcrr3 preserve and crostini (serves 50-60)
$1%1.25
ASSORTED SANDWICH TRAY
$49.50/tray

BRUSCHETTAFLATTER

Marinated tomato, garlic, onion and herbs served with toasted foccaccia
$105.25 serves 50-60 PPI
CKUD]TES AND D]F Garclen fresh vegetables
$105.25 serves 60 PPI

ASSOKTED CTAIE_ESEBOARD 5election of domestic and imPorted cheeses
$215.25 serves 60 PPI

SIDE. OF SMOKED SALMON
disp[agcd with traditional condiments and Melbas $ 1 75.25

CHOCOLATEFOUNTAIN

Milk chocolate or white chocolate fountain served with sponge, pretzels and fresh fruit

$9.95 per person

HOT HORS D'OEUVRES
Babg lamb chops $42.00/dozen \/cgctarian sPring rolls $ 14.50/dozen
Mini quicl’le $14.50/dozen Chicken satay $30.00/dozen
Beef satay $30.00/dozen Pacon wraPPecl sca”oPs $3%0.00/dozen
[Torest mushroom PU]C]C pastry $20.00/dozen Spanakopitas $20.00/dozen

Meatballs $ 14.00/dozen

Frices are exclusive of aPPlicablc taxes and 15% service chargc
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AlLaCARTE

~Adc{itiona] hour standard bar $10.00 per person
"UP grade to Fremium host bar $5.00 per person
~Additional hour Premium bar $15.00 per hour
~Upgrac{e wine service $3.00 per person (Per tier)
~Receiving line shots, chargea per bottle $110.00
(Bai[c ’s, Sambucca, Amarctto, Gra a, Scotcm
Y PP
~-Sparkling wine toast, charged according]
P g g 2'Y
(can be passed during reception or served at the table)
p 2 p

Aclclitiona! course (soup or sa|ac1> $7.50 per person
]ndividua”g Platcc{ salad instead of Icamilﬂ service $3.50 per person
Substitute soup or salad for Premium course $5.00 per person
Fasta or sorbet as an additional course $1 2.50 per person

Add a shrimp skewer or salmon cutlet to Platcd salad $5.50 per person
FU” lcngth tablecloths (white onlg) $2.50 per person
(Chair covers (white onlg) $5.00 per person
(oloured Sashcs (mang available) $1.50 per person
Charger Plates (silver or golcl) $2.50 per person
(oloured ovcrlays $1.50 per person

Ceremonﬂ [ee starting from $500

Al aCarte Prices are exclusive of applicable taxes and 15% service c!ﬂarge

SPFECIAL PRICING*

sPccial Pricing Paclcagc 1 Paclcagc 2 Paclcagc b) Paclcagc 4
Age 0-5 $12.00 $12.00 $22.00 $22.00
Age 6-12 $%%.00 $49.00 $64.50 $71.00
Age 13-18 $54.00 $65.00 $89.00 99.00
Vendor $54.00 $65.00 $89.00 $99.00

* SFEC]AL FKIC]NG is inclusive of taxes and gratuities.

Note: A" inclusive Packagc Pricing is clcsignccl to make buclgcting casy. T|1c Packagcs are NOT all you
can drink Foryourgucsts. Due to liabilitg for KaneffGolf and 3oursclf we can not condone unlimited con-
sumption of alcoholic bcvcragcs. A" KancFFGoW bartenders are Smart Scrvc certified and have the author-

ity to refuse service to any guest, Prior to the Point of intoxication.
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SPARKLINGWINES

Canci Vino [rizzante Mellow White Wine, lta|5 (Included in Fackagc % and Fackagc 4) T]E_K 1
O)Cuc~dr3, Fruitg & floral notes, lightlg effervescent.

Tcrra Scrcna, ltaly TIE_R 2

Aromas of fresh citrus,juicy pear ancljasmine flowers. Toastg finesse with a very rclcres;‘uinglg crisP finish.

Zardctto Frosccco, ltaly TIE_R b

A brilliant straw~3c“ow, characterized 53 rich aromas of citrus fruit. Pleasant hints of bread crust showing througlm

WINE LIST
TIER 1

REDWINL

Reserve 44 Cabcmct Sauvignon VQA, 2004, Niagara
A uniciue blend of Cabernet Sauvignon, Cabernet Franc and Finot Noir that offers wonderful flavours of black-
berrg and raspberrg.

Domaine Boyar Cabernet Sauvignon, f)u|garia
Kubg PurP]e in co[our; P]um, black cherrg/cassis, quuorice and a touch of spice on the nose; c{ry, medium bodg, with
riPe Fruit, mint and vanilla flavours.

Barc{:oot Mcrlot, Ca|hcornia
Warm dark berries aroma. F]avours of bogsenberry and chocolate with hints of anise. Finishes with soFt, subtle
tannins.

Altana di Vico Mcrlot 2007, ltaly

An e]egant, well-structured wine with tgpical ruby—rec’ colour. C[ean bouquet with notes of currants and violets.

WHITE WINE
Reserve 44 Charclonnay VQA, 2006, Niagara

A uniclue blend of Charc{onnag, Aluxerrois and Aligote that offers butter and citrus aromatics with melon flavours.
Barc{:oot Finot Grigio, Califomia

Citrus and fresh green aPP]e flavours with a s]ight sweetness to balance acic(itg.
Altana di Vico Finot Grigio 2007, ltaly

lntense straw colour. Amp[e ]asting Fruity bouquet. Fa]ate is drg, soft and well-balanced.

Barcfoot Sauvignon Blanc, California

Aromas of hone\tjc{ew, nectarines & flavours of pear and lime that complement the soﬁtJ smok\lj finish.
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TIER2 WINC LIST
RED WINE
Vina bisqucrtt Merlot 2009, Chile
Alttractive shades of black olive, sPiccs and c}-zcrry [iquor, flawless and harmonious with pats of wood bringing soft
hints of bitter chocolate and vanilla.
Migucl Torres Santa Digna Cabernet .Sauvignon 2006, Chile
Rubg colour with Fierg reflections. Exquisitc varietal aroma over rich hints of leather and quuoricc.
Chatcau des Charmcs Cabcrnct Mcrlot 2005, Niagara
A c]assica”g stg[ccl blend of Cabernet Franc, Cabernet Sauvignon and Merlot. Medium-bodied with flavours of
spicy bell pepper, raspberrg and cassis.
Chatcau des Charmcs Cabcrnct Franc 2007, Niagara
(oncentrated currant and cassis aromas and flavours. | ouch of spice and smoke.
Barefoot Cabernet Sauvignon, California
Jammg with robust flavours of wild berries and currants. [Tints of toasted oak complctc the ve[vctg finish.
Robertson Shiraz 2008, South Africa
Full bodied with a hint of crushed pepper, cinnamon and cloves; intense P]ums and raspberrics
Washington Hills Syrah, 2007, Washington State
Kich flavours of leather and black cherry are interwoven on the mic{—Pa]ate. The finish Provides suPPortive tannins
and [ingering fruit.
Tilia Malbcc 2007, Argcntina
Darl( Purp]e with violet high]ights, with aromas of bright black cherr}j with [ight floral notes & a touch of toast.
Peller [ states Family Select Cabernet Merot 2008, Niagara
(arnet colour, with a bouquet of currant, red berr}j, black cherrg, and P[umA Medium-bodied, with si”(g tannins, and

fruit-forward flavours of red and black berrics, Plus a touch of spicc.

WHITE WINE
Dowie Doole Hunt Charclonnay 2007, South Australia

Fa]c straw in colour with aromas of aPPle and melon comP]cxecl by Par-tia] oak fermentation.
Villa Rubini Pinot Grigio 2008, lta|5

]ntcnsive]g Fruitg and P]casant I volves to exotic fruits, banana and mango. CrisP and &ry in the mouth.
Peller [ states Family Series Ricsh’ng, 2008, Niagara

C[ear and brigl—:t, with aromas olcgrccn aPPle, }-vonegclcw melon, pear, and citrus. Ligl—»t to medium-bodied.
chry of Pelham VQA Dry Ricsling 2007, St. Catharines

Drg with the vita]itg of Fruitg crispncss balanced bg a S]ight residual sweetness on the Pa!atc Citrus and rose Peta]

aromas.
Humberto Canale [ state Sauvignon Blanc 2008, Argcntina

F:owvard )C[avours OF rl’PC Fl’gs, i‘;onegclcw mclons aﬂCl ﬂUtTﬂCg~[i‘(C SPiCCSA Crcam3~t6xturecl, rouncl aﬂd SUPP[CA
Robertson Sauvignon Blanc 2009, South Africa

FincaPP[C’ melon, green aPP[c (Good structure, balanced aciclitg
Hillebrand Artist Scrics Gewurztraminer 2008, Niagara

C[ear and bright, with aromas of me]on, pear, and delicate rose Peta[s. Light to medium—boc{icd, oFF—c]rg.
Wasl'u'ngton Hills Gewurztraminer 2007, Washington Statc

Fragrant notes of pear, lychec and cloves fill this delicious wine. Creamg mouth feel with balanced acidit}j and a clean

finish.
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WINE LIST
TIER »

RED WINE
Wente Soutl-lcrn Hills Cabernet Sauvignon 2007, Ca|ifornia
Plum and vanilla aromas, medium-bodied, chocolate, ancljammg fruit flavours.
chry of Fc"‘nam VQA Mcrlot 2006, St. Catharincs
Aromas of toast, black P[ums, cherries and cedar, balanced bg medium tannins and [ive[g aciclitg [cacling to a medium-
]ong finish.
Grant burgc Miamba Shiraz 2007, Australia
Rich and oPu]cnt wine with a chewg texture, riPeJuicg mixed bcrrg and vanilla flavours balanced bg firm graing tannins
]cacling toa ]cngthg finish.
| otus Sgrah Paso Robles 2006, C alifornia
Rich b]ackberrg fruit and subtle, smokg earth on the nose, with a hint of white pepper.
Humberto Canale [ state Pinot Noir 2008, Argcntina
Aromas of fresh rastcrrics and cherries, with a subtle hint of aromatic herbs and vanilla.
Fatr‘iarchc Finot Noir Vin de Fags cl’Oc 2007, France
Ligl—:t c}ncrrg aroma, sweet fresh fruit and a soft finish.
JosePh Drouhin “Cotc de Bcaunc—\/i"agc” Burguncly 2006, France
Nice Purp[e hue. Nosc offers Prctty and delicate flavours of red berries.
[ strada Creek Zinfandel 2005, Niagara
Medium-bodied and fruit-forward. Moderate tannins.
Four Vines Zinfandel OV C 2006, California
B[ackberr}j and spicg P]um fruit with a rich mouth feel. Big and opu[ent on the mid—Pa[ate with Plenty of structure,
tai]ing to a ve]vetg toasted oak finish.
Luigi Kighctti Valpohcc"a C|assico 2008, Niagara
Light bodg, with cherry fruit ﬂavours, and a hint of almond.
Luigi Bosca “Finca | al inda” Ma”occ 2007, Argcntina
Cherrg and sPicg aromas. ‘\/e[vetg, elegant and modern wine with a sound structure.
Alamos Sclcccion Malbcc 2007, Argcntina
DeeP Purp]e. Gooc{ concentration, riPe aromas of P]um and black cherr}j, we]]—integratec{ oak.

WHITEWINL
Ironstonc Cl’\arclonnay 2007, Cali\cornia

Fresh citrus fruit content, creamy mouth-feel and hints of butter. Long crisP finish.
Alsacc Wi"m Kicsh’ng 2004, France

Light, delicate and fine bouquet; e]egant and smooth.

APPlcby | ane Sauvignon Blanc 2008, Niagara
Aromatic nose of citrus, and gooscberry. nght to medium—boc{ied, with a c[ean, fresh finish.

chrg of Fc"'wam VQA Gewurztraminer 2007, St. Catharincs

GraPeFruit and lgchee with hints of rose Pcta] and sPice are apparent in waves on the nose and in the flavours of the

Palate.
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