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BYPETERANDPAULS.COM

WINTER
WONDERLAND

DATE
Saturdays or Sundays in January - April 2012
125 Adults Minimum (Sundays)                                                                                                 
150 Adults Minimum (Saturdays)
      

RECEPTION SERVICE
An assortment of Hot & Cold Hors D’Oeuvres to be 
circulated to your guests upon arrival

Winter Frost Martini Bar
Featuring Specialty Martini’s Made-To-Order featuring a 
Selection of Exotic Liqueurs garnished with Unique Toppings

DINNER SERVICE
Specialty Bread Basket per table
An assortment of specialty breads 

Soup 
Butternut Squash Potage topped with a Beet Root Puree 
and Crostini

Main Entrée:  
6 oz. Beef Tenderloin in a Mushroom Chanterelle Sauce
Accompanied by 2 Butterflied Tiger Shrimp 
Seasonal Vegetable Bundle 
Duchesse Potatoes

Mixed Field Greens in an Aged Balsamic Vinaigrette, 
bowl per table

Dessert 
Warm Molten Lava Chocolate Cake on a Pool of Raspberry 
Coulis accented with Fresh Berries

Coffee & Tea 

‘TOP SHELF’ OPEN BAR (Service Until 1:00 am) 
Unlimited Red & White Wine
Sparkling Toast Before Dinner
Bottled Water per table
Coffee & Tea

 
LATE NIGHT SERVICE
Wedding Cake, Coffee / Tea Station
Client to provide cake, The Vue satff to cut & serve from the 
station

Slider Station:  
Mini Beef Sliders served with a Variety of Toppings and 
Condiments for Guests to Create their desired                           
“Snack” to include Cheddar Cheese, Swiss Cheese, 
Honey BBQ Sauce, Wasabi Mayonnaise, Fried Onions, 
Pickled Cucumbers, Tomatoes, Scallions, Shredded 
Lettuce & Pommery Mustards. Sliders accompanied by 
Crisp French Fries and Golden Onion Rings with Ketchup 
& Mayo for dipping

Winter Warm-Up Station:  
Hot Cocoa & Specialty Flavoured Coffees featuring 
Bailey’s Irish Cream, Kahlua and Frangelico. Station to 
include Mini Marshmallows, Whipped Cream, Chocolate 
Shavings and Maraschino Cherry Toppings served with 
Fresh Baked Gingerbread Cookies and  Assorted Biscotti

(Menus are completely customizable and can be altered 
to suit your specific needs!)

*Applies to new bookings only*
 

PRICE PER PERSON  $8700 + Taxes

CALL TODAY FOR YOUR PERSONALIZED TOUR! 
416.213.9788 | thevue@bypeterandpauls.com

If you have any suggestions or comments about our companies or products: Head Office 905 326 2000 | www.bypeterandpauls.com

ROYAL WOODBINE
GOLF CLUB

ONE WEDDING   |   ONE BRIDE & GROOM   |   ONE VENUE



ROYAL WOODBINE
GOLF CLUB

Dixon Rd.

Eglinton Ave. W

International 
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Airport

Meteor Dr.

401

427

409

195 Galaxy Blvd. Toronto, ON., M9W 6R7


