Port HOPE
Golf & Country Club
-\

PENRYN PARK
Since 1859

Welcome to the Penryn Mansion at the Port Hope Golf and Country Club since 1859. Port
Hope itself offers many pleasures to its visitors with lakeside breezes, historic architecture and antique
shops that fill the streets. An equally irresistible attraction ~ the Port Hope Golf & Country Club.
Beautifully situated on the bluffs overlooking Lake Ontario, spectacular views come with every bend
and turn. The 18-hole golf course takes the golfer through dramatic woodlands highlighted with
ponds and streams.

A significant advantage to the golfing experience is the Country Club’s association with the
fabled Penryn Park, where you are transported back in time and gothic splendor comes alive. Along
with the mansion, the surrounding grounds offer the perfect opportunity for your wedding ceremony,
whether it is inside the mansion or outside on the meticulously maintained grounds. The Penryn
Mansion with its Ballroom and Reception areas makes it a favourite for Weddings, Golf Tourna-
ments, Corporate Functions, Public Events, Award Dinners, Birthday and Anniversary Parties, and
Charity Events. The Mansion itself can seat up to 80 guests for a buffet style luncheon or dinner and
up to 130 guests for cocktails. Enjoy your exclusive use of our three exquisite rooms: the Ballroom,
the Drawing Room and the Library. The mansion grounds are excellently suited to host a tent wed-
ding or reception for up to 250 guests. Port Hope Golf & Country Club is the perfect location for all
of your wedding photographs whether you desire the Lake, Forest or Greens as your backdrop. Your
guests will be entertained by the setting while you enjoy your first moments as Husband and Wife.

For a personal consultation or to visit the Penryn Mansion, please call the Port Hope Golf &
Country Club at 905-885-6487 or at the convenient toll free number (800) 346-5361 and visit us on
the web at www.penrynpark.ca. We look forward to hosting your next special event.

Kim Telford

Manager ~ Hospitality & Conference Services
Port Hope Golf & Country Club

Penryn Mansion


http://www.penrynpark.ca/

Ream Capacities

The Penryn Mansion consists of three main rooms: the Ballroom, the Library and the Drawing
Room. The Mansion's preparation kitchen is available for our on-site caterer to use while
preparing your meal.

Ballroom 56 guests 7 — 60” tables @ 8 per table
Drawing Room 24 guests 3- 60” tables @ 8 per table
Library Room 24 guests 3 — 60” tables @ 8 per table

*If you would like a buffet dinner served for your guests, the Drawing Room is the perfect
location for this. As well, in the cooler months of May, September and October this room may be
shared with our bar service.

Each and every event held within the Mansion has its own unique setup. The Events Manager will
assist you with guest table organizing, as well as the set-up needed for your special day.

There is also a separate bathroom and dressing room located on the second floor that may be
used by the bridal party prior to the ceremony or just to freshen up in during the evening;

For weddings requiring room for more than 104 guests for a dinner, the grounds also can
accommodate the use of a tent for up to 250 guests. Tents are sized pending the guest number
tfor your event. The Events Manager will assist you in getting quotes and booking the appropriate
tent for your perfect day.



Mansion Reception:

+ Use of all three rooms in the Mansion as well as the verandah, upstairs ~ bridal room
& bathroom
+ The surrounding lawn area and the use of the pool area
+ 80 guests maximum for a buffet dinner
+ 104 guests maximum for a sit down dinner
+ 130 guests maximum for a cocktail reception
+  Wedding/Events Manager Services ~ 2 planning meetings of 90 minutes each
+ Staffing: parking attendant(s), bartender(s), serving staff
+ Tables, chairs, linens, dishware, glassware, and your choice of chair covers (white, ivory
or black)
+  Menu choice with Non-alcoholic punch
Starting at $70 per person
Includes taxes & gratuity.

Add on the following to the above package:
+ 4 hours of host bar: rye, rum, gin, vodka, scotch, domestic beer, wine, pop and juice
(additional hours are available).
+ Poured Wine Service with dinner

Starting at $100 per person
Includes taxes & gratuity.

Rebearsal Dinner:

+ Dinner ~ held prior to the wedding date (usually the evening before) maximum use for
5 hours, no later than 9:00pm

+ Use of all three rooms in the Mansion as well as the verandah area only

+ Tables, chairs, linens, dishware and glassware provided

+ Bar service available

+ Bookings are a first come first serve basis

+  Menu choice with Non-alcoholic punch

Prices are subject to change within 60 days of viewing.



Tent Reception:

+ Includes the use of the Penryn Mansion, the pool area and the grounds surrounding the
tacility
+ Set up of the Tent for your reception, lighting & electric hook ups for vendors
+ Tear down of Tent & equipment excluding items brought onsite by the couple or their
vendors
+ Tents can be brought in for groups of 80 or more, however a minimum 110 guests
booking required or a maximum of 250 guests.
+ Use of all three rooms in the Mansion as well as the verandah, upstairs ~ bridal room &
bathroom
+  Wedding/Events Manager ~ 3 planning meetings of 90 minutes each
+ Staffing: parking attendant(s), bartender(s), serving staff
+ Tables, chairs, linens, dishware, glassware, and your choice of chair covers (white, ivory
or black)
+  Menu choice with Non-alcoholic punch
Starting at 385 per person
Includes taxes & gratuity.

Add on the following to the above package:

+ 4 hours of host bar: rye, rum, gin, vodka, scotch, domestic beer, wine, pop and juice
(additional hours are available).
+  Poured Wine Service during Dinner
Starting at $115 per person
Plus taxes & gratuity

The rental fee does not include the tent. The Events Manager will provide an approxi-
mate quote. Sizes and style of tents are the choice of the client. No outside tent compa-
nies are permitted on the grounds.

Prices are subject to change within 60 days of viewing.
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The Port Hope Golf & Country Club is responsible for the purchasing of all alcohol. No person

is permitted to purchase their own alcohol and bring it on to the premises to sell or consume.

The Port Hope Golf & Country Club is responsible for all wine that is served. For a list of
selected wines, see your Events Manager.

Cash or Consumption Bar

Bar Shot $4.75
Bottled Domestic Beer $4.75
Bottled Premium Beer $5.25
Wine $5.25
Cocktail/Cooler $5.25
Pop/Juice $1.00/1.50

The above prices include ice, glasses, mix and all applicable taxes. The Consumption Bar, a
Deposit will be made in full prior to the event in the amount of; 3 drinks per person, per hour. A
15% gratuity will also be added. In the event that you do not meet the amount of the deposit
paid, then the Penryn Mansion—Port Hope Golf and Country Club will refund the difference,
payable by cheque.

Prices are subject to change without notice.
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If it is your dream to host your wedding ceremony outdoors, Port Hope Golf & Country Club
has many scenic locations that would be an ideal choice. Choose from the gazebo overlooking
the course and Lake Ontario, the archway leading to the exquisite pool area, or elsewhere on
the grounds. No matter what location you choose with Port Hope Golf & Country Club, you
can’t go wrong.

These are wonderful alternatives to the traditional church service bringing all your guests to only

one location to share your special day. Your guests can socialize and enjoy refreshments on our

terrace and surrounding grounds overlooking the golf course while you have your wedding pho-
tos taken in our spectacular gardens.

On-site Ceremonies are available to our Couples hosting their Reception at the Penryn Mansion
and include a rehearsal of 30 minutes prior to wedding day, linen covered chairs for your guests
and license signing table with linens and pen
for an additional charge of $250.
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+  Non Alcoholic Punch

+  Hot & Cold Passed Hors D’Oecuvres
9 — 12 pieces per guest

+ Champagne for Toasting Speeches
+ 4 Hour Host Domestic Bar

+ Late Night Snack to Include:
Sandwiches, Fruit & Cheese Tray

+ Service of your Wedding Cake

¢+ Coffee and Tea Service
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+ Non Alcoholic Punch
+ Traditional Buffet or *Plated Menu*
¢+ Poured Wine Service
+ 4 Hour Host Domestic Bar
+ Late Night to Include:
Vegetarian, Meat & Cheese Pizza
OR

Fruit, Vegetable and Sweet Trays

+ Coffee and Tea Service

+ Service of your Wedding Cake

Please enquire about plated meal options

* 810 additional charge per person, will be applied *
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+  Non Alcoholic Punch

+ Welcoming Tray

+ Traditional Buffet or *Plated Menu*

+  Poured Wine Service

+ Champagne for Toasting Speeches

+ 4 Hour Host Domestic Bar

+ Late Night to Include:

Vegetarian, Meat & Cheese Pizza

OR

Fruit, Vegetable and Sweet Trays

+ Service of your Wedding Cake

Coffee and Tea Service

*

Please enquire about plated meal options

* 810 additional charge per person, will be applied *
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Non Alcoholic Punch

Hot & Cold Passed hors D’Oeuvres
2-3 pleces per guest

Premium Buffet or *Plated Menu*
Poured Wine Service
Champagne for Toasting Speeches

5 Hour Host Domestic Bar

Late Night to Include:

Vegetarian, Meat & Cheese Pizza
OR

Sandwich/Wraps, Fruit, Vegetable

and Sweet Trays

Coffee and Tea Service

Service of your Wedding Cake

Please enquire about plated meal options

* 810 additional charge per person, will be applied *
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Mansion Packages are based on a minimum of 56 guests, parties less than 56 are
subject to a minimum guest fee

Tent Packages are based on a minimum of 110 guests, parties less than 110 are
subject to a minimum guest fee

Tent Rentals are in addition to the package price and custom ordered to your number
of guests

Round of golf for four (weekday or weekend). Does not include power carts.
Item placement in the reception area (place cards, bombinieres, centre pieces)
Special menu for guests with dietary concerns

Food substitutions are available for Pre-Reception and/or Late Night selections
Vegetarian & Children’s Menu’s available

General Information

Our entire facility is smoke-free. Designated areas available on the grounds

The management reserves the right to enforce mansion rules with regards to behav-
iour, dress code and the responsible consumption of alcohol. All staff are trained in
the responsible service of alcohol as required by the L.LL.B.O

Penryn Mansion’s operations are a function of the I..C.B.O and operate in accordance
with its laws and regulations

The bar closes at 1:00am. Disc Jockey service will not operate past 1:00am
Decorating of the mansion or tent area is at the discretion of management. Please
note that confetti, rice and/or glitter is not permitted on the property. If the recep-
tion area is not occupied the day prior to your event, you may come in and set up at a
mutually convenient time. Clean up is performed by the staff of Penryn Mansion. It
is your responsibility to remove everything you wish to keep immediately after the
event.

A guaranteed number of guests and confirmed reception area set up must be
submitted to management no later than 2 weeks/14 days before the event. All
billing will be based on the guaranteed number or actual attendance, which-
ever is greatet.

Any damage or loss caused to the Penryn Mansion/Port Hope Golf and Coun-
try Club by your guests or representatives shall be your responsibility in addi-
tion to the cost of the repair or necessary replacement.
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C AT E R I N G

Here at Penryn Park Catering our diverse gourmet menus can be custom-tailored to any taste. Choose from
elegant plated four-course meals to casual buffets or something that is uniquely your own style.
The professional and skilled staff of Penryn Park Catering will be attentive to your every request and will
create a menu sure to delight all guests. Our unlimited creative menu suggestions and full service packages
will take the worry out of planning and will add the final touch to your special day.

Menu
Hors D’ Oeuvres Menu
Plated Menu
Traditional Buffet
Premium Buffet
Cold Buffet
Late Night & Additional Varieties

Children’s Menu

Leave the worrying to us. For a well-planned and memorable event, look to the hospitality and experience of
Penryn Park Catering at the fabled Port Hope Golf & Country Club.

Let us help you create a lifetime of memories.

PorT HOPE

Golf & Country Club

82 Victoria Street South
Port Hope, ON
L1A 3L6
1-800 -346 -5361
Web: www.penrynpark.ca



http://www.penrynpark.ca/
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Hor s D’ Oeuvr es

Cold

¢+ Shrimp Cocktail served on a Fresh Cucumber Slice

+  Crepe Wrapped Smoked Salmon and Baby Asparagus in a creamy lemon dill sauce
+  Watermelon and feta skewer

+ Prosciutto wrapped cheese and pear

+ Bocconcini, roma tomato, and basil served on a crostini

+ Caramelized onions and goat cheese in a mini tart

+ Cold Spring Rolls

Hot

+  Mini burger with gourmet toppings and homemade sauces

+ Assorted quiche

+ Sea Scallops wrapped in Canadian Bacon

+  Mini Beef Wellington

+ Pulled Pork served on Apple Chips

+  Mushroom and Leek Confit wrapped in a Cream Cheese Dough
+  Spanikapita

+  Mini Crab Cakes

¢+ Chicken Satays with Peanut Sauce

Al ternative Hors D’'"oeuvres are avail ab
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Plated Menu
All served with fresh baked rolls, flatbread and butter.

Traditional 4 Course Menu includes: Your Choice of Salad, choice of Sorbet, one Entrée, and a
Dessert, choices that are starred will come with an additional fee

Premium 5 Course Menu includes: Your Choice of Salad, choice of Soup or Appetizer, choice of
Sorbet, One Entrée, and a Dessert, choices that are starred are included

Vegetarian Options are available upon request

Salads

¢+ Original Caesar Salad— Hearts of Romaine with Pancetta, aged Parmesan shavings, and
herbed Croutons, finished with a homemade dressing (cream or vinaigrette option)

+ Authentic Greek Salad— with Tomatoes, English Cucumbers, Sweet Bell Peppers, Red Onion,
Kalamata Olives, and crumbled Feta cheese, tossed in a homemade Greek dressing

+ Baby greens, sliced pear, honey—glazed pecans and maple balsamic vinaigrette

+ Fresh Spinach with fresh Cherry tomatoes, English Cucumber, Red Onion, dried Cranberries,

toasted Walnuts, and Aged Cheddar shavings in a fresh Honey Dijon Dressing

Soups

+ Italian Wedding
+  Mexicali Tortilla
+ Butternut Squash with Roasted Red Pepper Puree and Herbed Cream,

+  Cream of Wild Mushroom with caramelized shallots and aged cedar croutons
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Appetizers
+ DPasta shell stuffed with Ricotta Cheese and Spinach

+ Jumbo Ravioli stuffed with your choice of Portabella Mushroom or 3 Cheese
¢+ Sea Scallops served on frisée

+ Caramelized onions and goat cheese tart with puff pastry

Sorbets

+ Hand Squeezed Sicilian Blood Orange Sorbet

+ Limoncello Infused Fresh I.emon Sorbet

Entrees

¢+ Grilled Breast of Chicken with a Pesto and Goat Cheese sauce, wrapped in Prosciutto
+ Ontario Pork Medallions with a Five onion marmalade or Apple Chutney

+ Oven Baked Atlantic Salmon with a Whiskey Soy glaze or Lemon Dill Cream Sauce

+ Prime Rib/AAA Striploin with Au jus ot red wine beurre blanc

Vegetarian Options

+ Stuffed Bell Pepper with Rice, Roasted Tomatoes, toasted almonds, spiced to perfection and
topped with a blend of cheeses

+ Stuffed Portobello Mushroom ~ Eggplant, Spinach and Parmesan or Spinach and 3 Cheese

+  Quiche ~ choice of Tomato & Basil, Spinach & Mushroom or Tofu & Spinach
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Starches

+ Roasted Garlic, Red Skin mashed potatoes
+ Oven Roasted Mini Red Skin Potatoes

+ Long grain rice pilaf infused with fresh herbs

Desserts

+ Chocolate Mousse Hazelnut Truffle Cake

+ Créme Brulee Tulip

¢+ Chet’s Inspiration Seasonal Berry Strudel

+  White Chocolate and Amaretto Cheesecake

+ Chocolate and Creme Brulee Pyramid *

* Items are only available with the Premium Served dinner Option
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Traditional Buffet Menu
All buffets are served with fresh baked rolls, flatbread and butter.
Please choose 2 Salad options, 1 Side option, 2 Entrée options, and 2 Dessert options

Salads
Red Skin Potato Salad, Chef’s Creation Pasta Salad, Spinach Salad, Original Caesar Salad,
Authentic Greek Salad, Canadian Cheese Tray, Crudités Tray

Vegetables
(Variety of 3 will be presented)

Seasonal Vegetables

Sides
Roasted Garlic, Red Skin Mashed Potatoes, Long Grain Rice Pilaf,
Oven roasted potatoes with fresh herbs

Hot Entrée Items
Carved Prime Rib au jus, Breast of Chicken in a Grainy Honey Mustard and Herb crust,
Roast Pork Loin in a Canadian Maple Glaze, Whiskey Soy Atlantic Salmon Filet,
Grilled Vegetable Penne

Desserts
A Variety of Petit Fours, Chef’s Selection Strudel, Rich and Creamy New York Style Cheesecake
with choice of Fresh Fruit Coulis or Chocolate and Cabernet Drizzle,
Fresh Fruit Plate, Variety of Mousse Cakes
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Premium Buffet Menu
All buffets are served with fresh baked rolls, flatbread and butter.
Please choose 3 Salad options, 2 Side options, 3 Entrée options, and 3 Dessert options

Salads
Red Skin Potato Salad, Chef’s Creation Pasta Salad, Spinach Salad, Classic Caesar Salad, Married
Salad (Greek & Caesar), Canadian Cheese Tray, Antipasto Platter, Crudités Tray

Vegetables
(Variety of 3 will be presented)

Seasonal Vegetables

Sides
Roasted Gatlic, Red Skin mashed potatoes,
Long Grain Rice Pilaf, Oven Roasted Potatoes with fresh Herbs

Hot Entrée Items
Carved Prime Rib au jus, Breast of Chicken in a Grainy Honey Mustard and Herb crust,
Roast Pork Loin in a Canadian Maple Glaze, Whiskey Soy Atlantic Salmon Filet,
Grilled Vegetable Penne, Ravioli with choice of Butternut squash, Cheese or Mushroom filling

Desserts
A Variety of Petit Fours, Chef’s Selection Strudel, Rich and Creamy New York Style Cheesecake
with choice of Fresh Fruit Coulis or Chocolate and Cabernet Drizzle,
Fresh Fruit Plate, Variety of Mousse Cakes
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All buffets are served with fresh baked breads and flavoured gourmet butters, appropriate
condiments as well as coffee and tea service

Cold Buffet

Chet’s Inspiration Potato Salad
Spring Mix Salad with Home made dressing of choice
Traditional Greek or Original Caesar Salad
Canadian Cheese Tray
Savoury Sandwich Selection
Crudités Tray
Dessert Bar (Assorted Petit Fours, Cookies, Tarts & Fresh Fruit)

Add a Barbeque item:
Choose one of the following: 8 ounce Steak, Chicken Breast, Hot Italian or Oktoberfest Sausage
with roll. You may also select a Gourmet Baked Potato instead of Potato Salad.
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* All children’s meals are served with the appropriate condiments, dinner rolls and butter, pop,
juice or milk & dessert.

Childrends Menu

Kid’s Meals available for children under 12 years of age
Chicken Fingers
Burger
Grilled Cheese

Penne Pasta

All served with your choice of fries or veggie sticks & starter

Additional options and special requests available.




