LEBELVEDERE.CA

© GRACE & GOLD




Welcome to
l.e Belvédere



Exclusive use of Le Belvédere and its spaces in order to host
the most beautiful private wedding day. (We only host one
event per day)

Use of the cliffside terrace or cozy indoor ceremony room
for your ceremony

Outdoor cocktail deck complete with outdoor bar, lounge
seating, background music and soft evening lighting

Outdoor evening campfire lit after dinner (weather
permitting)

Free guest parking

State of the art sound system inside and outside as well as
podium with handheld wireless mic

Multi-coloured LED lighting for the dancefloor and
reception space

Wedding Coordinator to assist you leading up to and on
your big day

Professionally uniformed servers and bartenders

Classic white chiavari chairs, floor-length white linen,
glassware and flatware as well as your choice of colored
napkin

Assistance with set up and take down of décor you provide
(maximum of 4 boxes)

Select décor to choose from to fit your style such as card
box, table numbers, etc.
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© ALEXIS

THE PERFECT SPACE TO KICK OFF YOUR WEDDING FESTIVITIES!

40 DES SENTIERS

LAVOIE

© GREYLOFT STUDIO

Included in your
Belvédere Package

The best way to start your wedding day and get
ready in style!

The Garden House is designed exclusively for
you and your wedding party to relax and enjoy

the wedding day preparations

This stunning space is located a short, 200 feet
from the main building (you are responsible for
transportatioin), and features custom hair and
make-up stations, kitchenette and lovely seating

area all designed with you in mind!

EARLY CHECK-IN

is available at a fee of $75/ hour

A virtual tour is available on our website

GARDEN HOUSE
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39 DES SENTIERS

A COUNTRY HOME FOR ALL YOUR WEDDING DAY NEEDS

© GENEVIEVE ALBERT

© UNION ELEVEN

INCLUDED IN YOUR LE BELVEDERE WEDDING EXPERIENCE

Nestled among the trees and just a short stroll from Le Belvédere, the Guest House is an elegant

country home for all of your wedding day needs from getting ready in the dressing rooms, to

laying down your head at the end of the most magical wedding day!

© ROB LLOYD

© ANITA PEEPLES

The Guest House is included in your
package and is available from 1:00pm
the day of the wedding until 10:00am

the following morning.

It sleeps 6-10 guests in three units, each

complete with full washroom facilities

The Guest House kitchenette is also
stocked with glassware, cutlery and

dishes for your convenience.

Coffee, tea, towels and bedding are also
provided.

PLEASE NOTE

There is a no noise policy at the Guest
House after 1:00am. If you would

like to continue to celebrate after
your wedding, you must do so at a
reasonable volume (inside and only
those registered to spend the night)

A virtual tour is available on our website

GUEST HOUSE
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Menu

Crispy sweet chilli Thai tofu bite
V VG DF GF

Slow roasted cherry tomato
& black olive tapenade with
braised leek on puff pastry
V VG DF

Candied pork belly with house
kimchi in a lettuce wrap DF GF

Asian pork Dumplings DF
Assorted Gourmet sliders
Assorted gourmet mini tacos DF
Mini caramelized onion & Brie
grilled cheese topped with
Crispy green apple V

Bourbon encrusted Pecan
Shrimp DF GF

Asian tuna tartar in a sesame
cornet DF

Grilled sea scallops with a
toasted prosciutto crumble and
spicy red pepper jelly DF GF

Deep Fried smoked cheese curd
with Maple garlic glaze V GF

Smoked salmon croquette with
a house corn butter  GF

Fresh shucked oysters with
accoutrements (based on
availability) DF GF

Grilled chorizo with honey
mustard  DF

Chicken samosa DF

Tofu and mushroom dumplings
VG DF

Smoked duck prosciutto on duck
fat fried crostini

Fresh watermelon salsa with
lime, mint, cilantro and jalapeno
served with a crisp corn chip DF
V VG

Leek and potato with bleu de
I'ermite cheese GFV

Roasted butternut squash with
apple and chive oil GF V

Roasted carrot with fresh ginger
GFV

Thai coconut soup GF V

Seasonal micro greens with
strawberries, sunflower seeds
and fresh raspberry vinaigrette
topped with a herbed breadstick
GF DF VG

Caprese salad with heirloom
tomatoes and bocconcini,
basil pistou and a balsamic
vinaigrette GF

Locally grown roasted beets
topped with pumpkin seeds,
crumbled manchego and
micro-mousse drizzled with
a cider vinegar and maple
dressing GF

Arugula and pressed
watermelon salad with a herbed
feta mousse, roquette pistou
and crispy sesame chips GF

Greek chiffonade with
cucumber, garden tomatoes,
kalamata olives, red onion and
herbed feta cheese served on a
bed of endive GF

Grilled jerk marinated chicken
supreme served with sweet
potato mash in a spicy coconut
coulis topped with a fresh sweet
red pepper mango salsa GF DF

Pan seared chicken supreme
served in a rich marsala porcini
cream sauce served with local
mushrooms and herb roasted
potatoes* GF

Roasted pork tenderloin stuffed
with pistachio and pear wrapped
in a prosciutto served with a pear
rosemary jus and dauphinoise
potato GF

Duck confit served on a maple
parsnip purée with a balsamic
and blueberry demi-glace GF DF

Grilled filet mignon with mashed

potato served with a rich

Eeppercorn sauce topped with
eurre d'échalotte GF

Slow roasted braised short rib
with mashed potato served with
a red wine and sweet currant
glaze GF

Slow Braised lamb shank on a
celery root purée with jus GF DF

Pan seared miso glaze salmon
filet with a crispy coconut rice
croquette and grilled Asian
greens GF DF

Poached salmon with beetroot
glaze, apple cucumber salsa,
chive oil and candied beet
crumble DF

Wild mushroom arancini stuffed
with fontina cheese and served
with a rosé sauce* GF V

Grilled paneer marinated in a
rich Indian butter sauce served
with sweet basmati rice and
house parathas* V

Butternut squash ravioli with
ginger ravioli and curry in a
savoury sage sauce* V

House made Tuscan potato
gnocchi with coconut cream,
spinach, asparagus, sun dried
tomatoes and tofu mousse GF
DF VG

Coconut Thai green curry with
seared mushroom scallops on a
bed of soba noodles and asian
greens GF DF VG

Poke bowl with seasoned rice,
sesame crusted tofu, edamame,
avocado and kimchi topped with
our house vegan aioli GF DF VG

*cannot be made DF

Hazelnut rocher with a crispy
wafer covered in a creamy
choco-caramel mousse topped
with homemade praline GF

Apple tarte tatin infused with
vanilla topped with a dulce
whipped ganache quenelle

Warm lava cake with a soft
espresso bean center served
with an irish cream infused
créme anglaise

Rich vanilla bean cheesecake
with a dark rum toffee crust and
strawberry coulis GF

Lemonchello infused cake with a
zesty lemon mousse topped with
meringue and poppy seed GF

Sweet Québec rum soaked
baba topped with mascarpone
chantilly cream and a wil
blueberry compote

Your wedding cake — plated,
garnished and served with
coffee and tea (provided by the
couple)

Alternative dessert (vegan,

DF, GF based on dietary
considerations) will consist of an
exotic coconut panacotta

845 per child

Handmade cheese ravioli with a
simple tomato sauce

Homemade macaroni and
cheese

Baked chicken strips with crispy
potato chips DF

Freshly baked cinnamon sugar
churros with assorted sauces
including salted caramel,
chocolate and strawberry
*Churros are DF, but not all sauces are

A selection of local gourmet
pizzas
*Can be made GF upon request

Famous Golden Palace Pork Egg
rolls served with traditional sweet
and sour sauce

Assorted sandwiches with
Italian deli meats, local Quebec
cheeses and house made
condiments and pickles

*Can be made GF upon request

Fries, Quebec cheese curd and
outine gravy. Extra toppings

including bacon bits, pulled pork,

beef hotdogs, green onion and

jalapenos

*Can be made GF upon request

Fresh fried donut puffs with
vVarious sauces.
*Puffs are DF, but not all sauces are

Traditional Ramen noodles
with house made broth. Served
with your choice of Scallions,
fishcakes, pork belly and boiled
egg DF

88 per guest

Butternut squash ravioli with
ginger and curry in a savoury
sage sauce \

Three mushroom and spinach
stuffed ravioli in a light garlic
cream sauce V

Sundried tomato, spinach and

feta ravioli in a fresh tomato
sauce \

815 per guest
Antipasto with proscuitto, salami,

grilled peppers, olives, marinated
mushrooms and artichokes

820 per guest
Assortment of local cheeses,

meats, fruit, assorted crackers
and artisan bread

$8 per guest

Offer your guests both soup and
salad

88 per guest

Offer your guests two late night
station options

83 per guest

Champagne and lemon granita

THE MENU
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Unlimited wine served throughout dinner service until
coffee and tea is served.

85 per guest

Toast to be served to guests to kick off
cocktail hour or during the ceremony

$55 per guests, includes a post ceremony champagne
toast

Vodka, Gin, Rye, Rum, Scotch, Tequila,
Whiskey

Domestic & Imported Bottled Beer

House Wine

Assorted Liqueurs & Mixes

Sparkling Wine

Le Belvédére Selected Shots and Shooters*
Soft Drinks, Mocktails & Juices

*Excludes doubles
“Shots available after 9:00pm

815 per guests, brands may vary

Belvedere Vodka
Canadian Club 12 year Rye
Hendrix Gin

Diplomatico Rum

Patron Tequila

Hennessy Cognac
Aberfeldy 12 year Scotch
Daviess County Bourbon

Upgrade to one of these brands for $4 per guest

835 per guest

Post ceremony champagne toast

Open Bar for cocktail hour (2 hour maximum)
* No shots
Cash bar after dinner

815 per guest

Soft drink and juices
Virgin cocktails

Ask to see our curated list

No cost to you, guests will pay for their own drinks.
Average cost per drink is betiveen 39 - 314
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WE'RE HERE TO MAKE THIS EASY

Next Steps

WHAT COMES NEXT

Ready to make Le Belvédére the perfect space for your
dream wedding? Once you have selected a wedding date,
our team will create an Aisle Planner account where you
will be able to sign your contract and being the exciting

process of planning all the details for your big day!

STEP BY STEP AT A GLANCE

Book Your Date

Start Planning!

Attend Your Menu Tasting

Submit Your Final Menu
and Details

Book Your Planning Meeting

THE BIG DAY!

Helptul Tools to
Start Planning

PERSONALIZED EMAILS

Our team has curated a helpful series

of “newsletters” that you will receive at
important moments in your planning process.
These emails will provide you with advice
from our team, tips and tricks and answer
any questions you may have. At any time,
don't hesitate to get in touch by email at ido@

lebelvedere.ca

SELECTING MY MENU

You will receive a link to an online form (60
days prior to your wedding) that will allow
you to select your menu items, make notes of
all dietary requests, select your bar package,
indicate any special requests you may have
for our culinary and service team and much
more. This will be submitted to us 3 weeks

prior to your big day for final review.

AISLE PLANNER

Aisle Planner is an incredible tool to assist

you with the elements of planning your

dream wedding. From timelines, guest lists and
floorplans, to inspiration boards and budgeting
tools, Aisle Planner has it all. Our team will
create a personalized account for you that will
allow you to keep “everything wedding” in one
place and accessible to you, your partner and

our team.

PLANNING TOOLS
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