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Packages
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www. lookoutpointcc .com







CO N G R AT U L AT I O N S !

On behalf of everyone at Lookout 

Point Country Club, congratulations 

on your engagement, and thank you 

for considering us to be the place 

where you share your special moment 

with your partner and loved ones. 

No matter the time of year, we have 

the most beautiful view in the Niag-

ara Region. Our incredible facility is 

able to accommodate to groups of all 

sizes. 



Our gorgeous McInnis Hall can 

accomodate up to 180 people. 

No matter the space, we’ll make sure 

your day is perfect. Our Executive 

Chef prepares all meals using the 

influence of the season, and our 

Banquet Coordinator will look after 

all of your details leading up to and 

on the day of your event. 

Enjoy your day - 

we’ll take care of the rest!

S i n c e r e l y , 

L oo k o u t  P o i n t  C o u n t r y  C l u b



OUR 
MAGNIFICENT 

PACKAGE

F I V E - H O U R  B A R  S E R V I C E
Assorted domestic bottled beer, 5 bar brands, unlimited 
red and white house wine poured during dinner, brandy, 

liqueurs and soft drinks. For sparkling toast, add $6 per person.  

O N E - H O U R  PA S S E D  H O R S  D ’O E U V R E S
service for your guests during cocktail hour.

F O U R - CO U R S E  P L AT E D  M E A L
of your choosing with wine service during dinner.

A F T E R  G LO W
Coffee and tea service station, fruit tray, wedding cake cutting.

For Mossimo’s Pizza delivered at 10pm, add $4 per person.

FREE BRIDE & GROOM MENU TASTING
FREE MEALS FOR CHILDREN 5 & UNDER AT RECEPTION

LINENS FROM GALA DÉCOR.

$175 p e r  P e r s o n 

Package includes gala decor linens, 18% gratuity & 13% tax.
All pricing is for 110 person minimum on saturday, 

and 100 person minimum on Friday and Sunday.
please inquire for november - april off-season pricing



H O R S  D ’O E U V R E S  H O U R
Choose FOUR of the following from hot and cold selection: 

H OT  S E L E C T I O N

S H AV E D  R OA S T  B E E F  O N  A  C R O S T I N I
with horseradish cream and onion jam. 

A R A N C I N I  W I T H  M A R I N A R A  S AU C E
& PA R M E S A N

AG E D  C H E D DA R  A N D  A P P L E  TA R T

P O L E N TA  F R I E S

S P I N AC H  & A R T I C H O K E  C R O Q U E T T E

V E G E TA B L E  S P R I N G  R O L L S

C H I C K E N  S K E W E R S  W I T H  T Z AT Z I K I

S H R I M P  F R I T T E R S  W I T H  S W E E T
T H A I  C H I L I  S AU C E

CUSTOMIZE 
YOUR 

HORS D’OEUVRES



CUSTOMIZE 
YOUR 

HORS D’OEUVRES

H O R S  D ’O E U V R E S  H O U R  CO N T.

CO L D  S E L E C T I O N

S M O K E D  S A L M O N  R I L L E T T E  O N  A  C R O S T I N I
W I T H  P I C K L E D  S H A L LOT 

M A R I N AT E D  B E E T S  W I T H  G OAT  C H E E S E
M O U S S E  & C A N D I E D  P E C A N S

M A R I N AT E D  TO M ATO  & B O CCO N C I N I 
S K E W E R S

M I N I  M U S H R O O M  Q U I C H E

L E M O N  A N D  T H Y M E  R I COT TA 
& P E AC H  C R O S T I N I

J E R K  C H I C K E N  S A L A D  C U P  W I T H 
M A N G O  C H U T N E Y

A N T I PA S TO  K A B O B  W I T H  S A L A M I , 
B O CCO N C I N I ,  O N I O N ,  & 
R OA S T E D  R E D  P E P P E R



H O R S  D ’O E U V R E S  H O U R  CO N T.
Add an extra charge $55 per dozen: 

B E E F  S L I D E R S  W I T H  AG E D  C H E D DA R 
O N I O N  J A M  & R OA S T E D  G A R L I C  A I O L I

GRILLED LAMB LOLLIPOP WITH CHIMI CHURI

S E A R E D  S C A L LO P  W I T H  B R O W N  B U T T E R ,
C A P E R S ,  A N D  C A N D I E D  L E M O N

A N T I PA S TO  U P G R A D E 
A D D  $10 P E R  P E R S O N 

S E R V E D  D U R I N G  CO C K TA I L  H O U R . 
R E P L AC E S  H O R S  D ’O E U V R E S  & F I R S T  CO U R S E .

I N C LU D E S

SLICED PROSCIUT TO, SALAMI, CAPICOLA,
AGED WHITE CHEDDAR, GOAT CHEESE, 

BLUE CHEESE, BRIE, MARINATED EGGPLANT,
ZUCCHINI, PICKLED ONIONS, ARANCINI, 

BRUSCHET TA, ASSORTED BREADS & CRACKERS

CUSTOMIZE 
YOUR 

HORS D’OEUVRES



CUSTOMIZE 
YOUR 

FIRST COURSE

A P P E T I Z E R ,  S O U P,  O R  S A L A D
Choose ONE of the following: 

M I X E D  L E T T U C E S  W I T H  J U L I E N N E
V E G E TA B L E S ,  C H E R R Y  TO M ATO E S , 

W I T H  A  L E M O N  T H Y M E  V I N A I G R E T T E

S A LT  R OA S T E D  B E E T  S A L A D 
W I T H

G OAT  C H E E S E ,  A R U G U L A ,  S H AV E D  F E N N E L
& C A N D I E D  P E C A N S  W I T H  A  M A P L E

B A L S A M I C  V I N A I G R E T T E 

H O N E Y  G R I L L E D  P E AC H  S A L A D 
W I T H

R I COT TA ,  S H AV E D  O N I O N ,  WA L N U T S , 
A N D  A  L E M O N  T H Y M E  V I N A I G R E T T E

C L A S S I C  C A E S A R  S A L A D

MAPLE CHIPOTLE BUT TERNUT SQUASH SOUP

S W E E T  P E A  & H A M  S O U P

C H I L L E D  G A Z PAC H O  S O U P

TO M ATO  & D I L L  S O U P

P OTATO  & L E E K  S O U P



PA S TA
Choose ONE of the following for all guests: 

P E N N E 
W I T H

TO M ATO  S AU C E  O R  A L F R E D O  S AU C E

R I G ATO N I 
M A D E  W I T H

C H O R I ZO,  R OA S T E D  W I T H
S AG E  A N D  B R O W N  B U T T E R  S AU C E

A N D  S P I N AC H
A D D  $4 P E R  P E R S O N

C H E E S E  R AV I O L I 
W I T H

M U S H R O O M  A L F R E D O  S AU C E
A D D  $4 P E R  P E R S O N 

CUSTOMIZE 
YOUR 

SECOND COURSE



CUSTOMIZE 
YOUR 

THIRD COURSE

Please select TWO of the following proteins
 for your guests to select ONE from: 

B E E F

R OA S T  A A A  S T R I P LO I N  8oz 
W I T H  H O R S E R A D I S H  J U S

R E D  W I N E  B R A I S E D  S H O R T  R I B S 
W I T H  R O S E M A R Y  J U S

D I J O N  & H E R B  C R U S T E D  L A M B  C H O P
W I T H  R E D  W I N E  J U S

A D D  $12 P E R  P E R S O N

G R I L L E D  8oz T E N D E R LO I N 
W I T H  R O S E M A R Y  J U S

A D D  $9 P E R  P E R S O N

C H I C K E N

S T U F F E D  C H I C K E N  S U P R E M E
W I T H  S U N D R I E D  TO M ATO E S ,  G OAT  C H E E S E ,

& S P I N AC H  W I T H  A  P E S TO  C R E A M  S AU C E

R OA S T E D  C H I C K E N  S U P R E M E
W I T H  T H Y M E  J U S



F I S H

S E A R E D  S A L M O N  W I T H
C H A R D O N N AY  B E U R R E  B L A N C

H E R B  C R U S T E D  CO D
W I T H  R OA S T E D  M I N I  V I N E  TO M ATO E S

Choose ONE of the following for all guests: 

H E R B  R OA S T E D  M I N I  R E D  P OTATO E S
C R E A M Y  G A R L I C  M A S H E D  P OTATO E S

S M A S H E D  P OTATO  C A K E  W I T H  S C A L L I O N S

T H Y M E  M U S H R O O M  R I S OT TO
A D D  $5 P E R  P E R S O N

P O M M E S  K E N N E DY
A D D  $5 P E R  P E R S O N

Choose ONE of the following for all guests: 

B U T T E R  C A R R OT  A N D  G R E E N  B E A N S
G L A Z E D  S E A S O N A L  V E G E TA B L E S

G R I L L E D  Z U CC H I N I

CUSTOMIZE 
YOUR 

THIRD COURSE



CUSTOMIZE 
YOUR 

DESSERT

Coffee and tea service.
Choose ONE of the following for all guests: 

S T R AW B E R R Y  S H O R T  C A K E
W I T H

S T R AW B E R R Y  CO U L I S

 
N E W  YO R K  C H E E S E  C A K E

W I T H

B E R R Y  CO M P OT E

C A R R OT  C A K E 
W I T H

C R E A M  C H E E S E  I C I N G

 CEREMONY 
PACKAGES



 CEREMONY 
PACKAGES

CO U R S E  V I E W  PAT I O  O R  F I R S T  T E E

$1400 (with reception)

CO U R S E  V I E W  PAT I O

$2000 (ceremony only)

C H A I R  R E N TA L

$4 per chair

SOCAN & Re:Sound FEES

These fees are collected by Lookout Point Country Club 
on behalf of the Society of Composers, 

authors, and music publishers and cannot 
be waived by any company or individual. 

Please ask for details at time of booking.

All prices are subject to change without notice. 
Some restrictions may apply to first tee rentals.



CONTACT US
We’ll take care of all the details.

Pat ti 
Klenavic-Croft

Food & Beverage 
Manager

patt i@lopcc.com

905-892-2639
ex t .  237

Lookout Point Country Club

209 Tice Road, P.O. Box 709
Fonthill, Ontario

Canada
L0S 1E0

905-892-2639
www.lookoutpointcc.com

David

Gregg

Head Chef

chef@lopcc.com

905-892-2639
ex t .  231


