





CONGRATULATIONS!

Your dream South Asian wedding is within reach with our customizable and
all-inclusive wedding packages at Royal Ashburn Golf Club. Whether you're
envisioning a grand Sangeet, Sagai, Haldi, Mehandi, Dholki, or an elegant

wedding ceremony and reception, we offer options to suit your unique traditions,
tastes, and budget. Choose from our curated packages or let us design a custom
celebration that reflects your vision. Once you book with us, you’ll be paired with a
dedicated weddings and events manager who will guide you through the planning
process, ensuring every step is seamless and stress-free.
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YOUR ALL-INCLUSIVE
CELEBRATION INCLUDES:

o Dedicated Venue Coordinator to guide you every step of the way
o Uniformed, professional service staff and bartenders

o Complimentary menu tastings (refer to proposal for details)

e Rehearsal with your Wedding Coordinator prior to the big day

o Exclusive all-day ceremony site

e Outdoor garden ceremony with tables & chairs included
« Indoor ceremony option in case of inclement weather

o Encircled by vibrant, manicured gardens

o Private, tree-lined ceremony settings

« Elegant stone-paved aisles for a grand entrance

e Manicured gardens in full bloom throughout the season
o Charming pond backdrop with natural reflections

o Elegant swing for whimsical, romantic photos

e Scenic pathways with romantic stone-framed arch

« Landscaped greenery for timeless portraits

e Secluded garden nooks perfect for golden hour portraits

« Private event spaces available both upstairs and downstairs

e Outdoor cocktail reception option surrounded by natural beauty

« Head table set on risers for perfect visibility

e SOCAN fee (supports artists’ rights for events with copyrighted music)

« Eventroom rental

o Floor-length white table linens and white linen napkins
« China and sparkling stemware

o (Cake, gift, and guest book tables

« Cake cutting service provided

o [Elegant hospitality suites with secure keypad lock for privacy
« Ample space for event and pre-ceremony preparations



WEDDING INSURANCE POLICY @hich includes:

Liquor Liability Insurance for Three 24-Hour Periods
Cannabis Coverage for Three 24-Hour Periods
Wedding Cancellation Expenses

Honeymoon Cancellation Expenses

Bridal Attire & Rings

Wedding Photos and Video

Wedding Gifts

Wedding Cake and Flowers

Wedding Stationery

Rented Property & Loss Deposit

Photo: Sumis Photography






THE CEREMONY

VENUE FEE | $3250 +hst *Includes ceremony, reception and wedding insurance.
CEREMONY ONLY | $3500 + hst *Based on availability

RECEPTION ONLY | $1250 + hst *Includes reception and wedding insurance.

OUTDOOR CEREMONY GARDENS
WOODLAND GARDEN | HOLDS UP TO 220
CEDARS GARDEN | HOLDS UP TO 200

INDOOR CEREMONY SETTINGS
COMPTON SOLARIUM | HOLDS UP TO 160 SEATED
ASHBURN SUNROOM | HOLDS UP TO 150
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THE RECEPTION

CHOOSE FROM ONE OF OUR 3 ELEGANT ROOMS

COMPTON ROOM | HOLDS UP TO 220 GUESTS

Completely devoted to spectacular events, the Compton Room located on our
upper level features an adjacent sundeck, glassed-in terrace, and walk-out patio
that provides breathtaking views of the golf course.

ASHBURN ROOM | HOLDS UP TO 160 GUESTS

The Ashburn Room has sweeping banks of French doors leading you to the
sunroom featuring a large fireplace and

an abundance of natural light overlooking your private outdoor terrace. This
event space is perfect for weddings, engagement parties, and bridal showers.

FARM & FOUNDER RESTAURANT + BAR | HOLDS UP TO 80 GUESTS

An ideal location for your rehearsal dinner, showers, engagement parties,
anniversary parties and small weddings. Newly renovated for Spring 2024, the
Farm & Founder Restaurant + Bar features a modern, sophisticated space with
views of the Ist tee and 9th green. > Privale evenl spaces available for weddings
and gatherings of 30 or 50 guests.
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SOUTH ASIAN PACKAGES

Celebrate your special day with our thoughtfully curated South Asian wedding packages,
designed to honour tradition while providing exceptional service and attention to detail.

ALL OF OUR PACKAGES INCLUDE:

e Pre-dinner punch to welcome your guests.
e Naan bread.
o Coffee and tea service available throughout the event.

Whether you're planning a lavish reception, Sangeet, Mehndi, Haldi, or Sagai, our
packages are crafted to make each moment memorable. Let Royal Ashburn be part of your
journey, offering the perfect blend of cultural elegance and outstanding hospitality.

SILVER PACKAGE | $79 PER PERSON

APPETIZERS (select two options)

ENTREE (select three options / two vegelarian, one meatl)
SALAD (select one option)

RICE (select one option)

DESSERT (select one option)

GOLD PACKAGE | $89 PER PERSON

APPETIZERS (select three options)

ENTREE (select four options / two vegetarian, two meat)
SALAD (select one option)

RICE (select one option)

DESSERT (select one option)

PLATINUM PACKAGE | $109 PER PERSON
APPETIZERS (select four options)

ENTREE (select five options / three vegetarian, two meat)
SALAD (select two options)

RICE (select one option)

DESSERT (select two options)

All dietary restrictions will be accommodated.
**Please note: any multton or lamb items are priced additionally
based on current market rates.

Unlimited (4 hours) soft drinks package is available for an additional $5++ per person.
For full bar package options please contact your event manager.

Tax and Administrative Fees
Prices in this package are plus 13% HST and 18% administration fee,
unless otherwise stated.



SOUTH ASIAN
MENU OPTIONS

Vegetable Samosa
Crispy baked samosas stuffed with spiced
potatoes and vegetables.

Vegetable Spring Rolls
Mini baked rolls filled with veggies, served with
plum sauce.

Aloo Channa Chaat
Potatoes and chickpeas tossed in chaat masala,
yogurt, and tamarind sauce.

Aloo Tikki
Spiced potato and pea patties with curry
flavors.

Tandoori Chicken
Chicken marinated in spiced yogurt and
roasted to perfection.

Finger Fish
Breaded fish fillets, lightly coated and fried.

Seekh Kabab
Ground meat with spices and herbs, grilled to
perfection.

Chicken Kabab
Juicy chicken marinated in spiced yogurt,
grilled to tender.

Chaat Papri
Chickpeas, wafers, and potatoes topped with
yogurt and tamarind sauce.

Chicken and/or Veggie Pakoras
Spiced chicken or veggies fried in crispy batter.

Shami Kabab
Pan-fried patties of spiced beef and lentils.

Plain Rice

Rice Pilaf

Chicken Biryani
Biryani Rice
Lamb/Goat Biryani
Shrimp Biryani
Boneless Chicken Biryani
Vegetable Pulao
Mutter Pulao
Chicken Paluo
Jeera Rice

Qorma

Thick spicy gravy with yogurt sliced ginger and
fried onions.

> Chicken Qorma or Vegetable Qorma

Chicken Karahi

Thick sauce made out of tomatoes and spices,
garnished with green chilli, coriander and
sliced ginger.

Achar Chicken
Tender chicken simmered in a tangy, spiced
gravy infused with traditional pickling flavours.

Butter Chicken
Boneless chicken marinated in spices and
cooked with tomato sauce, butter and cream.

Nahari
Chunks of shank meat in thick curry sauce
garnished with sliced ginger, lime and herbs.

Haleem

Beef, lentils and whole wheat cooked together
and garnished with sliced ginger, fried onions,
lime and herbs.

Chicken Tikka Masala
Marinated tandoori chicken in curry sauce.



Y VEGETABLE OPTIONS

Mash/Shahi Daal

Spiced lentil curry with fried onions and herbs.

Pakora Curry
Yogurt-based curry with a thick, rich texture.

Mixed Vegetables
A medley of veggies cooked with spices.

Chana Masala
Chickpeas and potatoes in a flavourful curry.

Palak Aloo
Potatoes cooked in spiced spinach sauce.

Mutter Aloo
Peas and potatoes in creamy tomato gravy.

Palak Paneer
Puréed spinach and paneer mixed with
aromatic spices.

Multer Paneer
Paneer and peas in a creamy, spiced sauce.

Paneer Makhani
Paneer in a rich, creamy tomato-based sauce.

Shahi Paneer
Paneer cooked in a spiced cream sauce with
onion, yogurt, nuts and seeds.

Baingan Bharta
Eggplant with onions, tomatoes, and spices.

Aloo Gobi
Potatoes and cauliflower cooked with
tomatoes, onions and spices.

Dal Tadka
Lentil curry with spiced ghee, tempering.

SALAD OPTIONS

Y Garden Salad
Caesar Salad
Y Kachumber Salad
Y Onion & Cucumber Salad

DESSERT OPTIONS

Y Kheer

Y Gulab Jaman

V Carrot Halwa

V¥ Mango Delight

V' Suji Halwa

Y Sweets and Cookies
V' Zarda

Y Rasmalai

FUSION OPTIONS
*qvailable at an additional cost

Three Cheese Ravioli
Three cheese ravioli in a rich and zesty tomato
sauce, baked with mozzarella.

Cajun Shrimp Pasta
Pasta with grilled cajun shrimp in a creamy
Alfredo sauce.

Chicken Penne Pasta
Penne pasta with grilled chicken, spinach and
sun-dried tomato in a creamy Alfredo sauce.

"V Vegetarian Option
*Ask your wedding manager about vegan and gluten-free options






BAR PACKAGES

STANDARD BAR OPTIONS

BEER (Cans)
The Farm 473ml  $8.75
The Founder 473ml  $8.75
BEER (Bottles)
Budweiser 371ml  $8
Michelob Ultra 371ml  $8
Corona 371ml  $8
Stella 371ml  $8
Corono Cero 371ml  $8

Pumphouse Crafty Radler 473ml  $9.50

@ Smirnoff Pink Lemonade 473ml  $9.50
NUTRL 473ml  $9.50

@ Brickworks Cider 473ml  $9.50
LIQUOR loz
Smirnoff Vodka $9
Crown Royal $9
Captain Morgan’s White Rum $9
Captain Morgan’s Spiced Rum $9
Gordons Gin $9
Bell’s Scotch Whiskey $9
El Tequileno Blanco $9

WINE BAR | $35 per bottle
House wine poured by bartender. Other wine
selections available, price may vary.

Colio Pinot Grigio Colio Cabernet/Merlot
Ontario Ontario

UNLIMITED SOFT DRINKS | $5 Per Person
Your guests can enjoy unlimited soft drinks for up
to 4 hours during your event.

FRESH BREWED COFFEE/TEA | $3 Per Person
or $95 per urn - All guests will have the option of
coffee or tea throughout your event.

@ Gluten Free Ashburn Brewery

TROPICAL FRUIT PUNCH (serves 50 - 60)
FRUIT PUNCH | $80
CHAMPAGNE PUNCH | $110

CELEBRATION TOAST | $8 Per Person

One (1) glass of Champagne or Mimosa per person.
Non-alcoholic toast options available, ask your event
manager.

BOTTLE SERVICE MENU | $50 per bottle
For special requests above the cost of the bottle.

CASH BAR
Drinks sold by the glass and paid for individually.

CONSUMPTION BAR
Settle a bill at the end of the night that covers all
beverages consumed.

HOST BAR
Bar service is offered to guests at an event
throughout the set time period.

3 HOUR HOST BAR | $40 PER PERSON
5 HOURHOST BAR | $50 PER PERSON
ADD 1EXTRA HOUR | $10 PER PERSON
COCKTAILBAR | $6 PER PERSON

HOST BARADD-ON
Cocktail hour featuring:

e Sangria (red or white)
e Mimosas

Plus choose two of the following for after dinner bar:
« Espresso Martini

e Old fashioned

«  Mojito

o Aperol Spritz

BARTENDER FEE | $150 +hst (per bartender)
Bartender fee applies to events requiring

bar service and covers the cost of a Smart
Serve-certified bartender.

Tax and Administrative Fees

Prices in this package are plus 13% HST and 18% administration fee,

unless otherwise stated.






WHITE WINE
Lavorato |
Pinot Grigio
Italy

Espiritu de Chile Viajero |
Sauvignon Blanc
Chile

Canciller |
Chardonnay
Argentina

RED WINE
Lavorato |
Cabernet Sauvignon
Ttaly

McGuigan Black Label |
Shiraz
Australia

Canciller |
Cabernet Sauvignon

Argentina

BOTTLE SERVICE MENU |

For special requests above the cost of the bottle.

MOCKTAIL PACAKAGE |

The mocktail package includes 4 hours of
unlimited soft drinks and your choice of two
mocktails from the list below.

e Passion Fruit

o Strawberry Mojito
e Orange Mule

« Iced Peach Tea

e Cranfusion

Event packages include classic white napkins
and linens. Explore our upgraded options
below to perfectly match your event’s style
and vision.

NAPKINS |
TABLE CLOTH: |
OVERLAYS |

CARNIVAL STATION |

Mini corn dogs with Dijon mayo, hot soft salted
pretzels with assorted mustards, boneless chicken
bites with lemon garlic aioli, panko- crusted onion
rings, and jalapeno poppers.

CHARCUTERIE &

ANTIPASTO BOARD |

Salami, short stick pepperoni, hot calabrese,
cured sausage, assorted antipasto, pitted
green olives, Brie, cheddar cheese, grapes,
and assorted crackers.

INTERNATIONAL HANDHELDS |
Taste the world with Jamaican patties, samosas, corn
dogs, and egg rolls with plum sauce.

ASIAN NOODLE BUFFET |

Chicken chow mein with vegetables, spring rolls,
and fortune cookies. Served with chop sticks
and noodle boxes.

PIEROGI BAR |
Bite-sized pierogies served with sour cream, cheddar
cheese, bacon, and chives.

Tax and Administrative Fees
Prices in this package are plus 13% HST and 18% administration fee,
unless otherwise stated.



PREFERRED VENDORS

ROYAL ASHBURN COTTAGES
royalashburngolfclub.com
(905) 686-1121 X 240

FARMSTEAD B&B
thefarmsteadbnb.com
(905) 985-2035

HILTON GARDEN INN
torontoajax.hgi.com
(005) 686-9400

4 MEN UNITED
4MU.ca
info@4menunited.com

BLUSH BRIDAL BOUTIQUE
blushbridalshop.ca
(905) 987-3555

BRIDAL DESIRES
bridaldesires.ca
905-426-6769

TANIS EMMETT WEDDING STYLE
tanisemmett.com
(905) 604-7477

CUPCAKE JUNKIE
cupcakejunkie.ca
orders@cupcakejunkie.ca

MITCHEL'S CAKE & DESSERT
mitchels.ca
(905) 728-7463

SUGAR & LOVE BAKERY
sugarandlovebakery.ca
sugarandlovebakery@gmail.com

*VENDOR FEE: Please note: A $250 vendor fee will apply to any outside vendors as well as

SOUTHERN CHARM VINTAGE
RENTALS
southerncharmvintagerentals.com
(905) 409-9660

STEPHITA INVITATIONS
stephita.com
(905) 489-1199

COMPLETE WEDDINGS
completeweddings.ca
Services: DJ, Videography,
Photo Booth, and Photography
(4106) 775-3717

FOREVER SOUNDS DJ SERVICES
foreversoundsmdj.com
(905) 434-4988

PUMP IT ENTERTAINMENT
pumpitdj.com
(905) 809-9602

RHYTHM WAVES
jazyaqub@gmail.com
(905) 970-5258

STEP BY STEP
stepbystepdj.ca
(905) 409-7998

VIBRANT SOUNDS
vibrantsounds.ca
905-674-1259

to any outside food stations not on our preferred vendor list.

ANNIE LANE
annielane.ca
(905) 435-4495

CHAMELEON EVENTS
chameleonevents.ca
(905) 706-5732

JUST FOR YOU WEDDINGS
just4youweddings.ca
(905) 922-6701

MANGO DECORS
info@mangodecors.ca
(903) 758-1091

SULTANA’S WEDDING DECOR
sultana.rahaman@gmail.com
(416) 418-4000

VINTAGE BASH
www.vintagebash.ca
(647) 860-7401



BLOOMBERRY & CO
bloomberryandco.com
(905) 623-4441

BRANCHING OUT
branchingoutflorists.com
sharon@branchingoutflorists.com
(905) 985-3033

HB FLORAL DESIGN
@ hbflorals
hbflorals.com

MIKE GIBBS DESIGN
mikegibbsdesign.com
(416) 662-4328

XO EVENTS & FLORAL
xoeventsflorals.com
@xo_eventsandflorals

6IX PHOTOBOOTHS
6ixphotobooths.com
(647) 703-7866

LOVE AT THE TONE
loveatthetone@gmail.com
(905) 621-2282

MAGIC MC - DURGY SPADE
Wedding MC + Magician/Mentalist
@magicmclive
www.magicmclive.com

MIRROR MIRROR 360 PHOTOBOOTH
mirrormirrorbooths.com
@mirror_mirror_inc

SUGARPOP RENTALS
sugarpoprentals.com
(905) 922-3465

CHRONIC INK TATTOO
chroninktattoo.com
Instagram: @chronicink

WEDDING PAINTING
www.lindsayliboiron.com
@ lindsayliboironart

DAVE MCGONIGAL - PIPER
dmcgonigal @rogers.com
(905) 665-8345

LIANE JAMES - HARPIST
lianejames.com
(416) 567-7753

TIE THE KNOT MUSIC
tietheknotmusic.ca

(647) 891-3696

AILEEN DOCKERTY
aileendockerty.ca
(905) 231-1334

ENDURING PROMISES
aileendockerty.ca

1 844-374-4733
enduringpromises.com

MARTIN WEDDING OFFICIANT

martinweddings.ca
(905) 721-1290

REV. MAUREEN MCLELLAN
imarryu.ca
(905) 767-5312

CHRISTINE SMALL PHOTOGRAPHY
christinesmallphotography.com
(905) 449-0586

HEATHER WINDSOR PHOTOGRAPHY
heatherwindsor.com
(905) 243-6637

JORDAN FINE PHOTOGRAPHY
@jordanfinephotography
jordanfinephotography.com

LISA HUGHES PHOTOGRAPHY
lisahughes.ca
(905) 621-2282

MELANIE PHYLLIS PHOTOGRAPHY
melaniephyllis.ca
(289) 356-0913

PRECIOUS PHOTOGRAPHY
By Courtney McIntosh
preciousphotography.ca

(647) 295-3884

TEJAS EASWAR PHOTOGRAPHY
tejaseaswarphotography.com

DURHAM EVENT RENTALS
durhameventrentals.com
info@durhameventrentals.com

HAWLEY CRESCENT
hawleycrescent.ca
(289) 314-6547

PERFECT PARTY EVENT RENTALS
perfectpartyplace.ca
(905) 723-9050

TENTLAND
tentland.ca
(905) 442-1223



Royal Ashburn Golf Club
995 Myrtle Road West, Ashburn, ON, LOB TAQ

royalashburngolfclub.com | sales@royalashburngolfclub.com
(905) 686 - 1121 x 240




