
THE WESTIN PRINCE WEDDING PACKAGE ENHANCEMENTS
2020 WESTIN WEDDINGS 

Our wedding packages include the following:

* Menu tasting for 2
* 3 pieces of canapes per person for reception
* Choice of menus as listed in package 
* 1 hour reception host bar
* 2 glasses of wine per person with dinner
* 1 glass of sparkling wine for toasts
* 4 hour after dinner host bar 

* An energized and rejuvenated banquet room
* Floor length white linens, white chair covers
* Mirrors and tea lights on each table
* Table numbers
* Podium and stationary microphone
* Dance floor and staging 
* Beautiful outdoor grounds for photos
* Special weekend guestroom rates
* Complimentary parking for non overnight guests

* Bridal suite with a bottle of champagne, chocolate dipped 
strawberries and hot breakfast buffet for couple in restaurant

* Package prices are inclusive of all taxes and gratuities
* Packages are designed for a minimum of 75 adults
* Ceremony fee 5 per person plus HST
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MENU SELECTIONS  

COLD CANAPES 

HOT CANAPES 

SOUP - SELECT ONE 

SALADS - SELECT ONE 

ENTREE - SELECT ONE 

FREE RANGE CHICKEN BREAST 

Wild mushroom bruschetta
Caprese skewer 
Peking duck moo-soo crepe (hoisin & green onions)
Fig & prosciutto with balsamic drizzle
California rolls or avocado maki rolls
Vegetarian vietnamese rice roll, sweet chili dipping sauce 

Tandoori chicken skewers, cilantro chutney
Korean kalbi beef on skewer
Nova scotia scallop and bacon
Vegetarian spring rolls, plum orange glaze 
Chicken or vegetarian potstickers, ginger soy
Vegetarian samosa with curry aioli

Silky butternut squash, maple crème fraiche

Wild mushroom cappuccino, thyme foam

Fire toasted tomato veloute, fresh basil oil

Roasted red pepper bisque

Roasted carrot & ginger soup, parsnip curls

Baby field greens and asparagus tips dressed with orange 
segments and sundried cranberries, herb vinaigrette

Candy beet salad, watercress, honey yogurt & poppy seed 
dressing

Traditional golden romaine hearts, grana padano, toasted crostini, 
caesar dressing

Frisee and spinach salad with roasted pears, gorgonzola and 
chianti vinaigrette 

filled with arugula, brie & sundried tomatoes, roasted vegetables, 
wasabi pea mash, truffle essence    175

 

Sushi Rolls - spicy tuna, spicy salmon, tempura shrimp, futomaki 
~ dz minimum 3 dozen of one kind    78

Nigiri - tuna, salmon, yellowtail, shrimp, sole ~dz minimum 3 
dozen of one kind    64

North atlantic clam chowder, oyster crackers    4

Creamy Nova Scotia lobster bisque, cognac cream, flaky 
pastry    6

Boston bibb, belgian endive, watercress salad with brie, 
balsamic vinaigrette    4

Arugula salad with roasted shiitake mushrooms, edamame, chili 
soy and sesame vinaigrette    4

Caprese salad with roma red and yellow tomatoes, sliced 
avocado , fiore de latte, extra virgin olive oil and balsamic    5

Frangipane tart     3

Warm chocolate lava cake, raspberry coulis    3
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SLOW BRAISED BEEF SHORT RIBS 

AGED RIB EYE OF BEEF 

CRISPY BAY OF FUNDY SALMON 

PAN SEARED RAINBOW TROUT 

HERB RUBBED BEEF TENDERLOIN 

PAN SEARED BLACK COD 

GRILLED FILET OF BEEF AND CRAB MEAT STUFFED SHRIMP 

GRILLED CHICKEN BREAST 

SPINACH & MUSHROOM RAVIOLI 

 

SWEET RUSH - SELECT ONE 

horseradish mashed potatoes, tender vegetables, espresso 
demi    175

Horseradish infused potato mash, seasonal vegetables, pan au 
jus    185

Roasted new potatoes, butter poached seasonal vegetables, 
limoncello sabayon and tomato caper salsa    175

forked yams, beets, rapini, maple honey glaze    180

potato gratin, roasted baby vegetables, cognac flambed green 
peppercorn jus    195

Roasted potatoes, tomato & grilled corn salsa, ginger infused 
tequila lime sauce    182

Roasted garlic mash potatoes, farmer's market vegetables, 
tarragon bordelaise sauce, tomato basil relish    199

sage au jus, tomato mojo, roasted potatoes, market 
vegetables    175

heirloom tomato & basil coulis, tomato artichoke ragout, shaved 
parm, balsamic drizzle    175

Marble cheesecake, fresh berries

Belgium chocolate truffle cake

Flawless tiramisu rustica, espresso anglaise

Warm apple crumble, crème anglaise

Grand Marnier white and dark chocolate volcano    4

Orange & mango panna cotta, fruit garnish, crème fraîche    4

Dessert trio with salted caramel chocolate tart, kalamansi 
mousse and raspberry macaroon    5

LATE NIGHT OFFERINGS

SAVOURY BUFFET~ select two:
~Mac and cheese
~Spicy havarti grilled cheese & tomato sandwiches 
~Beef and chicken sliders 
~Fresh cut french fries    25

POTATO BAR
Mashed potatoes, regular and sweet potato fries, pulled pork or 
pulled beef, cheese curds, vegetarian poutine gravy, sea salt, 
malt vinegar, ketchup, scallions, tomatoes, jalapenos, truffle 
aioli, and BBQ sweet chili sauce    25

LATE EVENING SEAFOOD TABLE
Cooked shrimps, smoked and marinated mackerel, trout and 
salmon, steamed mussels with white wine and tomatoes, 
lobster tails, pan seared scallops ~minimum of 50 guests    38

LATE EVENING SWEET TABLE
Selection of tortes, cakes, pies, deluxe mini french pastries, 
sliced fruit and berries, freshly brewed Starbucks® coffee, 
decaffeinated coffee and assorted Tazo® teas    28

CONTEMPORARY LATE NIGHT SWEET TABLE
~Butler passed or stationary
Marscapone mousse shooters, irish cream and white chocolate 
mousse, lemon tarts with pepper cream, mango and lychee 
gelee, coconut and lime tarts, whoopie pies, mini red velvet 
cupcakes, macaroons    32

CHOCOLATE FOUNTAIN
Fresh fruit, sponge cake, biscotti, marshmallows, pretzels, rice 
krispie® squares, flowing warm milk chocolate
~minimum of 100 guests    24

A REFRESHING ADDITION
Fresh cut fruit and seasonal berries, honey yogurt dipping 
sauce    8

Consuming raw or undercooked meat, poultry, fish, shellfish, or eggs may increase your risk of food-borne illnesses 

We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that 
some products on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to 
be environmentally sustainable, we will substitute appropriate alternatives as necessary
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