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Personal on-site wedding planner

Wedding agenda for overnight guests at check in

Your choice of tastefully prepared menus

Hors d’oeuvres during reception (3pcs/pp)

One glass of sparkling wine for toasting

Late evening coffee station

3 Votive holders and white tea lights on each table

Printed dinner menu on each table

White table linens and napkins

Private bonfire from 9 pm- 1 am located at the 
tent the night of the wedding

Complimentary dinner for 2 ppl 

~see food tasting policy page

Complimentary loft suite on your wedding night 
with congratulatory gift 

Complimentary one night stay in a loft suite 

with dinner on your first anniversary *

Complimentary round of Golf for “2” at Rocky 
Crest Golf Club**

$50.00 gift certificate for the Amba Spa

All packages based on a minimum of 65 guests

*Based on Availability

**Golf must be used on the weekend of the wedding 

or on your one  year Anniversary return visit

The above items listed in this package have no cash value
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Taxes and Service Charges

Our current Provincial tax HST is 13%, included  
on all food and beverage, rentals, service charges 
and services.     

All Taxes are subject to change.  A Service Charge 
of 15% applies to all venue rentals, food and 
beverage and HST.

Food Tasting Policy

As part of our deluxe wedding package we are pleased to offer the following

We wish to extend an invitation to join us for dinner for 2, for the bride 
and groom, in our Lake Joseph Dining Room for an opportunity to 

experience our culinary talents. This is a complimentary service that we are 
pleased to offer.  You will have the opportunity to take advantage of our full 

dinner menu.  Please book this reservation for a food tasting through 
Melissa Felton directly.  

(Based on availability)

We are also happy to extend this invitation to parents if they wish to join 
the tasting.  We will be pleased to accommodate this by discounting the 

meals by 50%

(not applicable to alcoholic beverages).

Venue Rental Fees

Rental fees include use of the facility, tables and 
chairs, basic white linen, china, cutlery, and 
banquet glassware.

Base set up and tear down of the event is also 
included in rental rates.

*Additional labour fees may apply, ie
arrangement of decorations/ changes to agreed 
on diagrams.

Save Your Date

Delta Rocky Crest Resort is happy to hold your 
preferred date for 1 week while you go through your 
decision making process.

It is all about you! We encourage and invite you to challenge our 
talented culinary team to customize a menu just for you!
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Marquis Tent

~Please note that there is a minimum number of guests required to book this space , which applies based on date

Rental fee for the Marquis Tent is an additional cost of $1750.00

The tent rental fee includes White Chivari Chairs

Due to noise restrictions and for the comfort of all guests the music at the Marquis will be turned down at 11 pm and turned off by 
12:00 AM. Live Bands are permitted, however band must be finished by 10 pm

Lakeside Conference Centre

~Please note that this venue is perfect for 30-60 people

Rental fee for the Lakeside Conference Centre $1500.00

Due to noise restrictions and for the comfort of all guests the music at the Lakeside Conference Centre will be turned  down at 11 pm 
and turned off by 12 am.

Live Bands are permitted, however band must be finished by 10 pm

Lake Joseph Dining Room

Overlooking beautiful Lake Joseph, this location is available on selected dates only for wedding dinner and receptions, 

a minimum room block will apply

Rental fee for the Lake Joseph Dining Room is an additional cost of $1500.00

Due to noise restrictions and for the comfort of all guests the music at the Lake Joseph Dining Room will be turned down at 
11 pm and turned off by 12 am
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Sun Dock Ceremony

Located on the sparkling waters of spectacular Lake Joseph

Rental fee for the Wedding Ceremony on the Bayside Dock is an additional cost of $500.00 including 100 white folding patio chairs

Banquet chairs and chair covers there is an additional fee of $10.00 per chair plus the cost of chair covers

Bayside Dock Ceremony Site is available to weddings with a minimum of 40 guests

May-June and September-October from 4:00 PM, July and August from 5:00 PM

Armishaw Beach Ceremony

Nestled amongst the woods, boasts a beautiful backdrop on Armishaw Lake.

Ceremony Rental fee of $300.00 this includes set up of up to 20 white folding patio chairs.

This location is available for weddings up to 70 ppl

Available for ceremonies at any time of the day

Bayside Patio

Rental fee for the Bayside Patio is an additional cost of $500.00.

The Bayside Patio is available for a cocktail receptions in May, early June , mid September and October

(not available in late June, July, August and September 1-11)
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Soup

Roasted Butternut Squash

Roasted Red Pepper

Carrot and Ginger

Porcini Mushroom Bisque

Salad

Hearts of Romaine Salad

Crisp romaine hearts drizzled with creamy garlic dressing, 

parmesan and herb crostini

~

Summer Berry Salad 

with fresh berries finished with a blackberry drizzle

~

Baby Greens Salad

Topped with toasted sunflower seeds and mandarin oranges, 

drizzled with a maple vinaigrette

Dessert

Molten Chocolate Cake

House-made cheesecake

Crème Brule

Muskoka Berry Crumble

All plated meals include assorted fresh baked breads and 
rolls, Coffee and tea service

For an additional $2.00 per person a dessert station can be 
added in lieu of a plated dessert



 

  

 

 

Entrées 

Pan Seared Chicken Supreme  

Serve on roasted baby red potatoes & Seasonal vegetable medley finished with sun-dried tomato and forest mushroom pan jus

$73 per person 3 course/$76 per person 4 course

Beef Sirloin 

Finished with our hand picked wild mushrooms in a demi glace, served with herb roasted potatoes, seasonal vegetables

$76 per person 3 course/$79.00 per person 4 course

Grilled Beef Tenderloin

Served with garlic mash potatoes, seasonal vegetables finished with a cabernet demi

$82 per person 3 course/$85 per person 4 course

Georgian Bay Pickerel

Finished with an herb butter, wild rice pilaf, seasonal vegetables

$75 per person 3 course/$78.00 per person 4 course

Atlantic Salmon

Topped with a green apple and horseradish slaw, wild rice pilaf, seasonal vegetables

$76 per person 3 course/$79 per person 4 course

Roasted Rack of Lamb 

Served on roasted baby red potatoes & Seasonal vegetable medley finished with sun-dried tomato and forest mushroom reduction

$82 per person 3 course/$85 per person 4 course
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Assorted oven fresh breads and rolls

Assortment of three custom created salads

Canadian and International Cheese Platter

Vegetable Crudités with Dip

Cedar Plank Salmon with Honey Cognac Glaze

Penne Primavera

with fresh vegetables, in a light pesto and tomato sauce

Roast Chicken 

topped with oven-roasted tomatoes, sun-dried 

tomatoes and feta cheese, finished with herb pan jus

Rice Pilaf

Seasonal steamed vegetables

House-made Cheesecake

Assorted Puff Pastries

Coffee and Tea Service

g{xÜx |á ÇÉ ÜxÅxwç yÉÜ ÄÉäx uâà àÉ 
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$73 per person
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Basket of Fresh Baked Breads and Rolls

Assortment of three custom created salads

Poached Artic Char and Iceberg Platter 

Smoked Salmon with Lemon Tarragon Goat Cheese

accented by Pepper Crusted Strawberries

Slow Roasted Prime Rib Carving Station

Yorkshire Pudding

Rosemary Roasted Chicken accented by Lemon Jus

Baked Potatoes with all the Fixings

Seasonal Vegetables

Chef Selected Cakes

Cranberry Apple Crumble 

Coffee and Tea Station

\y \ ~ÇÉã ã{tà ÄÉäx |á? |à |á 
uxvtâáx Éy çÉâA
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$79 per person
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Assorted oven fresh breads and rolls

Assortment of two custom created salads

Spinach Caesar salad

Tomato bruschetta with crostini

Seafood Station

Steamed PEI mussels 

with roasted garlic, tomato concassé, butter and white wine

Peeled Jumbo Shrimp (3 pp)

Bacon Wrapped Scallops in a Maple Mustard Glaze

Carving Station

Roasted Prime Rib of Beef

Georgian Bay Pickerel

Oven Roasted Chicken

Seasonal vegetable medley

Roasted Baby red Potatoes 

Dessert Station

Tower of Crème Brule

Chocolate Fondue Station

Fresh berries and cream

f|ÅÑÄç fxåç YÉÉw

íctàÜ|v~ _Éâv{? xåxvâà|äx v{xy 
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$89 per person
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Plated Dinner

$20.00 per child

Salad

Or

Crudités and Dip

~

Choice of 1 of the following for all children

Steak 5 oz

With vegetables and potatoes

Or

Grilled Chicken Breast 5 oz

With vegetables and potatoes

Or

Pasta

Or

Chicken Fingers and Fries

~

Dessert

Fresh Baked Cookies

Kids Dinner Buffet

$25.00 per child

(10 person minimum)

Mixed Greens Salad

Crudités and Dip

Chicken Fingers

Fries

Cheese Pizza

Kids Pasta

Fresh Baked Cookies

Fresh Fruit Platter
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Cottage Country BBQ 

$40 per person

Basket of Fresh Baked Breads and Rolls

Bouquet of Mixed Greens

with our raspberry vinaigrette

Potato Cucumber Salad

finished with a creamy tsatziki dressing and fresh herbs

Tomato Bocconcini Platter

Plum tomatoes and Soft Bocconcini marinated with 
balsamic vinegar and fresh basil

BBQ Chicken Breast

Venison Sausage

Grilled Salmon

Grilled Vegetable Kabobs

Assorted Country Tarts

(20 person minimum)

Patio BBQ

$25 per person

Assortment of two custom created salads

House Seasoned Steak Burgers

Smoked Debrazziner Sausages

Marinated Chicken Breasts

Fresh Baked Country Butter Tarts

Available as an option on the Bayside 
Patio or in the Algonquin Boardroom

In the event of inclement weather, this 
menu will be served buffet style indoors

(Minimum 15 people)
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On The Hot Side

Late Night Pizzeria 

Assortment of house made hot pizza

$10.00 per person

Live Action Grilled Cheese Station

Custom built grilled cheese sandwiches prepared 

for your guests live action style, accompanied by an 
assortment of garnishes

$12.00 per person 

Late night Hot Dogs

Hot Dogs, Buns and all the fixings, set up by the 
bonfire for late night roasting by your guests 

$10.00 per person

On The Sweet Side

Late Night Deluxe Sweet table

including an assortment of cakes, tarts, 
seasonal fruits and berries

$12.00 per person

Late Night Chocolate Station

Chocolate Pastries

Double Chocolate Cookies

Chocolate Brownies

Fresh Fruit  and Chocolate Fondue

$12.00 per person
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Feta Cheese and Sun-dried Tomatoes in Phyllo

A tangy blend of feta cheese and sun-dried tomatoes delicately 
seasoned with basil, olive oil and garlic in a phyllo triangle

Chicken Quesadilla

A spicy blend of smoked chicken, Monterey jack cheese, peppers and 
fresh cilantro rolled in a flour tortilla trumpet

Mini Cashew Chicken Spring Roll

A wonderful combination of chicken, cashews and julienne Chinese
vegetables seasoned with a tangy Oriental barbeque sauce and wrapped 

in a delicate spring roll wrapper

Mini Vegetable Spring Roll

A colorful mixture of Chinese vegetables tossed with soy sauce, sesame 
oil and a touch of fresh ginger wrapped in a spring roll wrapper

Chorizo Sausage Calzone

This unique half moon calzone pastry is filled with spicy Chorizo 
sausage, black beans and Monterey Jack cheese

(Your Muskoka Wedding Package includes 3 pieces per person)

Cold Hors D’oeuvres

Cucumber Wheels

Topped with a mango salsa

Pepper Crusted Strawberries

With lemon tarragon goat cheese

Bruschetta

Fresh tomatoes, basil and garlic on herbed crostini

Cherry Tomatoes 

Stuffed with our melon salsa

We are happy to provide an extensive 
list of upgraded selections
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gÉ TvvÉÅÑtÇç lÉâÜ ctv~tzxSushi and Seafood Stations

Vegetarian Sushi (Based on 50 ppl)

$250.00- 2 hour max

Sashimi Sushi (Based on 50 ppl)

Salmon, Tuna, Halibut

$450.00- 2 hour max

Chilled Jumbo Shrimp Station (3pp)

$6.00 per person

Live Action Seafood Station

Shrimp, Oysters, Mussels

$650.00- 2 hour max

Live Action Station Oyster Shucking Station 

(3 pp for 50 ppl)

assorted cocktail sauces

$350.00- 2 hour max

Italian Antipasto Platter

Artichoke hearts, grilled asparagus, roasted sweet 
pepper, mixed olives,

grilled eggplant, zucchini, prosciutto

$2.00 per person (1 plate per table of 8 ppl)

Iced Crudités with Dip

$8.00 per person

Fresh Fruit & Berries Platter

$8.00 per person

Domestic & Imported Cheese Platter

$10.00 per person
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Standard Host Bar Package

Inclusive Bar

The following list outlines what is included in the all-inclusive bar package.  One of 
our wedding specialists will be pleased to answer any questions you may have.

Standard Brand Liquor- serving only single  shots

Rye, Rum Gin, Vodka, Scotch, Dry Vermouth, Long Island Ice Tea 

Assortment of Domestic Bottled Beer

Ie; Canadian, Coors Light, Alexander Keith’s

Domestic House Wine (by the glass)

Colio Estates Cab Merlot

Colio Estates Vidal

Minerals

Orange Juice, Clamato Juice, Cranberry Juice, Assorted Soft Drinks,

still and sparkling water, Lemon Bar Mix

Cocktails

We are also pleased to offer as part of the host bar package Caesars 

Shooter style drinks are not included or serviced with our banquet bar

Pre Dinner Reception Host Bar (per hour)

$15.00 per person

Three Hour After Dinner Host bar

$32.00 per person

(does not include wine with dinner- after 
dinner package only)

Each additional hour of host bar

$9.00 per person

Please note that when purchasing a host 
bar package you are unable to mix with a 

cash bar option for any part of the 
evening, host bar is offered for the full 

duration of events for the day.

Delta Rocky Crest Resort will serve liquor 
according to prevailing LCBO regulations 
and will follow Smart Serve guidelines at 

all times,
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UtÇÖâxà UtÜ _|áàHost Bar
The Host pays for all Beverages consumed.

Host bar prices do not include applicable taxes and service charges.
Should consumption be less than $400.00, a bartender fee of $100.00 will apply.

Cash Bar
Guests are responsible for paying for their own Beverages.

Cash bar prices include applicable taxes and service charges.
Should consumption be less than $400.00, a bartender fee of $100.00 will apply.

Host Bar Cash Bar

Standard Brand Liquor (1oz) $5.00 $6.41

Premium Brand Liquor (1oz)from $5.50 $9.00

Domestic Cocktails (1oz) $6.95 $8.89

Martinis (2oz) from $10.00 $12.85

Domestic House Wine (per glass) $7.00 $9.00

Domestic Beer $5.45 $7.01

Premium Domestic Beer(Keith’s) $6.25 $8.05

Imported Beer (Heineken, Corona) $7.15 $9.39

Juice & Soft Drinks $3.00 $3.86
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The following list is a compilation of both local and non-local 
Wedding Vendors that Delta Muskoka Resorts has dealt with in 
the past. We encourage you to contact these vendors personally to 
determine that they are right for your special event.

ENTERTAINERS:
Sherrise Stevens (soloist) (705) 789-7268
Trillium Jazz Trio with Marion Linton (705) 789-3682

PIANIST, FLUTE, VIOLINIST:
Brian Smith – brians@vianet.on.ca (705) 789-8884
Tim Sullivan – huntsvilllepiano@bellnet.ca (705) 789-6528
Mary Kerfoot-classical flute (705) 746-0176
The Classic String Quartet www.classicstringquartet.com
shari@classicstringquartet.com
416-239-0523 Toronto year round 705-762-1673 Spring-
summer-fall 
Jason Crawford-8-string guitarist (705) 687-2342
Glen Brownlee-piper (705) 765-5692
Linda Drennan, Violinist (705) 789 0486,
lindadrennan@gmail.com

FLORISTS:
Pardon My Garden- Parry Sound (705) 746-9483
Obdam’s Flowers-Parry Sound (705) 746-8934
Le Jardin-Port Carling (705) 765-7565
Wayside-Port Carling (705) 765-5260

CAKE MAKERS:
Jewell’s Specialty Cakes: jewellscakes.com (705) 789-5036
Helen Coker (705) 789-7320
Let’s Celebrate: Esther Jennings (705) 789-6064
Rustic Weddings-Hamilton (905) 299-5803
Sweet Aroma (705) 645-0085

DISC JOCKEYS:
Rob McIssac (705) 687-0077- Muskoka Tour Company
Rob Cooke www.muskokamusic.ca
Scotia Entertainment Services, (905-999-8892) 
michelle@scotiaentertaiment.com
Chris Jones 705 789-1502  www.kjchris.com
Darryl Hollingsworth (705) 788-3593
Northern Lights (705) 646-0940 
Spin \’N Disc - Jeff Edwards (705) 787-7746  
spinndisc@hotmail.com or Lindsay Edwards at
lindsayerider@hotmail.com

CONSULTING & DECORATING:
Chameleon- Kristopher Orchard (705) 646-9782
Mode Function Event Design- (705) 706-3746 
Posh Beyond Events (705) 791-9796
Muskoka Party Rentals (705) 645-2600
Tiffany Party Rentals (705) 733-0080
Julian Bayley-Ice Sculptures (519) 262-3500

Transportation:
Hammond Transportation (800) 563-1885 or (705) 645-5431

http://www.classicstringquartet.com/
mailto:shari@classicstringquartet.com
http://www.muskokamusic.ca/
mailto:spinndisc@hotmail.com
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MAKE-UP & OTHER SERVICES

Amba Spa-Delta Rocky Crest Resort (705) 375-2240

Samantha Brannan- dolphin_s26@yahoo.com

Lisa Kiritschenko, Make-up artist-705-746-2633 
lisa@lisak.ca

Amba Spa-Delta Sherwood Inn (705) 765-3131

MINISTERS:

Terry Hare (Parry Sound) (705) 746-8328

Colleen Hare- contact through Terry Hare

John Crocker ~All Seasons Weddings 613-821-1106

Wendy Passmore (705) 323-8632 or 
wendy.passmore@sympatico.ca

Pastor Mark LaRonde-Sheridan Hills Weddings     
519-591-9091

CHURCHES:

St. Peters (Catholic)(705) 746-5181

Trinity Anglican Church (705) 746-5221

Fellowship Baptist Church (705) 746-5154

Saint Andrew’s Presbyterian Church (705) 746-9612

St. James Centennial United Church (705) 746-8553

PHOTOGRAPHERS & VIDEOGRAPHERS:

Melanie Cooper Photography- www.melaniecooperphotography.com
Phone (519) 660-4949

Robert Holmgren- 705-325-9320 or www.rhphotography.ca or 
info@rhphotography.ca

John Brisbane Bayshore Photography-www.bayshorephotography.com 
1-877-942-1661 

Laura Bombier – info@laurabombier.com (705) 789-3741

Heather Douglas - hdouglas@vianet.on.ca (705) 385-8580

Starshine Video Productions  info@starshinevideoproductions.com
(705) 788-5786

George Young Video Productions – info@georgeyoungvideo.com
(705) 788-0284

Heartline Pictures (416) 205-9966

Cassie Jacklin Images www.cassiejacklinimages.com, 
info@cassiejacklinimages.com 705-746-2648

HAIR

Maryjo’s Hair Design (705) 378-0630

Savvy Salon & Spa (705) 746-7071

Clippers Hairstyling (705) 746-4551

http://www.melaniecooperphotography.com/
http://www.rhphotography.ca/
mailto:info@rhphotography.ca
mailto:info@starshinevideoproductions.com
mailto:info@georgeyoungvideo.com
http://www.cassiejacklinimages.com/
mailto:info@cassiejacklinimages.com
mailto:wendy.passmore@sympatico.ca
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