Silver Brooke Golf Club
45 Cindy Lane, Lisle ON, LOM 1M0
(705) 435- 4100 | www.silverbrooke.com | sales@silverbrooke.com

Weddings at Silver Brooke
Silver Brooke promises the most elegant and perfectly executed wedding at the
ultimate venue with exceptional service to ensure an enjoyable and memorable
day.

Our banquet room creates an intimate setting to host your dream wedding.
Including a spectacular view that looks over the golf course. Located ideally
between Barrie, Alliston and Wasaga Beach, it offers a convenient location
for you and your guests.
Our scenic and picturesque grounds provide a stunning backdrop for your onsite ceremony and photographs.
Our banquet room is ideally suited for weddings up to 90 people. We would be
happy to make a personalized quote for your event. Each event is a custom
creation specially designed with the client in mind.
Relax and enjoy every special moment at
Silver Brooke Golf Club.

Menu
Appetizers
(Choose one, $7.95 per person)
1. Salad of sweet and bitter field greens lightly tossed with a balsamic dressing
2. Caesar, club classic, with romaine hearts, roasted garlic aioli, croutons, and smoked
bacon
3. Spinach salad with goat cheese, roasted red peppers and warm pine nuts
4. Potato and leek soup with a crispy leek garnish
5. Roasted carrot and butternut squash soup

Entrees
(Choose one)
All entrees are accompanied by either garlic mash potatoes, roasted herbed potatoes or rice
with a medley of seasonal vegetables and chef selection of assorted breads
1. 6oz beef tenderloin, herb and mustard crusted and red wine jus ($39.95/person)
2. Stuffed chicken breasts with mushrooms and spinach served with a tarragon crème
sauce ($28.95/person)
3. Combination plate of 4oz tenderloin and 4oz boneless chicken breast with rosemary and
red wine reduction ($35.96/person)
4. Hand carved Slow roasted beef with tarragon hollandaise ($30.95/person)
5. Salmon filet, pan seared, baked or grilled and lemon butter ($27.95/person)

Menu
Desserts
(Choose one)
Accompanied with coffee and tea at $8.95/person
1.
2.
3.
4.
5.

Chocolate or strawberry swirl cheesecake topped with raspberry purée
Chocolate or raspberry mousse topped with flavoured whipped cream
Apple crumble topped with French Vanilla ice cream
Fresh Fruit of the season tart, with lemon curd and meringue
Vanilla or chocolate cake with raspberry purée and whipped cream

Wedding Enhancements
|Cheese Board
$90 per platter (serves 25-30 people)
A variety of cheese including Gouda, Canadian Cheddar,
Swiss, Havarti & Brie garnished with fresh fruit and assorted biscuits

|Fresh Fruit Presentation
$65 per platter (serves 25 to 30 people)
A wonderful array of fresh slices fruit garnished with berries and grapes

| Classic Veggies & Dip
$60 per platter (serves 25 to 30 people)
Assorted vegetables served with ranch and onion dip

| Create Your Own Deli Sandwich
$75 per board (serves 25 to 30 people)
Assorted deli meats, including smoked ham, turkey,
roast beef and salami served with assorted breads and condiments

| Assorted Cocktail Sandwiches
$3.75 per sandwich (4 pieces)
Fresh sandwich fillings including deli meats,
tuna and egg salad on fresh assorted breads

| Barbeque Meatballs
$45 per platter (serves 25 to 30 people)
Tangy meatballs tossed in a sweet & sour sauce

|Assorted Sliced Sausages
$60 per platter (serves 25 to 30 people)
Assorted slices sausage including mild Italian, debrezini
with a gourmet mustard dipping sauce

| Pierogi Bar
$45 per plater (serves 25 to 30 people)
Pan fried potato dumplings with sides of sour cream, chives, green onion,
caramelized onion, bacon and fried mushrooms

| Grilled Cheese Wedges
$4.50 per sandwich (4 wedges)
Traditional crispy grilled cheese sandwiches cut into
wedges with chipotle ketchup

| Fajita Station
$13 per person
Sizzling chicken or beef strips served on warm soft tortillas
with your choice of sour cream, hot sauce, pickled jalapenos,
shredded cheddar and monterey jack cheeses and chopped fresh tomatoes

| Late Night Sweet Table
$45 (serves 25 to 30 people)
Assorted gourmet dessert and cake squares garnished with fresh fruit

Rentals
Black Napkins $0.35
White satin chair covers with black sashes $1.25
Additional Options: Wedding Coordinator, Ceremony & Reception Rental, Classic Hors
d’oeurves, décor, custom centerpieces, chair covers, napkins, glass of wine per guest and more!

SOCAN Licensee Fee
Fee associated with banquets with music
Events that require a DJ, or is piping in MP3s, IPOD or similar, hosts are
subject to pay the SOCAN fee.
Radio is exception.

Events without dancing: $20.56 plus hst
Events with dancing: $41.13 plus hst

