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Venue/General Information    Abino Room 
 This ideal setting for your special event, includes 500 ft of                        Located on the second floor of the main club house. 
 sandy beach, beautiful grounds, century old fireplaces and a    This venue has an outside deck with a view of Abino Bay, 
 panoramic view of Lake Erie.       ideal for meetings, or dinner for up to 24 guests. The Abino Room will 
                                                                                                                       accommodate up to 50 guests for cocktail parties.  

   
Main Dining Room        Germain Lawn 
The Main Dining Room situated near the shores of Lake Erie               A tented venue perfect for outdoor catering, accommodates 50  
provides a venue for 185 plus guests.                                                           plus guests and a play center for children is located on the beach. 
                                                               
Pirates Den 
Located in the main clubhouse, this venue will accommodate                     Outdoor events can be accommodated by special request for  
up to 70 guests.                                           guests of 100 or more.      
                  
                                                                                                                                 * All of our event venues are subject to availability and are subject 
The Boathouse to interaction with other events occurring at the BCC on the same date.  
The boathouse is located 100 meters over Lake Erie. This venue 
has a breathtaking view of Lake Erie and accommodates up to  
110 guests. Available June 1st to Sept 30th.   
 
* The Main Dining Room may be available in the month of July and Aug based on availability, a surcharge will apply for these dates. 
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Food 
The Buffalo Canoe Club offers a selection of plated dinners or buffet style packages to suit 
your requirements. 
 
Taxes and Gratuities 
All food and beverage prices are guaranteed three months prior to the date of the event. 
The following charges apply: 15% on all services, 8% P.S.T. on food and 10% P.S.T. on alcohol 
as well as G.S.T. of 5% on all services and service charge. 
 
 
Food and Beverage Requirements 
At the BCC, we pride ourselves on our ability to maintain our strict standards for health and safety. 
Because of this, all Food and Beverages to be consumed during our event must be supplied 
and prepared by the Buffalo Canoe Club. 
 
Wedding cakes can be brought in for your event however; some storage and handling restrictions may apply. 
 
Provincial Liquor Laws  
The BCC is responsible for the administration of the sale and service of all alcoholic 
beverages as governed by the liquor laws of Ontario. All liquor served during your 
event must be purchased under the Buffalo Canoe Club liquor license, at the prices 
determined by management. Guests of the facility or those attending the event may not bring  
alcoholic beverages into licensed area. 
 
The sale of alcohol is permitted between 11:00 am and 1:00 am each day. 
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Venue Rental Fees  
 

                                     
  
Main Dining Room             Boathouse  
-Reception area                 -Reception area   
-Efficient cordless microphone                                    -All required tables and basic linen  
-All required tables and basic linen                                                                           (chair covers are an additional charge) 
-Set up and tear down of reception area             -Set up and tear down of reception area 
-Bar staff, service staff -Bar staff, service staff 
-Glassware, china and flatware -Acrylic glassware, china, flatware  
-Complimentary pre-wedding tasting for two -Complimentary Pre-wedding tasting for two 
-Basic white on white linen including napkins -Buffet style offering only 
 
$500.00 plus GST $600.00 plus GST 
 Floor length linen, underlay and topper available at additional cost Banquet tables can seat 8 to 10 guests 
 
 Non-BCC members add 50% surcharge. Additional set up, rental or staffing fees may apply based on event needs or requirements. 
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Hor D’ouevres            
 

 
 
 

 
Seafood 
Bacon Wrapped Scallops 
Oysters Rockefeller (Spinach and Hollandaise) 
Clams Casino (Onions, Garlic, Bacon and 
Breadcrumbs) 
Steamed Clams    
Sautéed Garlic Shrimp (21/25) Shell Off 
Cold Poached Shrimp (21/25) Shell Off   
Ginger Shrimp and Snow Pea Brochettes 
 
Canapés 
Sweet Pea and Ham 
Kalamata Olive and Crème Cheese 
Blue Cheese Canapes with Pecans and Grapes 
Crab and Mango Canapes  
Potato Cakes Herbed Sour Cream 
Smoked Salmon 

 
 
 

 
 

     Serving Suggestions 
4-5 pieces per person with entree 

        and 10-12 pieces for a cocktail     
        reception

Devilled Eggs 
Prosciutto Wrapped Melon 
Cheese and Hot Pepper Stuffed Mushrooms  
Spanakopita (Spinach and Feta Stuffed Phylo 
Pastry) 
Mini Quiche 
 
Bruschetta 
Tomato, Basil and Parmesan 
Baby Shrimp and Dill 
Chicken Zingers (Spicy Buffalo Style Nuggets) 
Vegetarian Spring Rolls 
Skewered Chicken Breast (Teriyaki or Jerk 
Sauce) 
Cheese Balls 
Pureed Broccoli and Cauliflower 

 
 
Finger Sandwiches 
Roasted Turkey Breast (Fresh Oven Roasted 
and Seasoned Breast of Turkey) 
Canadian Bacon  
Vegetarian (Lettuce, Tomato and Cucumber) 
Shaved Black Forest Ham 
Sliced Grilled Chicken Breast 
Sliced Roast Turkey Breast 
Philly Steak 
Tuna Salad (Flaked Tuna with Celery and 
Mayonnaise) 
Chicken Salad (White and Dark Meat, Celery 
and Mayonnaise) 
Egg Salad (Green Onion and Mayonnaise) 
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Vegetable Crudités 

Cheese and Cracker Tray 
 

Garden Salad 
Marinated Tomato and Cucumber 

Pasta Salad with Vegetables 
 

Rosemary Roasted Potatoes  
Seasonal Vegetables 

 
Sliced Roasted Beef 
Sliced Turkey Breast 

Wecks and Kaisers with Horseradish and 
Au Jus 

 
Squares and Cookies  

Coffee and Tea Station 
 

$28.00 plus taxes and service charge 
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Caesar Salad 

Mediterranean 7 Bean Salad 
Vegetable Pasta Salad 
Fresh Rolls and Butter 

 
Seasonal Vegetable Medley 

Scalloped Potatoes 
Spicy Peanut Chicken 

Shrimp and Sausage Jambalaya 
Vegetarian Lasagna 

 
Hand Carved Prime Rib au Jus 

 
Apple Crisp a la Mode 

Coffee Station 
  

$38.00 plus taxes and service charge 
 
 
 

          Items may be substituted  
Please call for pricing and appointment 

 
Fresh Rolls and Butter 

Caesar Salad 
Potato Salad 
Pasta Salad 

  
Penne with Meatballs 

Meat Lasagna or Vegetable Lasagna 
Cabbage Rolls 

Perogies with Onions and Bacon 
Potato du Jour 

Vegetable du Jour 
Herb Roasted Chicken 

 
Carved New York Strip Loin 

 
Ice Cream Sundae Bar 

Coffee Station 
 
       $35.00 plus taxes and service charge
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   Soups, Bisques and Chowders 
 
   Chicken Noodle   
   Cream of Mushroom 
   Cream of Broccoli 
   Crème  of Tomato 
   Cheddar and Ale  
   Potato and Leek 
   Duchess Soup with Cheddar 
   Vegetable 
   Roasted Vegetable 
   Butternut Squash 
   Chilled Gazpacho 
   Clam Chowder 
   Corn Chowder 
    
 
 

     
 
    Salads 
 
    Seasonal Greens served with 3 dressings 
    Caesar Salad 
    Greek Salad or Pasta Salad 
    Tomato and Cucumber Salad (olive oil, 
    vinegar, basil, garlic) 
    Grilled Vegetable Salad 
    Potato Salad 
    Coleslaw 
    Fruit Salad 
    Bean Salad 
    Other (Please Specify) 
 
 
 
   Select one soup or salad per  entrée 
 A surcharge will apply for both choices 

 
 
        Vegetables 
 
        Chef’s Fresh Seasonal Medley 
        Green Beans with Slivered Almonds 
        Glazed Carrots 
        Broccoli 
        Cauliflower 
        Asparagus 
        Grilled Vegetable Rautouille 
         Other (please specify) 
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Hot Entrees 
Herb Roasted Chicken 
Chicken Parmesan 
Roasted Pepper Stuff Chicken Supremes 
Baked Halibut- Kalamata Olive  Tapenade 
Seafood Creole (spicy tomato broth shrimp 
and scallops) 
Seafood Newburg (shrimp scallops in 
creamy herb sauce) 
Baked Salmon with Dill Cream Sauce 
 

 
Hot Entrees/ Carving Stations 

      Slow Roasted New York Strip Lion 
Roasted Prime Rib 

Smoked Ham with Bone 
Roasted Pork Loin Apple and Pear Sauce 

Roasted Peameal Bacon 
Mushroom Crusted Beef Tenderloin 

Roasted Turkey Breast 
Rack of Lamb 

Blue Cheese crusted Beef Tips 
     

 
Potatoes and Rice  
Garlic or Blue Cheese Whipped Potatoes 
Roasted Potatoes (rosemary, garlic, olive 
oil, paprika or salt and pepper) 
Scalloped Potatoes 
Steamed Mini Whites or Reds (parsley, salt 
and pepper) 
Baked Potatoes with Sour Cream and 
Chives 
Aged Cheddar Gratin Potatoes

 
Meat or Vegetable Lasagna 
Cheese Tortellini 
Cheese Manicotti Florentine 
Blue Cheese Beef Stew 
Macaroni and Cheese  
Pasta and Meatballs 
 
 

             

           Vegan Entree 
            

Tofu, Broccoli and Cashew Stir 
Fry over Steamed Rice Pilaf 

 
    Assorted breads, flatbread and rolls 
Select one Entrée with a Potato or Rice 

 
Coffee and Tea Included 

 

Rice Pilaf 
Wild Rice Pilaf 
Risotto 
Other Please Specify 
 
 
 
 
 
 



 10

 
 ��		
� �  

 

                            
 
     Chef’s Sample of Desserts  Buffet Style Desserts  
 
     Crème Brulee with Fresh Fruit Ice Cream Sundae Bar, Create your own Sundae, 
     Classic New York Cheesecake with a choice of with various toppings and sauces. Chocolate and  
     Strawberry, Cherry or Chocolate topping. Rainbow Jimmies, Reese’s Pieces, Oreo Cookie, 
     Summer Berry Lemon Tart filled with Strawberry, Crushed Nuts, Fruit, Whipped Cream and more. 
     Raspberry and Blueberry filling. 
     Molten Chocolate Cake Chocolate Fountain, with Dark or White Chocolate 
     Home Made Fruit Pies (Seasonal Ingredients) Assorted Fruit, Marshmallows and more 
     Ice Cream Sundae (Chocolate, Strawberry or Vanilla 
     Ice Cream with your choice of Topping) 
     Ice Cream Sandwich (Vanilla Ice Cream Sandwiched Between 
     Two White Chocolate and Macadamia Nut Cookies, with  Select one Desert Per Entree 
     Chocolate and Butterscotch)     Coffee and Tea Included 
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Caesar Salad                                                                              Mixed Green, with Apricots Mixed Greens Salad With Candied 
      Mandarin Oranges, Goat Cheese Pecans, Crumbled Blue Cheese 
Choice of……..    Raisins, Sweet Balsamic Dressing Sliced Red Onion and Sweet 
 Balsamic Vinaigrette 
Baked Salmon with Dill Cream Sauce          Roasted Beef Tenderloin 
~~   Garlic Shrimp with Béarnaise Sauce Grilled Scallops with Citrus  
Prime Rib au Jus  Marinated Salsa 
~~              Scalloped Potatoes 
*Half Roasted Garlic Chicken                    Asparagus 6 oz. Bacon Wrapped Filet with 
 Blue Cheese Sherry Sauce 
Garlic Mashed Potatoes     Chocolate Tart with Fresh Berries 
Sautéed Green Beans          French Vanilla Ice Cream  Mushroom Risotto 
                                   Seasonal Vegetable 
Crème Brulee                                                                      $42.00 plus taxes & service charge 
       Warm Apple Crisp 
$35.00 plus taxes & service charge                                     All Entrees include Coffee and Tea  
  $50.00 plus taxes & service charge 
* Deduct $3.00 per person                                                  Assorted breads, flatbread and rolls 
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 Banquet Host Bar Price List 
 

Domestic Beer (Canadian Coors light, Molson Stock Ale, Blue Etc)……………………………………$4.75 
                         
Premium Beer (Corona, Carib, Richards White, Heineken, Beck’s Etc)…………………………………$5.40 
 
Draft Beer (Keith’s, Burgee Red, Blue Light)……………………………………………………………$3.95 

 
Draft Beer (Billed by the 20 Litre Keg, Outer Boathouse Functions, Approx 58 Glasses)....……………$220.00 
 
Liquor (Dewar’s, Beefeater Gin, Canadian Club, Bacardi Rum, Smirnoff Vodka)………………………$200.00 
 
Premium Liquor (Grand Marnier, Single Malt Scotch, Cognac, Chivas Regal Etc.……………………...$220.00  
 
Non-Alcoholic Punch (40 Glasses)……………………………………………………………………….$90.00 

 
Alcoholic Punch (40 Glasses)…………………………………………………………………………….$195.00 

 
Soft Drinks………………………………………………………………………………………………...$2.25 
 
All above prices INCLUDE all taxes and service charges 
Specialty orders will require a minimum of three weeks notice prior to function date. 
The BCC operates according to AGCO Regulations. 
Bar sales less then $500.00 before taxes, will be subject to a Staffing Charge of $25.00 per hr for a minimum of 4 hrs. 
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