Holiday Set Menu
$60.00 per person
(plus taxes and gratuity)

Appetizers:
Minestrone soup
or

Mixed Green Salad

Pasta:
Jumbo cheese and Spinach Ravioli
In rose sauce

Entrees:
Citrus Marinated and Roasted Cornish Hen
or

Oven Roasted Maple Dijon Salmon
or

6oz Sirloin Steak finish topped with Mushroom Marsala Sauce
*All entrees are served with market fresh vegetables and roasted potatoes

Dessert:
Chocolate Cake
or

Fruit bowl

Holiday Set Menu
$70.00 per person
(plus taxes and gratuity)

Appetizers:
Butternut Squash Cream Soup
or

Greek Quinoa Salad

Pasta:
Butternut Squash Agnolotti
Served in Alfredo sauce

Entrees:
Lobster, asiago, and asparagus stuffed Chicken Supreme Finished with pesto alfredo
or

Baked Branzino with Lemon Risotto
or

8oz Sirloin Steak topped with Mushroom Marsala Sauce
*All entrees are served with market fresh vegetables and roasted potatoes

Dessert:
Tiramisu Cheesecake
or

Fruit bowl

Holiday Buffet Menu
$60.00 per person

(plus taxes and gratuity)

Butternut Squash Cream Soup
House Salad
Antipasto
Giardiniera and Italian Meats
Selection of Grilled and Marinated Vegetables including:
Grilled Zucchini, Grilled Eggplant, Roasted Red Peppers, Marinated Artichokes, Marinated
Mushrooms, Grilled Asparagus, Marinated Assorted olives
Assorted Dinner Rolls

Pasta
Butternut Squash Agnolotti in Alfredo sauce

Carvery
Roasted Veal striploin au jus
Roasted Turkey with cranberry sauce, stuffing and gravy
Roasted red potatoes served with garlic and chives
Maple green beans and carrots
Green peas, mushrooms, and onions
Dessert
Assorted Christmas desserts
Fruit Platter

Holiday Buffet Menu
$75.00 per person
(plus taxes and gratuity)

Butternut Squash Cream Soup
House Salad
Caesar Salad
Steamed PEI Mussels and Clams in White Wine
Antipasto
Giardiniera and Italian Meats
Selection of Grilled and Marinated Vegetables including:
Grilled Zucchini, Grilled Eggplant, Roasted Red Peppers, Marinated Artichokes, Marinated
Mushrooms, Grilled Asparagus, Marinated Assorted olives
Assorted Cheese Board
Assorted Dinner Rolls
Pasta
Asiago and artichoke ravioli in Alfredo cream sauce
Carvery
Whole roasted New York steak au jus
Roasted Turkey with cranberry sauce, stuffing and gravy
Roasted red potato served with garlic and chives
Roasted Brussel sprouts and carrots
Asian Corn Succotash
Dessert
Assorted Christmas desserts
Fruit Platter

HORS D’OEUVRES PACKAGES
Choose from the following plated or passed hors d’oeuvres options
• 3 for $14.95 per person
• 4 for $16.95 per person
• 5 for $18.95 per person
Vegetarian:
Caprese Skewers
Arancini with Tomato Sauce
Roasted red peppers stuffed with goat cheese
Stuffed Cremini mushrooms
Bruschetta
Vegetarian spring rolls
Samosas
Meat:
Rosemary and lemon chicken satays
Lamb Spieducci
Mini meatballs in a chipotle tomato sauce
Beef sliders
Veal stuffed jalapeno peppers
Seafood:
Smoked salmon crostini
Crab cakes
Bacon wrapped scallops
Shrimp with cocktail sauce
Haddock Bites

OPEN BAR PACKAGES
Three Hour Package
House red and white wine, domestic, premium, and imported bottled beers, soft drinks, and assorted juices.
Classic: $50.00 per person
Vodka (Stoli)
Gin (Beefeater)
Rye (Wiser’s)
Rum (Bacardi)
Scotch (Ballantine’s)

Premium: $60.00 per person
Vodka (Grey Goose)
Gin (Tanqueray)
Rye (Crown Royal)
Rum (Bacardi Amber)
Scotch (JW Red)

Five Hour Package* (no later than 1:00am)
Sparkling wine, House red and white wine, Domestic, premium, and imported bottled beers, soft drinks, and
assorted juices.
Classic: 75.00 per person
Vodka (Stoli)
Gin (Beefeater)
Rye (Wiser’s)
Rum (Bacardi)
Scotch (Ballantine’s)

Premium: $85.00 per person
Vodka (Grey Goose)
Gin (Tanqueray)
Rye (Crown Royal)
Rum (Bacardi Amber)
Scotch (JW Red)

*All evening or additional alcohol options also available.

Non-alcoholic Package

$7.50 per person

Unlimited soft drinks, assorted juices, coffee and tea

Coffee & Tea Package

$2.75 per person

Available Extras
Sangria Punch (Serves 30)
Champagne Punch (Serves 30)

$170.00 flat rate
$180.00 flat rate

Consumption or Cash bars also available

*All Ontario liquor laws apply. All alcohol consumed on site must be purchased through Restaurant NINE18’s license
and sold to functions at retail rates. Third parties wishing to supply your function with alcohol product must do so by
purchasing the product through Restaurant NINE18 on your behalf. NO EXCEPTIONS.

GENERAL INFORMATION
Room Option & Capacities
Garden Tent
Room 56
Restaurant Nine18

May 1 –October 31*

140
12
140

*Weather dependant

Minimum Spend Requirements
The following are minimum food and beverage spend requirements (pre-tax and service charge) for the function
rooms at Turnberry Golf Club. Food & Beverage totals that do not reach the minimum requirement for the
function room will be charged the difference as a room rental fee (plus applicable taxes).
ROOM
Room 56

Monday – Thursday
Friday before 4pm
$400.00

Friday after 4pm
Weekends
$600.00

Garden Tent

$6,000.00

$6,000.00

Restaurant NINE18

$12,000.00
$3,000.00 (Non-business hours)

$12,000.00
$3,000.00 (Non-business hours)

Included
The following items are included with your event
• Parking for your guests
• Tables and chairs
• China, glassware and silverware
• White table napkins
• Buffet linens and skirting (where applicable)
White table linens can be added for an additional charge of $3.00 per person. Please speak to Management for
further details.

Décor
Guests are welcome to supplement room décor using their own decorations (centrepieces, balloons, flowers
etc). We ask that guests do not tape, tack or nail anything to the wall surfaces. We also do not allow the use of
confetti or glitter. Candles are also permitted but must be inside something higher than the flame.

Audio/Video
Complimentary WiFi. Projector & screen, Microphones, conference phone, flip charts, easels are available for
rent.

Socan/Resound
A charge of $90.12 plus HST will be applied to all events that have a live band, disc jockey or integrated music.

Menu and Guest Guarantee
The minimum guaranteed number of persons attending your event and final menu selections are required 10
days prior to your event. You are required to confirm both by providing a signed copy of the Banquet Event
Order (BEO) or written notice. Inside the 10-day deadline, menu selections cannot change and the minimum
guest count cannot be reduced.

Contract and Deposits
A non-refundable deposit and signed contract are required to confirm your event. Deposit amounts are based on
group size and venue space. Deposits will then be deducted from the final balance outlined on the Banquet
Event Order at the conclusion of your event. Secondary payments and final payment details will be outlined in
the event contract where applicable.

Pricing
All prices outlined in this package are subject to applicable taxes at the time of your event and a Facility Fee of
18%. Current menu prices are guaranteed at the time of signing the event contract. Additional add-ons and/or
substitutions may be an additional charge.

Floor Plans
Floor plans are required 10 days prior to your event, after which changes will not be permitted.

Outside Food
Exclusive of your celebration cake or small selection of traditional desserts, no food or beverage of any kind
may be brought on the premises. No food and beverage prepared by Turnberry Golf Club is permitted to be
taken off premises.

Storage
Due to limited storage space, items can be stored the day prior to your event and must be removed at the
conclusion of your event. Turnberry Golf Club is not responsible for any lost or damaged items.

