
*SPECIAL INTIMATE PACKAGE 2026 
THE GRAND HOTEL
SMITH & BARREL

Saturdays & Long Weekend Sundays $119 p er 
guest + $2,500 Venue Fee

Mini mum 20ppl or subject to additional charges

Friday’s $109 p er guest + $2500 Venue Fee 
Mini mum 20ppl or subject to additional charges

Thursday’s & Sunday’s $99 p er guest + $2000 Venue Fee
Minimum 20ppl or subject to additional charges

Monday’s, Tuesday’s & Wednesday’s $89 p er guest + $1500 Venue Fe e

*Add $20 p er guest for Charcuterie ** Add $10 per guest for Late Night P o ut ine

DAY INCLUDES
 The Menu

“T he Gr and 3-Cour se” 
or

“Inquire about customizable coc ktail wedding” 
~

                               ( maximum sit-down 40 ppl - maximum co ckt ail party 80ppl

T he Venue
( include d with venue fee )

For the duration of your e vent you wi l l have fu l l us e of Smith & B arrel 
including lower and upp er le vel and fu l l lower patio wit h s ofas & tables

Al l tables, chairs, black or white linens, c ut ler y, plates, stemware and chargers. 
Us e of any of our onsite decor,  including candles and flora ls.  

Indo or / outdo or ceremony sp ace ( weather p er mitting )
Us e of our b e autif u l pub & patio for co ckt ail hour through to 1am 

Rehe ars a l t he week of ( Mon-Thurs bas e d on availability )
Us e of our plug & play s ound system, dire c t iona l spe a kers and microphone

(add 17% s er v ice charge and 13% hst to al l above packages
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T H E G R A N D  3 - CO U R S E  M E N U
* Up g r a d e s  a r e  M a r k e t  P r i c e  ( Ba s e d  on Time o f  Ye a r  a n d  Ava i l a b i l i t y  )

F I R S T  CO U R S E 
C h o o s e  One

THAI  COCONUT  CARROT  SOUP  

WITH  LEMON GRASS       BASIL

ROASTED  BUT TERNUT  S q U A S H   SOUP  

WITH  LOCAL  SQUASH       TOASTED  SPICES

SMO KED   TOMATO  B I S q U E 

WITH  BOURBON   CREME   FRAICHE BASIL  OIL

L O C A L   MARKE T   S A L A D 

MIXED  GREENS  WITH  FRESH   FARM  TO  TABLE  
LOCAL  VEGE TABLES  AND  A  TARAGON  VINAIGRE T TE

A R U G U L A   & ENDIVE  S A L A D 

WITH  APPLES  BEE TS  FRESH  GOATS  CHEESE  WALNUTS 
AND  C A R A M E L I z E D   SHALLOT  VINAIGRE T TE

STARTER  CA ES AR   S A L A D 

BABY  ROMAINE  CAESAR  DRESSING  CROSTINI 
CAPERS  BACON GRANA  PADANO

NICOISE  TUNA  S A L A D   ( Up g r a d e  )

FRESH  FRENCH  BEANS   QUAIL  EGG  CUCUMBER  VINE  RIPENED  TOMATO  NICOISE  OLIVES  ANCHOVIES 
BUT TER   LE T TUCE  R ARE  GRILLED  TUNA  LOIN FRESH  BASIL  AOILI

PR AWN  P A N Z A N E L L A   S A L A D   ( Up g r a d e  )

FRESH  TOMATO  C APERS  SWEE T  PEPPERS  ONION  OLIVE  OIL  AND  BASIL  CRUNCHY  BREAD  SOAKED  IN  OR O  DI  

CLE TO  OLIVE   OIL  AND  TOPPED  WITH  GRIL L ED  PRAWNS  BRUSHED  WITH  MEYER  LEMON  AND  ANISE T TE

L O B S T E R   C A N N E L LO N I   ( Up g r a d e  )

WITH  SAUCE  AMERICAINE  GIANT  PRAWN  TRUFFLE  OIL

GIANT  PR AWN  C O C K TA I L   ( Up g r a d e  ) 

WITH  HOUSE   MADE  J U B I L E E   SAUCE LEMON 
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S E CO N D  CO U R S E
C h o o s e  Two P r o t e i n s  P l u s  a  Ve g e t a r i a n  o r  Ve g a n   

* Up g r a d e s  a r e  M a r k e t  P r i c e  ( Ba s e d  on Time o f  Ye a r  a n d  Ava i l a b i l i t y  )

S LO W   BR AI SED   SHORTRIB  OF  CERTI FIED   ANGUS   BEEF 

BUT TER WHIPPED MASHED POTATOES,  FRESH  MARKE T VEGE TABLES, 
RED WINE REDUC TION , SMOKED TOMATO RELISH

PAN  ROASTED  CHIC K EN  SUP RE ME  

WILD  MUSH ROOM BLACK  TRUFFLE  SAUCE

POTATO  CONFIT FRESH  MARKE T  VEGE TABLES

MUNRO  RIVER  RAINBOW  TROUT 

SER VED  WITH  ISR AELI  COUSCOUS  LEM ON

WHITE   WINE  AND  PARSLEY  REDUC TION  AND  FRESH   MARKE T  VEGE TABLES

J U N I P E R   CUR ED  A T L A N T I C   S A L M O N 

G L A z E D   WITH  BIRCH   AND  MAPLE  SYRUP  TOPPED  WITH  CIPOLLINI 
ONION  MARMELADE  AND  SER VED  WITH  A  FALL  HERB   O R z O   PILAF 

AND  FRESH   MARKE T  VEGE TABLES

SE VEN  L AY E R   THREE  CH E E SE   L A S AG N A   ( Ve g e t a r i a n  ) 

WITH WILD MUSHR OOMS, SMOKED RAPINI AND LAYERED CHEESE,
BASIL OIL & BÉCHAMEL SAUCE

THREE  CH E E SE   R AV I O L I 

WITH SUNDRIED TOMATO ROSÉ SAUCE, 
FRESH BASIL & GOASTS CHEESE

V E A L   A G N O LOT T I 

WITH ROSTED GARLIC, FRESH SAGE, 
G O R G O N zO L A  CHEESE SAUCE AND ROASTED H A z E L N U T S 

SEAFOOD  L I N G U I N I   ( Up g r a d e  )

HANDMADE  PASTA  WITH  SHRIMP  SC ALLOPS  MUS S EL S  AND  TOMATO 
IN  A  WHI TE  WINE  AND  CHER VIL  CREAM  SAUCE

WHITE  BEAN   AND  V E G E TA B L E   T A J I N E   ( Ve g a n  ) 

WITH  LOCAL  GARDEN  VEGE TABLES  SER VED  ON  COUSCOUS

WITH  FRESH   MINT  AND  TOASTED  C ASHE WS 

M I x E D   V E G E TA B L E   &  PANEER  KORMA  ( Ve g a n  )

WITH  FRAGRANT  SAFFRON  RICE  COCONUT  CHUTNEY  AND  FRESH  MINT
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L AT E   SUM M ER  V E G E TA B L E   P A P PA R D E L L E   ( Ve g e t a r i a n  ) 

HOUSE   MADE  PASTA  WITH  SINGLE  ESTATE  OLIVE  OIL

TOASTED  PUMPKIN   SEED S  THYME  AND  ME YER  LEM ON

BUT TERNUT  S q U A S H   R AV I O L I   ( Ve g e t a r i a n  )

WITH  A  BR OWN  BUT TER   ALFREDO  FRESH   SAGE  AND  PECORINO  ROMANO

F A L L   V E G E TA B L E   GNOCCHI  ( Ve g e t a r i a n  )

HAND  MADE  GNOCCHI  WITH  BRO WN  BUT TER   ALFREDO  PECORINO  ROMANO  ROASTED  ROOT  VEGE TA 
BLES   WHIPPED  RICOT TA  FRESH  SAGE  AND  TOASTED  C ASH E WS 

W I L D   MUSHROOM  AND  B L AC K   T R U F F L E   RISOT TO  ( Ve g e t a r i a n  - Up g r a d e  ) 

WITH  PARMESAN  REGGIANO  AND  SINGLE  ESTATE  EX TR A  VIRGIN  OLIVE  OIL

S LO W   BR AI SED   SHANK   OF  L O C A L   RAISED  PORK  ( Up g r a d e  ) 

WITH  J U N I P E R   APPLES  WHEAT  BE E R       MAPLE     SER VED  WITH 
BR OWN  BUT TER   WHIP P ED  POTATOES  ROASTED  CR AB  APPLE

AND  WILDFLOWER  HONEY  RELISH  AND  FRESH  MARKE T  VEGE TABLES

CENTER  CUT   D R Y   AG ED   R I B E YE   ( Up g r a d e  )

CER TIFIED  ANGUS  BEEF  SER VED  MED IUM   R ARE  BRUS HED   WITH  A  FOIE  GR AS 
AND  TRUFFLE  BUT TER   AND  SER VED  WITH  ROASTED  CONFIT  GOLD  POTATOES 

AND  FRESH   MARKE T  VEGE TABLES

RACK  OF  L O C A L   L A M B   ( Up g r a d e  )

WITH A FIG AND VERJUS REDUC TION, TOASTED PISTACHIO AND CIPOLLINI ONION, 
OLIVE  OIL POACHED POTATOES AND FRESH MARKE T VEGE TABLE

q U E B E C   DU CK  CONFIT  ( Up g r a d e  )

CRISPY CONFIT OF QUEBEC DUCK SER VED WITH LEMONGRASS, GINGER AND ANISE, 

ROASTED RED SKIN POTATOES AND FRESH MARKE T VEGE TABLES

C H âT E AU   BRIAND  ( Up g r a d e  )

CENTER CUT OF CER TIFIED  BLACK ANGUS BEEF SER VED MEDUIM RARE  WITH GRATIN DAUPHINOISE POTA-
TOES, TRUFFLE AND POR T WINE SAUCE & FRESH MARKE T VEGE TABLES

SEA RED   F I L L E T   OF  H A L I B U T   ( Up g r a d e  )  

BROWN BUT TER BASTED, LEMON ONION MARMELADE,

MEYER LEMON HOLLANDAISE, ENOKI MUSHROOMS & FRESH MARKE T VEGE TABLES



&

D E S S E R T 
C h o o s e  One

( we d o s t o c k  v e g a n / g l u t e n  f r e e  c a r r o t  c a k e  t o  a c c o m o d at e  a l l e r g i e s  )

CRèME  B R û L é E 

WITH  VANILLA  BEAN BOURBON

C H O CO L AT E   ESPR ESSO  TORTE

WITH  FRESH   STR AWBERRIES  AND  CREME   ANGLAISE

O L I V E   O I L   CA KE 

SINGLE ESTATE OLIVE  OIL WITH ROSE  AND OR ANGE BLOSSOM CREAM, 
WILD FLOWER HONEY AND TOASTED PISTACHIO

WHITE  C H O CO L AT E   TIR AMISU

WITH FRESH BERRIES, CRÈME ANGLAISE & SHAVED CHOCOLATE

P I N E A P P L E   UPSIDE  DOWN  CA KE  

WITH  FRESH  LOCAL  STRAWBERRIES  MACERATED

IN  RUM  AND  CRACKED  PEPPER

T R I P L E   C H O CO L AT E   MOUSSE  CA KE 
VANILLA CHANTILLY SAUCE, RASPBERRY COULIS & FRESH BERRIES

B R û L E E   NE W  YORK  CHEESEC AKE 
SER VED  WITH  A  LOCAL  STRAWBERRY  SAUCE 

AND  VANILLA  BEAN  CHANTILLY  CREAM

C H O CO L AT E   STOUT  CA KE   
SER VED  WITH  A  VANILLA  BEAN  GELATO




