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*SPECIAL INTIMATE PACKAGE 2026
THE GRAND HOTEL
SMITH & BARREL

Saturdays & Long Weekend Sundays $119 per
guest + $2,500 Venue Fee
Minimum 20ppl or subject to additional charges

Friday’s $109 per guest + $2500 Venue Fee
Minimum 20ppl or subject to additional charges

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

Monday’s, Tuesday’s & Wednesday’s $89 per guest + $1500 Venue Fee

*Add $20 per guest for Charcuterie ** Add $10 per guest for Late Night Poutine

DAY INCLUDES
The Menu
“The Grand 3-Course”
or
“Inquire about customizable cocktail wedding”

( maximum sit-down 40 ppl - maximum cocktail party 80ppl

The Venue

(included with venue fee )

For the duration of your event you will have full use of Smith & Barrel
including lower and upper level and full lower patio with sofas & tables
All tables, chairs, black or white linens, cutlery, plates, stemware and chargers.

Use of any of our onsite decor, including candles and florals.
Indoor / outdoor ceremony space ( weather permitting )
Use of our beautiful pub & patio for cocktail hour through to 1am
Rehearsal the week of ( Mon-Thurs based on availability )
Use of our plug & play sound system, directional speakers and microphone

(add 17% service charge and 13% hst to all above packages
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THE GRAND 3 - COURSE MENU

*Upgrades are Market Price ( Based on Time of Year and Availability )

FIRST COURSE

Choose One

THAI CocoNuT CARROT Soup
WITH LEMONGRASS & BASIL

RoaAsTED BUTTERNUT SquAsH Soup
WITH LOCAL SQUASH & TOASTED SPICES

Smokep TomaTo Bisque
WITH BOURBON, CREME FRAICHE & BASIL OIL

LocAaL MARKET SALAD

MIXED GREENS WITH FRESH FARM TO TABLE
LOCAL VEGETABLES AND A TARAGON VINAIGRETTE

ARUGULA & ENDIVE SALAD

WITH APPLES, BEETS, FRESH GOATS CHEESE, WALNUTS
AND CARAMELIZED SHALLOT VINAIGRETTE

STARTER CAESAR SALAD

BABY ROMAINE, CAESAR DRESSING, CROSTINI,
CAPERS, BACON & GRANA PADANO

Nicoise TUNA SALAD (Upgrade)

FRESH FRENCH BEANS, QUAIL EGG, CUCUMBER, VINE RIPENED TOMATO, NICOISE OLIVES, ANCHOVIES,
BUTTER LETTUCE, RARE GRILLED TUNA LOIN & FRESH BASIL AOILI

PrawN PANZANELLA SALAD (Upgrade)

FRESH TOMATO, CAPERS, SWEET PEPPERS, ONION, OLIVE OIL AND BASIL, CRUNCHY BREAD SOAKED IN ‘ORO DI
CLETG OLIVE OIL AND TOPPED WITH GRILLED PRAWNS BRUSHED WITH MEYER LEMON AND ANISETTE

LoBsTER CANNELLONI ( Upgrade )
WITH ‘SAUCE AMERICAINE', GIANT PRAWN, TRUFFLE OIL

GIANT PrawN CoCKTAIL (Upgrade )
WITH HOUSE MADE JUBILEE SAUCE & LEMON



SECOND COURSE

Choose Two Proteins Plus a Vegetarian or Vegan
*Upgrades are Market Price ( Based on Time of Year and Availability )

Sitow Braisep SHoORTRIB oF CeRTIFIED ANGUS BEEF
BUTTERWHIPPED MASHED POTATOES, FRESH MARKET VEGETABLES,
RED WINE REDUCTION , SMOKED TOMATO RELISH

PaN RoasTED CHICKEN SUPREME
WILD MUSHROOM & BLACK TRUFFLE SAUCE,
POTATO CONFIT, & FRESH MARKET VEGETABLES

Munro River Rainsow TrRouT
SERVED WITH ISRAELI COUSCOUS, LEMON,
WHITE WINE AND PARSLEY REDUCTION AND FRESH MARKET VEGETABLES

JUNIPER CURED ATLANTIC SALMON
GLAZED WITH BIRCH AND MAPLE SYRUP, TOPPED WITH CIPOLLINI
ONION MARMELADE AND SERVED WITH A FALL HERB ORzO PILAF
AND FRESH MARKET VEGETABLES

SEVEN LAYER THREE CHEESE LASAGNA (Vegetarian)
WITH WILD MUSHROOMS, SMOKED RAPINI AND LAYERED CHEESE,
BASIL OIL & BECHAMEL SAUCE

THRee CHEESE RavioLl

WITH SUNDRIED TOMATO ROSE SAUCE,
FRESH BASIL & GOASTS CHEESE

VEAL AGNOLOTTI

WITH ROSTED GARLIC, FRESH SAGE,
GORGONzOLA CHEESE SAUCE AND ROASTED HAZELNUTS

SEAFOOD LINGUINI ( Upgrade )

HANDMADE PASTA WITH SHRIMP, SCALLOPS, MUSSELS AND TOMATO
IN A WHITE WINE AND CHERVIL CREAM SAUCE

WHiTE BEAN AND VEGETABLE TAIINE (Vegan)
WITH LOCAL GARDEN VEGETABLES, SERVED ON COUSCOUS
WITH FRESH MINT AND TOASTED CASHEWS

Mixep VEGETABLE & PANEER KORMA (Vegan)
WITH FRAGRANT SAFFRON RICE, COCONUT CHUTNEY AND FRESH MINT



LATE SUMMER VEGETABLE PAPPARDELLE (Vegetarian)
HOUSE MADE PASTA WITH SINGLE ESTATE OLIVE OIL,
TOASTED PUMPKIN SEEDS, THYME AND MEYER LEMON

BUTTERNUT SqUASH RAVIOLI (Vegetarian)
WITH A BROWN BUTTER ALFREDO, FRESH SAGE AND PECORINO ROMANO

FaLL VEGETABLE GNOCCHI (Vegetarian)

HAND MADE GNOCCHI WITH BROWN BUTTER ALFREDO, PECORINO ROMANO , ROASTED ROOT VEGETA -
BLES, WHIPPED RICOTTA, FRESH SAGE AND TOASTED CASHEWS

WiLD MusHRooM AND BLACK TRUFFLE RISOTTO ( Vegetarian - Upgrade )
WITH PARMESAN REGGIANO AND SINGLE ESTATE EXTRA VIRGIN OLIVE OIL

Stow Braisep SHANK oF LocaL RaiseD PoRrk (upgrade )

WITH JUNIPER, APPLES, WHEAT BEER & MAPLE. SERVED WITH
BROWN BUTTER WHIPPED POTATOES, ROASTED CRAB APPLE
AND WILDFLOWER HONEY RELISH AND FRESH MARKET VEGETABLES

CeNTER Cut DRY AGED RIBEYE (Upgrade)
CERTIFIED ANGUS BEEF SERVED MEDIUM RARE, BRUSHED WITH A FOIE GRAS
AND TRUFFLE BUTTER AND SERVED WITH ROASTED CONFIT GOLD POTATOES
AND FRESH MARKET VEGETABLES

RAck oF LocAL LAMB (Upgrade )

WITH A FIG AND VERJUS REDUCTION, TOASTED PISTACHIO AND CIPOLLINI ONION,
OLIVE OIL POACHED POTATOES AND FRESH MARKET VEGETABLE

quesec Duck CONFIT (Upgrade)

CRISPY CONFIT OF QUEBEC DUCK SERVED WITH LEMONGRASS, GINGER AND ANISE,
ROASTED RED SKIN POTATOES AND FRESH MARKET VEGETABLES

CHaTEAU BRIAND (Upgrade)
CENTER CUT OF CERTIFIED BLACK ANGUS BEEF SERVED MEDUIM RARE WITH GRATIN DAUPHINOISE POTA-
TOES, TRUFFLE AND PORT WINE SAUCE & FRESH MARKET VEGETABLES

SEARED FILLET OF HALIBUT (Upgrade )
BROWN BUTTER BASTED, LEMON ONION MARMELADE,
MEYER LEMON HOLLANDAISE, ENOKI MUSHROOMS & FRESH MARKET VEGETABLES



d ,'r

AND ;

HOTEL

(S
L7 s

-

o

DESSERT

Choose One
(we do stock vegan/gluten free carrot cake to accomodate allergies)

CreME BRraLeE
WITH VANILLA BEAN & BOURBON

CHocoLATE EsPresso TORTE
WITH FRESH STRAWBERRIES AND CREME ANGLAISE

Ouive OiL Cake

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

WHiTE CHOocoLATE TIRAMISU
WITH FRESH BERRIES, CREME ANGLAISE & SHAVED CHOCOLATE

PiNearPLE UpPsiDE DowN CAKE
WITH FRESH LOCAL STRAWBERRIES MACERATED
IN RUM AND CRACKED PEPPER

TRIPLE CHocoLATE Mousse CAKE
VANILLA CHANTILLY SAUCE, RASPBERRY COULIS & FRESH BERRIES

BraLee NEw YORK CHEESECAKE

SERVED WITH A LOCAL STRAWBERRY SAUCE
AND VANILLA BEAN CHANTILLY CREAM

CHocoLATE StouTt CAKE
SERVED WITH A VANILLA BEAN GELATO





