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Golf Club

WEDDING INFORMATION

Carnmoneys courtyard sets up nicely for outdoor ceremonies, overlooking our 18" fairway and green with the
foothills in behind. The stunning sunsets make for amazing evening weddings. “Carnmoney offers a natural aesthetic, you're

surrounded by beauty “

The Dunbow Room comfortably seats up to 140 guests for weddings with amazing views of the golf course and
surrounding foothills. Take in magnificent views from our adjoining private West-facing Patio.

Our culinary team, lead by Ronan Sonmor is prepared to wow you and your guests. The food and beverage
team will accommodate and customize an amazing meal beyond the menu offerings. Every wedding is unique;
Carnmoney strives for perfection in executing your vision on your day. “i was very proud to host my guests at Carnmoney, the

butternut squash soup is perfection.”

Please contact for a consaltation with Ronan and Koly.

Tiffany Gordon, PGA of Canada Golf Professional
Director of Clubhouse Operations
(403) 254-0241 | tiffg@carnmoney.com

Koby Stadlwiser
Food and Beverage
kobys@carnmoney.com

Website
www.carnmoney.com

Administration
(403) 256-625

All Prices are subject to change.
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APPETIZERS
coLD
CrUGIEE SHOOTEE e oo e e e e 924/doz
TUNG POKE CIISD ..o e 938/doz
Maple MUstard SalmOn BINI .o $29/doz
CajUN SAIIMD ENGIVE CUD. oo e oo e e ee oo 929/doz
Prosciutto & Fig Goat Cheese CanADES. . .. .. ..o 925/doz
Smoked Salmon and Caper. Cream Cheese Canapes. . . .. e 927/doz
GreeK ChICKEN IMIINI PIEOS oo 927/doz
SWEEL CHIlLPIAWINS. e $29/doz
L0 RO et 260/doz
HOT
YKt O CRICKON SKOWOLS. oo e 528/doz
Chinese Pork Dumplings with Misonaise .. 230/dOZ
COCONMUL SIIIMID et e e e e $29/doz
Bacon Wrapped Pineapple SKEWEES . e $25/doz
POIOGIE SKOWK. . .\ o e 526/doz
VEGETARIAN
Spinach & Feta SPanakoDita e 228/ dOZ
Bruschetta with Rice Crackers .. 230/ dOZ
CaRrese Salad KO WS e 232/ d0Z
Beyond Meat Meathalls e 228/ d0Z
Minted Watermelon SKeW TS . 225/ dOZ

A minimum order of 4 dozen per.

All Prices are subject to change.




Golf Club
PLATED DINNER 3-course dinner pricing included | 4-course dinner: add S7
SOUP (select one)
CREAM OF TOMATO almond pesto ~ MUSHROOM BISQUE tarragon truffle oil BUTTERNUT toasted pumpkin seed
SALAD (select one)

CAESAR SALAD | pancetta crisp, croutons, parmesan

CAPRESE SALAD | fresh tomato, bocconcini, fresh basil, balsamic dijon reduction

SPINACH SALAD [ candied walnuts, mandarins, and pickled red onion with raspberry vinaigrette
ARUGULA COUSCOUS TABBOULEH SALAD | citrus vinaigrette dressing

ENTREE
(Additional entrée $8/per person)
SEARED AAA BEEF TENDERLOIN [ mushroom ragout, market vegetables ... Market Price
SLOW ROASTED AAA PRIME RIB_| horseradish jus, market vegetables Market Price
SLOW ROASTED AAA STRIPLOIN [ red wine demi-glace, marketvegetables .. Market Price
ROASTED CHICKEN SUPEREME | shallot & thyme Jus, market vegetables . Market Price
GLAZED SALMON | sundried tomato marmalade, market vegetables Market Price
PAN_SEARED PORK TENDERLOIN | caramelized onion blueberry compote, market vegetables | Market Price
VEGETARIAN PLATTED ENTREE
RATATOUILLE STUFFED PORTOBELLO | starch selection, market vegetables. 245
BEYOND MEAT MEDALLION | starch selection, market vegetables 545
RICE PILAF STUFFED BELL PEPPER | market vegetables 545

STARCH SELECTION (select one)
BUTTER PARSLEY CREAMER POTATOES | ROASTED GARLIC & BOURSIN MASHED POTATOES | BACON & LEEK SCALLOPED POTATO | WILD RICE PILAF

DESSERT (select one)
Baileys Créme Brulé | Warm Ginger Caramel Spice Cake a La Mode

CHILDREN’S PLATTED THREE COURSE MENU (select one entrée)
(12 and under)
CHEESE PIZZA | CHICKEN TENDERS & FRIES | SPAGHETTI WITH MEAT SAUCE $22

Vegetables & dip
Ice cream with chocolate sauce

All Prices are subject to change.
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BUFFET DINNER Min.50ppl Children ages 8-12: $25.00 | Children ages 4-7: 516.00

INCLUDED WITH YOUR BUFFET DINNER:

Choice of two Salad option
Choice of one Vegetable option
Choice of one Starch option
Choice of one additional Entrée option
Assortment of fresh baked buns with butter
Assorted Dessert Squares and Cakes

Coffee & Tea

BUFFET CARVERY SELECTION

CARVED AAA BEEF TENDERLOIN BUFFET - mushroom ragout, market.vegetables ... .. ... .. ... ... Market Price
CARVED AAA PRIME RIB BUFFET - horseradish jus, market vegetables . . e, Market Price
CARVED AAA STRIPLOIN BUFFET - . red wine demi-glace, market vegetables ... .. ... .. .. . e, Market Price
CARVED GLAZED PORK LOIN BUFFET - caramelized onion blueberry compote, market vegetables  Market Price

All Prices are subject to change.
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SALAD (Select 2)

(add extra selection for S4 per guest)

Mixed greens Kale & arugula
Greek Yam & cucumber quinoa
Caesar Asian noodle
Raspberry spinach Bacon and chive potato salad
Creamy dill pasta salad Pickled beet & apple
VEGETABLE (Select 1)
(add extra selection for S4 per guest)
Seasonal vegetable medley Honey glazed carrots
Green beans with bacon Fennel & bacon braised cabbage
Roasted brussels sprouts Roasted root vegetables

STARCH (Select 1)

(add extra selection for 54 per guest)

Roasted garlic and boursin mashed potato Carnmoney cassoulet
Wild rice pilaf Sundried tomato and basil polenta
Bacon and leek scalloped potato Butter and parsley creamer potatoes
Red wine & herb barley risotto Cajun roasted red potatoes

ENTREE (Select 1)
(add extra selection for S10 per guest)

Sundried tomato marmalade salmon Blueberry glazed pork loin
Lemon caper salmon Clove and honey glazed ham
Lemon herb chicken Classic lasagna
Grilled chicken breast with tomato ragout Vegetarian lasagna

BUFFET ADD-ONS

CRUDI T $6.00/PERSON
IMPORTED AND DOMESTIC CHEESE DL AT e R e $9.00/PERSON
R P A e R e $8.00/PERSON

All Prices are subject to change.




10PM SNACK
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Minimum 25 guests

FRESH FRUIT DISPLAY

chilled seasonal fruit display served with yogurt dip
S8 per person

FRESH VEGETABLES
an array of fresh vegetables served with a creamy ranch dip
S6 per person

MINI CHILI CHEESE DOGS (2)

mini hot dogs, chili, cheese sauce, condiments
S11 per person

POGOS (2)

mini corn dogs, condiments, potato chips
$9 per person

CHICKEN WINGS

chicken wings fried golden brown and served with ranch dip. assorted flavours
$18 per pound

SALT & PEPPER BONELESS DRY RIBS

marinated pork bites served with ranch dip
$16 per pound

ASSORTED PIZZAS

bbq chicken, pepperoni, hawaiian, vegetarian
$17 per pizza

All Prices are subject to change.
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BAR & BEVERAGE SERVICE

HOST BAR

the host pays for bar consumption on a per drink basis

CASH BAR

guests purchase drinks from bar at full price

SUBSIDIZED BAR

guests purchase drinks from bar for a set price, host responsible for the balance.

A combination of the above bar service options is also available.
(e.q., host bar during cocktail hour, cash bar afterwards)

Bar and beverage service for functions will be conducted at the designated bars only. Service is not provided at the tables, with the
exception being wine served with dinner. Last call will be called at 12Pm. Wedding organizers will be responsible for all unpaid chits.
There is no outside alcohol allowed on Carnmoney property, any evidence of this could lead to discipline and a $1000 fee will be
charged.

All alcoholic beverages are provided in accordance with Alberta Gaming and Liquor Commission regulations.

All Prices are subject to change.
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BEVERAGE PRICING

Highballs loz $7.25
Premium Highballs loz $10.5-S21
Cocktails 1.50z $10.5
Liqueurs/Shooters loz S9
Glass House Wine 60z S12
Domestic Beer 355ml S7
Import Beer 355ml $7.5
Pub cans 473ml $9.5
Coolers 120z $7.5-%9.5
Fountain Soft Drinks S3.5
Juice S4
Non — Alcoholic Beer or Wine $7.25
WINE SERVICE

Current wine list available upon request.

All food & beverage pricing is subject to 5% GST and 18% Service Charge

All Prices are subject to change.
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RENTALS & FEES

WEDDING CEREMONIES
Carnmoney offers a great setting with spectacular views in our outdoor ceremony space. White folding wedding chairs
are included in ceremony fees. Carnmoney does not provide tent or decor rentals.

Ceremony ‘On The Green’ 51000
This outdoor space overlooks the 18" green on the golf course and is steps away from the clubhouse.

Indoor Ceremony (inclement weather) $1000
In the event of inclement weather, indoor ceremonies will be accommodated. Indoor ceremony set up and layout
will differ from outdoor ceremony space depending on guest count and space requirements.

EQUIPMENT | ENTERTAINMENT | DECOR
Carnmoney covers the basics in your room setup needs at no charge and are happy to recommend our partnered industry
specialists to ensure your specific needs are met.

SOCAN FEES will be charged to each event. Pricing will be determined upon booking.

All Prices are subject to change.
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Golf Club

POLICIES & BOOKING AGREEMENT

10.
11.
12.

13.
14.

15.

16.

17.

18.

19.

20.

21.
22.

Prices are subject to change and will be confirmed no earlier than three months prior to the event.
Menu selections must be made 30 days prior to your event.
Final guest count for your event is required seven working days prior to the event. The customer will be charged for the

guaranteed number or actual number served, whichever is greater.

All beverages must be purchased from Carnmoney Golf Club. Carnmoney is the sole supplier of all food and beverage items
exemption being wedding cakes.

A $1000.00 deposit is required at time of booking to confirm your event. This deposit will be deducted off your final invoice.
Cancellation Policy — A full refund less $100.00 handling fee prior to 90 days before event. Refunds outside the 90 day period
are at the discretion of Carnmoney Golf Club Management.

In-season wedding bookings (March 31 to Oct 30™ require a minimum $8000.00 spending requirement before tax and service
charge. If subtotal is less than the minimum, the remainder will be charged as a room charge.

Off-season wedding bookings (Nov 1%t — March 30%") require a minimum $4000.00 spending requirement before tax and service
charge. If subtotal is less than the minimum, the remainder will be charged as a room charge.

Any negligent damage of Carnmoney property will be charged to the event and added to the final invoice.

All prices are subject to 5% GST and an 18% Service Charge.

Balance to be paid within 10 days after the event by cash or cheque. A 3% fee will apply to credit card payments.

Carnmoney Golf Club is not responsible for damage to, or loss of any articles left on the premises, before, during or following the
event.

Carnmoney Golf Club is a NON SMOKING facility. Smoking permitted in designated outdoor areas.

Carnmoney Golf Club adheres to a strict dress code. Torn denim, casual tee shirts, tank tops, or workout/exercise attire is not
permitted.

Due to Calgary Health Region regulations the removal of any food or beverage following an event is prohibited. All food &
beverage must be consumed on site.

Safe transportation must be arranged by the host. Carnmoney will have a list of preferred vendors posted for guests. Gate times
will be posted per event.

Last call will be called at 12Pm. A late access fee of $100/hr will be added for any extensions.

Event hosts will be responsible for all unpaid chits.

There is no outside alcohol allowed on Carnmoney property, any evidence of this could lead to discipline and a fee will be
charged.

A cleaning fee will be added for any damages or excess cleaning (max.$1000)

Event is responsible for SOCAN fees

Event holder is responsible for any damage accrued by outside vendors and will be billed damages

All Prices are subject to change.
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| have read and understand the terms and conditions of the Carnmoney Polices & Booking Agreement.

Name Signature

Date

All Prices are subject to change.
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