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Congratulations and thank you for your interest in Mayfair Lakes 
Golf & Country Club! 
 
Since our opening in 1989, we have earned a reputation for 
excellent food and great service by continually improving our 
product. With customized menus prepared by our Executive Chef, 
and uncompromising attention to detail throughout the planning, 
we strive to exceed even the highest of expectations. We carefully 
listen, discuss your ideas, and execute the details to ensure the 
expectations of both you and your guests have been clearly 
exceeded. 
 
From our picturesque Island Ceremony Site framed by the North 
Shore Mountains through to our fully renovated, and elegant 
reception rooms, Mayfair Lakes creates the perfect marriage of 
experience and excellence. Each with its own private patio and 
spectacular views, our Greenside Room can host 180 guests and 
our Lakeside Room up to 90 guests, for a memorable evening of 
dining and dance. 
 
Discover for yourself how Mayfair Lakes can make the wishes of 
your special day become memories you will cherish forever! 
 
Best Regards, 

3ÈÁÅ &Ï×ÌÅÒ 
Sales & Events Coordinator 

sfowler@golfbc.com 
604-276-0585 ext 118 

Welcome  

 
 

@MayfairLakes 

fb.com/mayfairlakesgolf 

@mayfairlakes_weddings 
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Our magnificent ceremony site, which we affectionately refer to as ñthe 

Islandò, is our pi¯ce de r®sistance for your special day. Built in the spring of 

2003 we are proud to offer this spectacular site for your enjoyment. Use of the 

Ceremony Site is available for wedding events that include a ceremony 

followed by a reception in one of our elegant banquet rooms, or for a 

breathtaking site for your cherished wedding photos prior to your reception. 

All Wedding Bookings Include : 
» A welcome sign at the entrance at Mayfair Lakes 

» Complimentary parking 

» On site Wedding Coordination 

» Assistance in creating a floor plan 

» Mirror tiles and tea light candles for table centres 

» Table numbers and stands  

» A choice of excellent menus prepared by our Executive Chef 

» Microphone and podium, portable sound system with iPod adapter 

» Use of silver cake knife and cake lifter 

» Gift table, Cake table, DJ table, Registration table, Head table 

» White linen table cloths, napkins and table skirts 

» Coffee and Tea service 

» Complimentary Butler Service 

» Complimentary use of screen (for video presentations) 

» Private Bridal Room 

ñ ò The   Island  

"...as a follow up, we still have people telling us what a great time they had at 
the wedding and how much they enjoyed the food. A huge thanks to you and 

your team for all the efforts in making our 'perfect day' go so smoothly." 
Pam and Adam Spear, Vancouver  
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0ÌÁÔÔÅÒÓ ȿ Suitable for 50 guests 
Fresh Vegetable Crudit®s       $155 

Fresh Sliced Fruit Display       $225 

Antipasto Platter       $300 
roasted and grilled vegetables, assorted meats, cheeses, pickles, 
olives, marinated mushrooms, artichokes, breads, crackers,  
drizzled with olive oil and balsamic reduction   

Canadian & European Cheese Selection     $250 
edam, gouda, blue cheese, havarti, aged cheddar, 
swiss and camembert, assorted crackers   

Selection of European Cold Cuts      $295 
capicollo, salami, smoked turkey, black forest ham,  
mortadella bologna, pickle and olive garnish 

Smoked Steelhead Salmon & Shrimp Platter     $495 
fresh lemon and cocktail sauce  

Cocktail and Finger Sandwiches                 $175 

Sashimi Platter                   $395 
wild sockeye salmon, ahi tuna, wasabi, pickled ginger, soy sauce  

Deluxe Maki Tray                   $255    
30 large california rolls, 60 nori rolls 

Peanuts or Pretzels                  $20 per bowl 

Tortilla Chips with Fresh Cut Salsa                $25 
add sour cream                   $15 

add guacamole                   $20 

 

0ÕÎÃÈÅÓ ȿ Suitable for 50 guests 

Cranberry Explosion        $110 Non-alcoholic    

cranberry, orange, and pineapple juices, with ginger ale and fresh lime $160 Vodka or Rum 

Minty Arnold Palmer       $110 Non-alcoholic 
a twist on the old favourite: blend of iced tea, lemonade, and fresh mint, $160 Rum or Gin 
garnished with fresh raspberries 

Mayfair Sunset Punch        $110 Non-alcoholic  
ruby red grapefruit, pineapple, and sparkling apple juices, finished  $160 Prosecco  
with fresh pomegranate and oranges    

Sangria         $155 
sparkling red wine punch with citrus and fresh seasonal fruit   

Receptions  

PLEASE NOTE: prices throughout package are subject to change without notice.   
Please inquire about room minimums. 
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Hors d oeuvres  ô Prices are per 50 pieces 

#ÈÅÆȭÓ .ÏÔÅ 

A general guide to hors dôoeuvres  
quantities required is as follows 
 

3-4 pieces per person = short reception, 
dinner to follow immediately 

4-8 pieces per person = longer receptions, 
dinner to follow a little later 

8-12 pieces per person = heavy reception 
or light dinner 

12-16 pieces per person = dinner 

ΏΣΥΡ ÐÅÒ 3ÅÌÅÃÔÉÏÎ  ΏΣ45 ÐÅÒ 3ÅÌÅÃÔÉÏÎ 

Tomato, Basil and Goat Cheese  
balsamic reduction, toasted crostini 

Chicken Tarragon Salad  
toasted crostini 

Tomato Bruschetta 

Lobster Salad on Crostini  
marie rose sauce  

Baby Shrimp Salad 
served on cucumber rounds 

Oysters on the Half Shell  
lemon & cocktail Sauce 

Ahi Tuna Tartare on a Wonton Crisp 
cucumber lime salsa  

BC Smoked Salmon on Rye  
dill cream cheese, onion caper relish 

Wild Salmon Tartare  
toasted crostini 

(ÏÔ   

óòThanks for the most amazing wedding!  
The venue was beautiful, the food was 
excellent & the service was impeccable! 
Special thanks to the staff & everyone 
for making our night & days leading up 
to it so easy & unforgettable, a job well 

doneò  
Emi & Jay, Vancouver 

ΏΣΥΡ ÐÅÒ 3ÅÌÅÃÔÉÏÎ  ΏΣ45 ÐÅÒ 3ÅÌÅÃÔÉÏÎ 

Tomato, Spinach, Goat Cheese Tartlets 

Grilled Chicken Skewers  
spicy peanut dipping sauce  

Mini Cheese Bacon Quiche  

Vegetable Spring Rolls  
plum sauce  

Steamed Pork Gyoza  

Beef Satays  
spicy peanut dipping sauce 

Flat Bread with Roasted Vegetables 
pesto and goat cheese 

Flat Bread with Crisp Pancetta 
caramelized onions, artichokes,  
calamata olives, spinach and ricotta 
cheese 

Spiced Lamb Meatball 
with cucumber mint raita 

 

Panko Breaded Tiger Shrimp 
cocktail sauce 

Crab and Shrimp Mushroom Caps  

Seafood Croquette 

Shrimp Dumplings  
hoisin sauce 

#ÏÌÄ 
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The Traditional Buffet  

%ÎÔÒïÅÓ ȿ ÓÅÌÅÃÔ Ô×Ïȡ 

Rosemary and Garlic Roasted Chicken Breast 
peppercorn demi 

Grilled Chicken Breast 
chimichurri sauce 

Teriyaki Chicken Thighs and Breasts 

Dijon Roasted Chicken Breast 
pommery mustard demi glaze 

Roasted Wild Sockeye 
saffron baby shrimp lemon cream sauce 

Roasted Wild Sockeye 
lemon dill sauce 

Roasted Wild Sockeye 
soy ginger cream sauce 

Roasted Pork Loin 
creamy mushroom demi glaze 

Roasted Leg of Lamb  
caramelized shallot jus 

Roasted Snapper Fillet  
pineapple salsa 

Additional Entr®e Selections é ADD $9.95 per guest     

 

#ÁÒÖÅÒÙ  

Slow Roasted New York óAAAô Strip Loin  
au jus, horseradish 

 

$ÅÓÓÅÒÔ  

Assortment of Cakes & Pies, Fresh Sliced Fruit Display 

Fresh Brewed Coffee and Tea 

 

ΏΧΨ ÐÅÒ ÐÅÒÓÏÎ 

Basket of Assorted Rolls  
whipped butter 

 

0ÌÁÔÔÅÒÓ 

Vegetable Crudit®s 

Assorted Pickles & Olives 

 

3ÁÌÁÄÓ  

Mixed Green Salad  
tomato balsamic vinaigrette 

Caesar Salad  
garlic croutons, fresh parmesan cheese 

Greek Salad 

Thai Noodle Salad 

Red Skin Potato Salad 

 

!ÃÃÏÍÐÁÎÉÍÅÎÔÓ  

Cheese Tortellini 
tomato rose sauce 

Fresh Steamed Vegetables  
fresh herb butter 

Wild Rice Pilaf 

Choice of Potato Accompaniment 
roasted red skin or creamy mashed  


