Wedding Venue

Ashburn offers an elegant wedding setting at
Halifax’s premium golf course. Our wedding

package offers all the little extras that will make your
celebration a truly special and effortless occasion.

Celebrate with Ashburn
Making memories to last a lifetime...

Contact Us
SUSAN WOODS

Food and Beverage Manager
swoods@ashburngolfclub.com
Phone: 902-443-8260 option 1, ext. 8
3250 Joseph Howe Drive
Halifax, Nova Scotia, B3L 4T7
FAX: 902-443-4530

Your wedding arrangements include...
◊

Exceptional culinary and beverage options

◊

White linen napkins and tablecloths

◊

Experienced
waitphoto
staff here
and culinary team
Insert

◊

Complimentary podium and microphone

◊

Separate bar and reception area with deck

◊

Free cake-cutting service, platter and napkins

◊

A world-class garden for photographs

◊

Special children’s menu

◊

Parking for wedding party and guests

◊

Dietary options available

◊

Full bar service with premium liquors/wines

◊

Satellite background music

Insert photo here

Dinner Buffet Options

42.95 per person

Ashburn Golf Club buffet includes your choice of three salads, two
entrées, one potato, one vegetable, rolls, three desserts, coffee and tea.

Entrées
Roast turkey dinner with all the trimmings
Maple brined cedar-planked salmon with preserved lemon aioli
Crisp oven-roasted chicken Provençal with tomatoes, capes and herbes de province
Dijon and herb-crusted roast beef with red wine and mushroom demi
Apple butter BBQ pork loin
Herbed chicken breast with a sun dried tomato and walnut cream sauce

Salads... choose three

Potatoes... choose one

◊ Field greens with seasonal vegetables and
house dressing
◊ Romaine hearts with Caesar dressing, crispy
bacon bits, Parmesan cheese and house made
croutons
◊ Spinach salad with goat cheese, oven-roasted
spiced walnut, and creamy poppy seed dressing
◊ Pasta Caprese with Fusilli, baby mozzarella,
tomatoes, candied pecans, and basil pesto
◊ Red skinned potato salad

◊
◊
◊
◊

Roasted potatoes
Garlic mashed potatoes
Jasmine rice
Sweet potatoes/potato medley

Vegetables... choose one
◊
◊
◊
◊

Seasonal vegetable medley
Sesame ginger stir fry vegetables
Honey-glazed carrots
Roasted vegetables

Desserts... choose three
Baked fresh apple crisp
Strawberry and lemon curd shortcake
Chocolate cheesecake
Pecan caramel cheesecake
White and dark chocolate mousse
Carrot cake
Warm sticky toffee pudding with fresh cream

Plated Service
Choose one of each course
Appetizers
Baby spinach, candied pecans, dried cranberries, goat cheese with honey shallot dressing
Mesclun salad with seasonal vegetables and fresh fruit
Coconut roasted butternut squash soup with spiced almonds
Roasted sweet potato salad, arugula, red pepper, red onions, walnuts and goat cheese with balsamic vinaigrette

Entrées
Roasted AAA prime beef with Yorkshire pudding and natural jus (18 people minimum)
Centre cut AAA roast beef tenderloin, served with roasted garlic bone marrow reduction
Cedar-planked salmon with strawberry lime and red onion salsa
Seared Atlantic salmon with fresh dill sauce
Key lime and chili seared rack of lamb, with grilled tomato chutney
Parmesan crusted chicken breast, with a sun dried cranberry and Dijon cream sauce
*All entrées come with seasonal vegetables and choice of potato*

Desserts
Chocolate cheesecake or vanilla cheesecake with fresh berry compote
Apple blossom with warm caramel-rum sauce
Warm sticky toffee pudding with fresh cream
Decadent double chocolate cake
Triple chocolate mousse
Strawberry Shortcake

59.95
56.95
41.95
41.95
49.95
36.95

Stand-Up Reception
Imported and domestic cheese, served with: grapes, fresh
berries, dried fruits, and an assortment of crackers.

Small
Medium
Large

$125
$175
$225

Crudités: an assortment of crisp fresh vegetables with a sun
dried tomato and caramelized onion dip.

Small
$75
Medium $100
Large
$150

Charcuterie: An array of dried and cured meats, dried fruits and
berries, house crisps and assorted pickles.

Small

$85

Large

$185

An artistic display of fresh seasonal fruit and berries.

Small
$75
Medium $100
Large
$150

Smoked salmon display: hot and cold smoked salmon with
capers, red onions, preserved lemon compote, pumpernickel
rounds and crackers.

Small
$100
Medium $150
Large
$200

Platter of sandwiches: black forest ham and swiss, Italian cold
cuts, roast beef, chicken salad, and egg salad (52 pieces) $100
Trio of cold jumbo shrimp: garlic-butter poached, blackened, and
chilli-lime tequila (100 pieces) $300
Freshly steamed mussels in choice of: white wine and garlic
butter, tomato basil, or Guinness and tarragon Market
Dips: Spinach and artichoke, taco, red pepper, hummus or
bruschetta $6.95 per person

Hot Hors d’Oeuvres
Scallops wrapped in bacon

Priced Per Dozen

$35
$40

Mustard and pecan crusted lamb lollipops
$30

Thai coconut prawns

$25

Shiitake spring rolls with sweet chili sauce
$25

Mini quiche Lorraine
Spanakopitas

$22
$25

Chicken satay with peanut sauce

$25

Italian stuffed mushroom caps
$25

Swedish meatballs

Sweet and spicy chicken bites

$25

Scallop and avocado tostados

$30

Cold Hors d’Oeuvres
Assorted sushi

$30
$20

Bruschetta crostinis
Lobster wontons

$35

Smoked salmon cucumber bites

$25

Melon, Prosciutto and mozzarella bites
Watermelon and feta bites
Caprese bites

Priced Per Dozen

$22

$20

$22

Assorted seafood canapes

$30

Bacon and jalapeño deviled eggs

$22

Shaved beef canapes with Gorgonzola and orange marmalade

$25

Coffee and tea are included
in all of our menus.
Other beverages are
available upon request at
an additional charge.

Bar Prices
Small Local Draft
Large Local Draft
Small Stella
Large Stella
Small Guinness
Large Guinness
Local Beer
Bar Shot
House Wine
1 oz. Cocktails
2 oz. Cocktails
Pop

6
9
7
10
7
10
6
6
8
6.5
9
2.5

Wedding Vendors
DJ
True North DJ services // www.truenorthdjs.com
HFX DJ Services // www.halifaxdjservices.com
Nite Life DJ // www.nitelifedj.ca
Advance Systems // www.advancedsystems.ca
Atlantic Pro AV, Jeff Knee // 902.446.3510
Cesar Cabarcos // www.tocamusic.ca
Ken MacKenzie // www.milleniagroup.com

Justice of the Peace
Karen O’Hara // karenohara.jp@gmail.com, 902.430.4750
Ranelda Detienne // marrytimeweddings.com // ranelda.detienne@gmail.com // 902.219.4331
Peter Reno Favretto // www.ns.weddings.ca // renofavretto@yahoo.ca // 902.818.8449

Photographer
Rebecca Clarke, Emotive Photographer // 902.252.1762
Tyler Colbourne // tyler@teejohnny.com

Decorators
Paige and Peacock Event Design, Melissa Fendley // www.paigeandpeacock.com
Sky’s the Limit, Stephanie Brown // www.skystldesign.com
Truly Scrumptious, Jani Botha // www.trulyscrumptious.ca

Ashburn Wedding Contract
Contracts, Deposits and Payments

A $1500 non refundable payment is required to confirm booking. This can be paid by cheque, or debit
or credit card. A copy of the drivers license of the booking client will be required upon payment of deposit. 100% Payment of the final quote must be received 5 business days prior to the ceremony/reception. Failure to do so will result in cancellation of event. We only accept payment of final invoice by cash
or cheque. After the event, any additional costs come due when invoiced. Overdue accounts will bear
an additional 2% per month on the past due amount until paid. Weddings require a minimum of 100
people during the golf season, March 1 – October 31.
Room rental is $1,500 ($1,000 for members). All functions are subject to 18% service charge, 15% HST,
and a SOCAN and RE:SOUND fee if entertainment is provided. With a ceremony, an extra $250 will be
applied. SOCAN (Society of Composers, Authors and Music Publishers of Canada) is an authorized copyright agency for musicians so that when music (bands, private musicians, tapes or CDs) is played, the
following charge is applicable: $63.49 (plus tax). RE:SOUND collects fees on behalf of the rights owners
of the sound recordings $26.63 (plus tax).

Food and Beverage

Ashburn Golf Club prohibits removal of any food and beverage following the event. We require menu
choices to be determined 3 weeks prior to the event with 5 days notice of final numbers in attendance.
A guaranteed attendance number will be required no later than 48 hours prior to the function. Billing
will be on the guaranteed number or the attendance, whichever is larger. We must be advised of all
dietary requirements at the time of menu planning.
A food minimum of $5000 before gratuity and tax is required. If this minimum is not met, the difference
will be charged as a room rental to the final bill. A complimentary food tasting is included in your package which includes tasting 4 proteins. Appetizers and desserts are not included in the tasting.
Complimentary podium and microphone are provided. Any other AV equipment will be on a rental
basis.

Other

Ashburn Golf Club is not responsible for any lost, stolen or damaged items or any personal injuries prior
to, during or following wedding. The Ashburn Golf club is responsible for upholding and administering
the Liquor Laws of the Province of Nova Scotia with regard to the dispensing of alcoholic beverages. No
beverages of any kind will be permitted to be brought in and consumed on Club property. Host and cash
bars are available upon request.
As such, the club reserves the right to refuse to serve any person or group that would result in the club
being in conflict with Nova Scotia Liquor Laws. The club also reserves the right to terminate any event
before its scheduled ending time for such reasons.

Ashburn Wedding Contract
Other
◊
◊
◊
◊
◊
◊
◊
◊
◊
◊

The Club enforces a DRESS CODE of smart casual, which prohibits distressed jeans, cut-offs, sweat
pants, and caps.
Nothing is to be hung from the ceilings or the walls. Artwork cannot be removed from the walls
Confetti, sparklers, fog machines, fireworks, rice, rose petals are not permitted inside or outside of
the clubhouse during any event. Open candles are not allowed.
The organizing party is responsible for any and all damages to the clubhouse premises and its
contents incurred by him/her, guests and contracted suppliers.
Guests are not allowed on any part of the golf course designated for play or practice.
Shipping/Receiving – Material/supplies or band equipment for your function may be delivered to
the Club prior to the event. The banquet entrance is to be used for all deliveries.
Audio/Visual Rental – We are pleased to arrange for the rental of appropriate equipment through
our supplier.
Guests are to conduct themselves in a manner befitting the dignity of the Club.
Smoking is NOT permitted in the Clubhouse or on the deck.
Please Note: Prices and menu selections are subject to change without notice. HST will be applied
to all room rental charges.

Cannabis Policy
Ashburn does not permit the consumption of cannabis or its derivatives on the property. This includes
oils, edibles, infused products, and beverages. Any member or guest found to be consuming cannabis
on Ashburn property will be subject to discipline in accordance with the Club’s policy. The Ashburn
Board of Directors reserve the right to review and revise this policy at any time.

Limitation of Liability
The Club will not be responsible for the damage to or loss of any property of the convener, or injury to
any person occurring while on the Club premises, prior to, during, or following any function.

Ashburn Wedding Contract

Signature of applicant

Name of function

Date of function

Billing address

Email address

Date of Birth

Phone number

Master # on license

If you have any questions, please contact Susan at swoods@ashburngolfclub.com

ashburngolfclub.com
902.443.8260

