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O T T A W A ’ S  M O S T  
S C E N I C  W E D D I N G  V E N U E
Thank you for your interest in Loch March Golf & Country Club,  
and congratulations! We are excited to share our 2025 Wedding Package,  
which will give you a closer look at our stunning facilities and the variety  
of services we offer.

The banquet room features large windows on both sides, offering breathtaking 
views of the golf course and the Gatineau Hills. Two balconies with awnings 
wrap around the room, providing a beautiful space for cocktail hour with 
patio furniture available.

Every banquet is expertly catered by our team at Loch March Golf &  
Country Club, where our attentive staff will ensure your guests have a 
memorable experience.

We look forward to collaborating with you to make your event an  
unforgettable day at Loch March!
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H O R S  D ’ O E U V R E S

h o t  h o r s  d ’ o e u v r e s

$35 – 49 per dozen

S C A L L O P S  &  B A C O N  W I T H  A  
C A U L I F L O W E R  P U R É E

M I N I  P U L L E D  P O R K  S L I D E R S

V E G E TA B L E  S P R I N G  R O L L S
with plum sauce

A S I A N  D U M P L I N G S  with a sweet chili lime sauce 

M I N I  C H I C K E N  TA C O  with spicy chipotle  
sour cream

S PA N I K O P I TA  with a Tzatziki dipping sauce

C H E E S E - S T U F F E D  A R A N C I N I  with spicy  
tomato sauce

V E G E TA R I A N  S A M O S A S  with mango chutney

c o l d  h o r s  d ’ o e u v r e s

$35 – 49 per dozen

T O M AT O  &  B O C C O N C I N I  drizzled with pesto 

B R U S C H E T TA  with a lemon ricotta on a crostini 

S E A R E D  T U N A  with vermicelli salad & ponzu glaze

F R I E D  H A L L O U M I  with honey and pistachio glaze

V E G E TA R I A N  S U S H I  R O L L S

t r a y s

G A R D E N  F R E S H  V E G E TA B L E S  &  G A R L I C 
C R E A M  D I P  / /  $ 1 5 0

A S S O R T E D  Q U E B E C  &  I N T E R N AT I O N A L 
C H E E S E S  B O A R D  
with artisanal breads and fruits// $9 pp 
minimum 50 guests

J U M B O  S H R I M P  T R AY  
with seafood sauce // $280

A S S O R T E D  C H A R C U T E R I E ,  
T E R R I N E S  &  PAT E  B O A R D  
with artisanal bread and condiments // $11 pp  
minimum 50 guests
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H O T  &  C O L D

Hors D’Oeuvres Package
$ 3 7 . 0 0  P E R  G U E S T

i n c l u d e s

J U M B O  S H R I M P  &  C O C K TA I L  S A U C E

G A R D E N  F R E S H  V E G E TA B L E S  &  D I P

A S S O R T E D  F I N E  C H E E S E S

C H O I C E  O F  8  H O T  O R  C O L D  I T E M S

h o t  h o r s  d ’ o e u v r e s

S C A L L O P S  &  B A C O N  with a cauliflower purée

M I N I  P U L L E D  P O R K  S L I D E R S

V E G E TA B L E  S P R I N G  R O L L S  with plum sauce

A S I A N  D U M P L I N G S  with a sweet chili lime sauce

M I N I  C H I C K E N  TA C O  with spicy chipotle  
sour cream 

S PA N I K O P I TA  with a Tzatziki dipping sauce

C H E E S E - S T U F F E D  A R A N C I N I  with spicy  
tomato sauce

V E G E TA R I A N  S A M O S A S  with mango chutney

c o l d  h o r s  d ’ o e u v r e s

T O M AT O  &  B O C C O N C I N I  drizzled with pesto 

B R U S H E T TA  with a lemon ricotta on a crostini 

S E A R E D  T U N A  with vermicelli & ponzu glaze 

F R I E D  H A L L O U M I  with honey and pistachio glaze 

V E G E TA R I A N  S U S H I  R O L L S

prices are subject to change & are before applicable taxes and gratuities
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S T A T I O N  S E L E C T I O N S

P O U T I N E  S TAT I O N  / /  $ 1 7  p p  
Hand-cut fries, cheese curds, gravy, bacon bits, smoked meat, 
Philly cheesesteak, assorted condiments

A N T I PA S T O  S TAT I O N  / /  $ 1 7  p p  
Grilled and marinated vegetables, assorted olives, prosciutto, 
assorted salamis, assorted melons, fine Italian cheeses, 
bruschetta, artisan breads

C A R V I N G  S TAT I O N  / /  $ 2 4  p p 
Slow-roasted AAA striploin, au jus, horseradish, Dijon and 
grainy mustard, assorted artisan bread

S U S H I  S TAT I O N  / /  $ 2 0  p p 
California rolls, nigiri, maki, futomaki, pickled ginger, 
wasabi, soy sauce

PA S TA  S TAT I O N  / /  $ 2 1  p p 
Linguini, penne, cheese tortellini, Alfredo sauce, tomato 
sauce, rose sauce, assorted vegetables, fresh herbs, Italian 
sausage, chicken, beef, shrimp, assorted artisan breads

S L I D E R  S TAT I O N  / /  $ 2 0  p p 
Philly cheesesteak, pulled pork, grilled chicken, assortment 
of condiments, served on mini-Kaisers

“ F R U I T  D E  M E R ” S TAT I O N  / /  $ 4 6  p p 
Smoked salmon, bay scallop ceviche, prawns, oysters, 
assorted condiments and sauces, crostini, and artisan breads

T H A I  S TAT I O N  / /  $ 1 9  p p 
Red, green, and yellow curry, assorted vegetables, fresh herbs, 
beef, chicken, tofu, vermicelli noodles, jasmine rice

D E S S E R T  S TAT I O N  / /  $ 1 5  p p 
Assortment of cakes and pies, gourmet cookies, assorted 
squares, fresh fruit salad

C O F F E E  &  T E A  S TAT I O N  / /  $ 5  p p 
Coffee (Both caffeinated and decaffeinated) 
Assortment of teass

prices are subject to change & are before applicable taxes and gratuities
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P L A T E D

Dinner Selection
i n c l u d e d

S P R I N G  M I X  S A L A D

M A I N  C O U R S E

R O L L S  &  B U T T E R

D E S S E R T  S E R V E D  W I T H  C O F F E E  &  T E A

s p r i n g  m i x  s a l a d :

S E L E C T  O N E  O F  O U R  C H E F ’ S 
V I N A I G R E T T E S  
Lemon basil, Honey-dijon, Raspberry balsamic,  
Sun-dried tomato, Creamy garlic, Ranch dressing 

V E G E TA R I A N  S A M O S A S  with mango chutney

a d d  s o u p  c o u r s e :

f o r  $ 9 . 9 9 
A large selection of cream or broth-based soups are available. 
Popular soups include: Roasted cauliflower & apple, roasted  
red pepper & sweet potato, butternut squash, carrot & ginger

c h o o s e  o n e  a p p e t i z e r :

Add a second appetizer to your dinner for an additional 
$20.95 per plate or substitute for an additional $15.00 

C A E S E R  S A L A D  with croutons, bacon bits, parmesan  
cheese & fresh lemon

C A P R E S E  S A L A D  includes Roma tomatoes, burrata  
mozzarella, basil & balsamic

M A N I C O T T I  with fresh ricotta, spinach, tomato basil  
sauce & parmesan

W I L D  M U S H R O O M  R AV I O L I  served with cream 
sauce, white truffle oil & parmesan

S M O K E D  S A L M O N  TA R TA R  with crostini,  
lime Infused capers cream, cheese mousse, red onion &  
lemon included

m a i n  c o u r s e s :

PA N  S E A R C H E D  C H I C K E N  
S U P R E M E  / /  $ 4 7 . 9 9 
This elevated classic is served with wild mushrooms, gratin 
dauphinoise and red wine, this plate is finished with tarragon 
and a serving of seasonal vegetables

S T U F F E D  C H I C K E N  S U P R E M E  / /  $ 5 0 . 9 9 
A plate that’s sure to please, this stuffed chicken is served with 
roasted red peppers, caramelized onions and Asiago cheese with 
a side of roasted garlic mashed potatoes and seasonal vegetables

A S I A N  S T Y L E  “ D U C K  À  L’ O R A N G E ” / /  $ 5 6 . 9 9 
This Asian take on a French classic includes celeriac puree,  
roasted potatoes, seasonal vegetables and is topped with an 
orange ginger glaze

S T U F F E D  R O A S T E D  P O R K  T E N D E R L O I N  / / 
$ 4 5 . 9 9  
Served with apple, grainy mustard, sage mashed potatoes, 
seasonal vegetables and the finishing touse of a red wine 
reduction, this dish is sure to be a crowd pleaser for your event

P I S TA C H I O  &  M A P L E  G L A Z E D  R O A S T E D 
S A L M O N  / /  $ 5 4 . 9 9 
Simple yet delicious, this pistachio & maple glazed roasted 
salmon is served with a bed of wild rice and seasonal vegetables

C R A B - S T U F F E D  F I L E T  O F  S O L E  / /  $ 5 9 . 9 9 
Elevate your meal with this crab-stuffed filet of sole  
complete with saffron sauce, braised fennel, Vichy carrots  
and jasmine rice

S L O W  R O A S T  A A A  P R I M E  R I B  / /  $ 5 9 . 9 9 
AAA prime rib is served with horseradish jus, rosemary roasted 
potatoes, and seasonal vegetables

G R I L L E D  F I L E T  M I G N O N  ( 6 O Z . )  / /  $ 6 8 . 9 9  
A classic for a reason, this grilled filet mignon is served with 
sautéed wild mushrooms, fingerling potatoes, heirloom carrots 
and a red wine demi sauce

for vegetarian options please consult with the chef 
prices are subject to change & are before applicable taxes and gratuities
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B U F F E T

Dinner Selections
$ 4 9 . 9 5  P E R  G U E S T

i n c l u d e d

S P R I N G  M I X  S A L A D  with two dressings 

V E G E TA R I A N  PA S TA  P R I M AV E R A

R O A S T E D  R O S E M A R Y  P O TAT O E S  or  
G A R L I C  M A S H E D  P O TAT O E S

S E A S O N A L  V E G E TA B L E S

A S S O R T M E N T  O F  A R T I S A N  B R E A D

A S S O R T E D  D E S S E R T S

F R U I T  S A L A D

F R E S H L Y  B R E W E D  C O F F E E ,  
T E A  &  T I S A N E

c h o o s e  t h r e e  s a l a d s :

PA N Z A N E L L A

G R E E K

A S I A N  B E A N

C A E S A R

S U N D R I E D  T O M AT O  F U S I L L I

R O A S T E D  P O TAT O

Q U I N O A  &  G R I L L E D  V E G E TA B L E S

c h o o s e  t w o  m a i n s :

C A R V E D  A A A  B E E F  S T R I P L O I N  with a red 
wine reduction sauce

C H I C K E N  B R E A S T  with your choice of sauce

O V E N - B A K E D  S A L M O N

S E A F O O D  N E W B U R G

for vegetarian options please consult with the chef  
prices are subject to change & are before applicable taxes and gratuities
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Dessert Selections
d e s s e r t  c h o i c e s

T H R E E  C H O C O L AT E  M O U S S E  C A K E 
created with a layer of chocolate cake, dark chocolate 
mousse, milk chocolate mousse, and chocolate wafer 
topped with a fruit garnish and raspberry coulis

A P P L E  S T R U D E L  warm apple strudel served with 
vanilla ice cream

S T R AW B E R R Y  S H O R T C A K E  sponge cake 
with fresh strawberries and cream and sprinkled with 
shredded white chocolate

A S S O R T E D  C A K E S  including carrot cake, black 
forest cake, red velvet cake, tiramisu, or ask us about the 
many other delicious choices

C R È M E  B R Û L É E  Garnished with fresh berries & 
raspberry coulis

WA R M  C H O C O L AT E  L AVA  C A K E  served 
with vanilla ice cream

ask about our specialty desserts

for vegetarian options please consult with the chef  
prices are subject to change & are before applicable taxes and gratuities
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F R O M  T H E  B A R

p u n c h

75 glasses per bowl

G I N  O R  R U M  P U N C H  / /  $ 2 3 5

C H A M PA G N E  P U N C H  / /  $ 2 3 5

F R U I T  P U N C H  / /  $ 1 4 0

A P P L E  C I D E R  in  s eason  / /  $ 1 7 5

b a r

B O T T L E D  B E E R  / /  $ 6 . 2 0

H O U S E  W I N E  B Y  T H E  G L A S S  / /  $ 9 . 7 4

L I Q U O R  / /  $ 7 . 0 8

L I Q U E U R S  / /  $ 7 . 9 7

C O C K TA I L S  / /  $ 1 0 . 6 2

C O O L E R S  / /  $ 7 . 0 8

P O P  / /  $ 2 . 6 6

s p a r k l i n g  w i n e

P E L L E R  E S TAT E S  S E C C O  B U B B L E S  / /  $ 4 0 . 0 0

prices are subject to change & are before  
applicable taxes and gratuities
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W I N E  S E L E C T I O N S

r e d  w i n e s

all bottles are 750ml

P E L L E R  E S TAT E S  C A B  M E R L O T  / /  $ 3 3 
Our house wine. A medium-bodied and fruit-forward 
Cabernet Merlot with soft yet drying tannins and 
flavours of currant, cherry, and spice.

S A N D H I L L  P I N O T  G R I S  / /  $ 4 3 
VQA Okanagan, BC. Light-bodied with flavours of 
honeydew melon, pear and white peach with a touch of 
terroir-driven minerality.

S E P T I M A  M A L B E C  / /  $ 4 2 
Argentina. Notes of dark fruits such as plum, cherry, 
dried fig and violets. The tannins are soft and rounded on 
the palate with a nice, fruity finish.

K I N G S T O N  S H I R A Z  / /  $ 4 5 
Australia. Lifted dark blackberry and plum fruits,  
with integrated vanillin oak and spice aromas.  
Full-bodied and dry.

T R I U S  C A B E R N E T  S A U V I G N O N  / /  $ 3 8  
VQA Ontario. A medium-bodied, fruit-forward 
Cabernet Sauvignon with soft yet drying tannins and 
flavours of black currant, blackberry, sweet spice, and 
vanilla bean.

L U I G I  R I G H E T T I  VA L P O L I C E L L A  
C L A S S I C O  / /  $ 4 0 
Italy. An aromatic wine with cherries and a hint of 
almond. Lighter-bodied and predominantly fruity, it 
shows unusually good fruit concentration for Valpolicella, 
with lovely cherry fruit flavours, violets and a hint of 
white pepper.

w h i t e  w i n e s

all bottles are 750ml

P E L L E R  E S TAT E S  C H A R D O N N AY  / /  $ 3 3 
Our house wine. Clear and bright with a yellow straw  
hue and a bouquet of yellow apple, Anjou pear, and a  
touch of oak. A light to medium-bodied, smooth, easy 
drinking Chardonnay.

C R U S H  P I N O T  G R I G I O  / /  $ 3 6 
VQA Ontario. Clean fruit aromas of apple, white peach,  
and melon. A dry and fruity white wine.

T R I U S  S A U V I G N O N  B L A N C  / /  $ 3 8 
VQA Ontario. Refreshing flavours of melon, tropical fruit, 
and gooseberry along with zesty notes of grapefruit, white 
currant, lemongrass, and a touch of tropical fruit linger on 
the finish.

P E L L E R  E S TAT E S  R O S E  / /  $ 3 2 
VQA Ontario. Refreshing fruit flavours including tangy red 
berries and melon. Red currant, cranberry, and grapefruit 
notes linger on the finish.

P E L L E R  E S TAT E S  C H A R M AT  R O S E  / /  $ 3 7  
VQA Ontario. Fresh aromas of white peach, Rainier cherry, 
and delicate red berries. The off-dry mouthfeel comes alive 
with refreshing bubbles and flavours of tangy red berries and 
currants, which also linger on the finish.

T R I U S  B R U T  / /  $ 5 9 
VQA Ontario. Refreshing acidity and a delicate expanding 
mousse, along with flavours of citrus, apple, and yeast.  
Made using the traditional Champagne method.  
Perfect for any occasion!

prices are subject to change & are before  
applicable taxes and gratuities.
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A M E N I T I E S
P R I VAT E  E N T R A N C E  
for ceremony & reception areas

O N - S I T E  F O O D  &  B E V E R A G E  M A N A G E R  
for event questions

C O M P L I M E N TA R Y  C A K E - C U T T I N G 
TA B L E  L I N E N S  A N D  N A P K I N S

A M P L E  F R E E  PA R K I N G  F O R  G U E S T S 

B E A U T I F U L  P H O T O  L O C AT I O N S 

P E R M A N E N T  D A N C E  F L O O R  ( 1 3 ‘  ×  2 6 ‘ ) 

P O D I U M  &  M I C R O P H O N E 

P R I VAT E  W R A P - A R O U N D  B A L C O N Y 

P R O F E S S I O N A L  S E R V I N G  & 
B A R T E N D I N G  T E A M

R O O M  S E T  U P 
including gift, cake, DJ, guest & head tables

complimentary services included in all wedding bookings
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R O O M  R E N T A L S

i n d o o r  c e r e m o n y

M A X I M U M  C A PA C I T Y : 
1 0 0  guests + wedding party  inc ludes  chair  s e t  up  and  
s igning  table

R E N TA L  R AT E :  $ 4 0 0

o u t d o o r  c e r e m o n y

I N C L U D E S  B E A U T I F U L L Y  M A N I C U R E D  S I T E

R E N TA L  R AT E :  $ 4 0 0

C H A I R  R E N TA L S :  Martha Stewart folding white chair 
$ 4 . 5 0  per chair.

C H A I R  S E T  U P  A N D  TA K E  D O W N :  $ 1 7 5

T E N T  R E N TA L  B Y  A  T H I R D  PA R T Y

r e c e p t i o n  r o o m

M A X I M U M  C A PA C I T Y : 
1 7 5  g u e s t s  s eated  dinner 
2 0 0  g u e s t s  r e c ept ion only

R E N TA L  R AT E :  $ 1 , 4 5 0

I N C L U D E S  R O O M  S E T  U P  A N D  L I N E N S
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G E N E R A L  I N F O R M A T I O N

r o o m  f e e
A room fee and signed contract are required to secure a date.  
This is a fee and will not be deducted from any future billings.  
In the event of a cancellation, the room fee will not be refunded.

c a n c e l l a t i o n
If an event is cancelled within 30 days of the function date,  
Loch March will charge 50% of the total estimated cost.

c o n f i r m a t i o n
A guaranteed number of guests is required 30 business days prior 
to your event. The guaranteed number is not subject to reduction. 
On the day of the event, a headcount will be conducted. If there is 
a discrepancy in the number of people attending,we shall deem the 
larger number correct. Please note that a minimum number of 80 
guests is required for an event at $44.99 per person as a food minimum 
and $37 per person beverage minimum.

m e n u  s e l e c t i o n
Food and beverages for the wedding reception shall be supplied 
exclusively by Loch March. To guarantee menu selection, Loch March 
requires 30 days written notice prior to the event. If any of the guests 
in your group have food allergies, you shall inform us of the names 
of such persons and the nature of their allergies, so that we can take 
the necessary precautions when preparing their food. Multiple menu 
choices are subject to a premium plate fee. Meals for children under 10 
years are half-price.

p a y m e n t  t e r m s
Loch March requires the host to pay 75% of the total estimated cost 
of the function 14 business days prior to the event and the remaining 
balance is to be paid in full within 7 days of the invoice date.

t a x e s
Applicable taxes will be added to the cost of all expenses incurred.

s e r v i c e  c h a r g e s
All Food and Beverage services are subject to an18% service charge. 

d e p a r t u r e
Alcoholic beverages will not be served after 1:00am.  
Entertainment should cease at that time to clear the function room.

h e a l t h  r e g u l a t i o n s
Outside food or beverages must not be brought on to the property 
of Loch March, with the exception of a wedding cake. Due to health 
regulations, left over food and beverages may not leave the property.

l i a b i l i t y
Loch March Golf & Country Club reserves the right to inspect and 
monitor your event and discontinue services to all guests in the case 
of any violations of club policy or provincial law. Should Loch March 
discontinue service to any or all your guests, you will remain liable for 
all amounts owed to the Club. Loch March assumes no responsibility 
for any loss or damage to goods, property, and/or equipment brought 
into the facility by the organizer and/or guests.

d e c o r a t i n g
Any use of nails, staples, glue, or any like materials is not allowed on 
any walls, doors, or ceilings. The use of confetti or rice is not permitted 
anywhere on club property. The host agrees to pay a cleaning charge of 
$350.00 in the event such materials are thrown. An additional charge 
may be applied to your account for any damages to the clubhouse or 
banquet room. This additional charge would also apply should any 
additional cleaning services be required.

m u s i c
SOCAN (Society of Composers, Authors, and Music Publishers of 
Canada), as well as Re:Sound Music Licensing Company, requires that 
the users of music obtain a SOCAN & Re:Sound license to perform 
copyrighted music in public. The required license fees for an event with 
music will be charged based on the guidelines set out by SOCAN, 
Re:Sound, and the Copyright Act of Canada. SOCAN fees are 
distributed to composers and music publishers; whereas, Re:Sound fees 
are distributed to artists, background musicians, and record companies. 
A SOCAN fee of $41.13 to $59.17, as well as a Re:Sound fee of 
$18.51 to $26.63 is charged to all functions using any type of music. 

p r i c i n g
Prices are subject to change.


