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GRAND BALLROOM  
 

The Grand Ballroom at Northern Grand Hotel is the perfect space for a wedding 

celebration of any size. Our versatile space even makes it possible even to 

accommodate your ceremony and reception. Our wedding packages include the 

following complimentary … 

 

 

 

 

- Private Bridal Room  

- Complimentary Parking  

- Event coordinating on-site 

- Mirror Tiles & Tea Lights 

- Tables Numbers & Holders 

- Microphone and Podium 

- Easel and Registration Table  

- Cake Table, Gift Table, DJ Table  

- Table Linen and Skirts 

- All weddings booked in 2017 will receive a complimentary room night for the 

bride & groom!  
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PLAZA II 
 

Plaza II at Northern Grand Hotel is the perfect space for a wedding celebration of up to 

100 guests. This space offers an intimate atmosphere with natural light. Our wedding 

packages for Plaza II include the following complimentary … 

 

 

- Private Bridal Room  

- Complimentary Parking  

- Event coordinating on-site 

- Mirror Tiles & Tea Lights 

- Tables Numbers & Holders 

- Microphone and Podium 

- Easel and Registration Table  

- Cake Table, Gift Table, DJ Table  

- Table Linen and Skirts 

- Dance Floor 

- All weddings booked in 2017 will receive a complimentary room night for the 

bride & groom! 

 

Our boutique-style hotel also offers a fantastic stay for your out-of-town guests! We 

feature complimentary full extended breakfast buffet and fully renovated guest suites.  

Ask us about our wedding guest rates!  
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Reception 

Platters    (for 50 guests) 

Fresh Vegetable Crudités $130 

 

Fresh Sliced Fruit Display 
 

$175 

 

Antipasto Platter 
roasted & grilled vegetables, assorted meats, cheese, 

pickles, olives, marinated mushrooms, artichokes, 

breads, crackers, drizzled/ olive oil & balsamic 

reduction 

 

$235 

Cheese Selection 
assorted domestic & imported cheeses w/ crackers 

$225 

Cold Cut Selection 
smoked turkey & ham, salami, capicollo 

& bologna, w/ pickles & olives 

 
 

$225 

Smoked Salmon & Shrimp Cocktail 
 

$495 

 

Cocktail & Finger Sandwiches 
 

$150 

 

Peanuts or Pretzels (per bowl) 
 

$15 

 

Tortilla Chips w/ Salsa 
 

$20 
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H’ORS D’OEURVES (50 pieces) 

HOT SELECTIONS 

$125 per selection                             $140 per selection 

Mini Quiches                                     Torpedo Prawns 
bacon or cheese     w/ thai chili sauce  

 

Vegetable Spring Roll                      Crab-stuffed Mushroom Caps 
w/ plum sauce 

     Italian Mini Meatballs 

Grilled Chicken Skewers 

w/ spicy peanut sauce   Scallops wrapped in bacon 

 
Steamed Pork Gyoza 
w/ sesame soya 
 

COLD SELECTIONS 

 

$125 per selection                            $140 per selection 

 

Olive Tapenade                               Shrimp Cocktail 
 on toasted crostini                            w/ cocktail sauce 

 

Tomato Bruschetta                           Lobster Salad 
 on toasted crostini 

         BC Smoked Salmon  
      on rye w/ dill cream cheese  
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Classic Buffet
 

 
 

 

Assorted dinner rolls & butter 

 

 

 

Vegetable Crudité & Olive & pickle tray 

 

SALADS 

Mixed Spring Greens 

w/ house balsamic dressing 

 

Caesar Salad 

w/ croutons & fresh parmesan cheese 

 

Greek Salad 

 

Thai Noodle Salad  

 

Country Potato salad  

 
SIDES 
 

Cheese Tortellini w/ tomato rosé sauce 

 

Fresh Steamed Vegetables tossed in pesto 

butter 

 

Wild Rice Pilaf 

 

Potato side- Roasted Red Skin or Garlic 

Mashe 

HOT SELECTIONS (choice of two) 

 

Fresh Roasted Top Round Beef  

w/ au jus, Dijon & Horseradish 

 

Teriyaki Chicken Thighs & Breasts 

Grilled Marinated Chicken Breast  

w/ grainy mustard demi-glace  

 

Pork Loin w/ Creamy Mushroom 

Demi-glace 

 

Wild Sockeye Salmon  

w/ lemon butter sauce  
 

DESSERTS 

Chef’s Choice of Pies & Cakes 

Fresh Fruit Display 

Fresh Brewed Coffee & Tea 

$40/ guest
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Elite Buffet 
 

Assorted Dinner Rolls w/ whipped butter 

 

Vegetable Crudité & Olive & pickle tray 

 

SALADS 

Mixed Spring Greens 

w/ house balsamic dressing 

 

Caesar Salad 

w/ croutons & fresh parmesan cheese 

 

Greek Salad 

 

Thai Noodle Salad  

 

Country Potato salad  

 
SIDES 
 

Cheese Tortellini w/ tomato rosé sauce 

 

Fresh Steamed Vegetables tossed in pesto 

butter 

 

Wild Rice Pilaf 

 

Potato side- Roasted Red Skin or Garlic 

Mashed 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOT SELECTIONS  

Fresh Roasted Top Round Beef AAA 

w/ au Jus & Horseradish 

 

     choose two:  

 

Teriyaki Chicken Thighs & Breasts 

Grilled Marinated Chicken Breast  

w/ grainy mustard demi-glace  
 

Pork Loin w/ Creamy Mushroom 

Demi-glace 

 

Wild Sockeye Salmon  

w/ lemon butter sauce  
 

Cajun Snapper w/ pineapple salsa 

Leg of Lamb w/ shallot jus 

DESSERTS 

Chef’s Selection of Cakes & Pies  

Fresh Fruit Display  

Coffee & Tea Service  

                                                          

$45/ guest 
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Grand Buffet 

 

 

Assorted Dinner Rolls w/ whipped butter 

 

Vegetable Crudité & Olive and pickle tray 

 

Tomato & Bocconcini w/ red onion, basil, 

olive oil & balsamic reduction 

 

SALADS 

Mixed Spring Greens 

w/ house balsamic dressing 
 

Caesar Salad 

w/ croutons & fresh parmesan cheese 

 

Greek Salad 
 

Thai Noodle Salad  

 

Country Potato salad  
 
SIDES 
 

Cheese Tortellini w/ tomato rosé sauce 

 

Fresh Steamed Vegetables tossed in pesto 

butter 

 

Wild Rice Pilaf 

 

Potato side- Roasted Red Skin or Garlic 

Mashed 

 

 

 

 

 

 

 

 

 

 

 

HOT SELECTIONS  

Slow Roasted AAA Prime Rib  

w/ horseradish & au jus 

 

     choose two:  

 

Stuffed Chicken Breast  

w/ goat cheese, pine nuts, spinach  

 

Pan Blackened Sockeye Salmon  

w/ pineapple strawberry salsa  

Roasted Rack of Lamb w/ dijon, herb-

crusted, red wine demi glaze  

Roasted Stuffed Pork Loin w/ creamy 

peppercorn demi glaze  
 

Roasted Mediterranean Chicken Breast 

grilled red peppers, roasted shallots, garlic, 

tomato, feta cheese  

 

DESSERTS 

Chef’s Selection of Cakes & Pies  

Fresh Fruit Display  

Coffee & Tea Service  

$50/ guest  
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Deluxe Buffet  
Assorted Dinner Rolls w/ whipped butter 
 

PLATTERS 
 

Vegetable Crudité & Olive and pickle tray  
 

Antipasto Platter – roasted & grilled 

vegetables, meats, cheeses w/ bread & 

crackers  

 

SALADS 

Mixed Spring Greens 

w/ house balsamic dressing 
 

Caesar Salad 

w/ croutons & fresh parmesan cheese 
 

Greek Salad 
 

Thai Noodle Salad  
 

Country Potato salad  

 
SIDES 
 

Ravioli w/ a roasted pepper coulis  
 

Fresh Steamed Vegetables tossed w/ pesto 

butter 

 

Wild Rice Pilaf 

 

Potato side- Roasted Red Skin or Garlic 

Mashed 

 

 

HOT SELECTIONS  

Fresh Roasted AAA Prime Rib  

w/ horseradish & au jus  
 

     choose two:  

Chicken Kiev stuffed w/ fresh herbs and 

garlic butter  

Herb-Crusted Rack of Lamb  

w/ red wine jus  

 

Roasted Sole Stuffed w/ Smoked Salmon 

mousse & lemon butter sauce 

Baked Wild Sockeye Salmon stuffed w/baby 

shrimp and crab, lemon garlic sauce 

Roasted Wild Sockeye saffron baby shrimp   

cream sauce 

DESSERTS 

Chef’s Selection of Cakes & Pies  

Fresh Fruit Display  

Coffee & Tea Service  

$60/ guest 
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Beverage Selections 
 

Soft Drinks    $2.5 

Fruit Juice    $3.00 

Non-Alcoholic Beer   $3.75 

Hi balls/ House Wine  $5.75 

Domestic Bottled Beer  $6.25 

Premium Spirits   $7 

 

Cranberry Sunset Punch  $100 

Cranberry Sunset w/ vodka $150 

 

 

 

 

 

 

 

 

 

Red Wine  

Jackson-Triggs Cabernet Sauvignon  $25 

Los Cardos Malbec    $27 

Woodbridge Cabernet Sauvignon  $32 

Oyster Bay Pinot Noir    $40 

 

White Wine  

Jackson-Triggs Sauvignon Blanc   $25 

Wine O’clock Pinot Grigio   $30 

Hardy’s   Riesling Gewürztraminer  $31 

Oyster Bay Sauvignon Blanc   $40 

 

Bubbles  

See Ya Later Ranch Sparkling White  $45 

Veuve Clicquot Brut    $90 

 

 


