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KEMPENFELT 
WEDDINGS 

2012/13 

Y o u r  S p e c i a l  D a y s  C o o r d i n a t o r  

 

L y a l l  D i c e m a n  

K e m p e n f e l t  C o n f e r e n c e  C e n t r e  

P h o n e  ( 7 0 5 )  7 2 7 — 4 6 6 9  

F a x  ( 7 0 5 )  7 2 1 - 3 3 9 5  

E - m a i l :  l d i c e m a n @ g e o r g i a n c . o n . c a  

 

P r i c e s  e f f e c t i v e  f r o m  A p r i l  1 ,  2 0 1 2  t o  M a r c h  3 1 ,  
2 0 1 3 .  

P r i c e s  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e  
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YOUR SPECIAL DAYS  
DESERVE A SPECIAL PLACE 

Imagine being married in a location as unique as you! A place    
overlooking the radiant waters of Kempenfelt Bay, with towering     

maples, the wind in your hair and the breeze off the lake wishing you 
all the best on your  special day. 

 

Not only is our location unique and beautiful, the package also    
includes a Professional Coordinator, who in addition to arranging all 

your food and beverage requirements, can also advise you on          
additional services, such as florists, event planners, bakeries, music,      

photography, event décor, and ministerial services.  
 

To complement your day, we include the following: 

~ Professional staff 

~ Set up of tables, china, glassware & cutlery 

~ Complete reception set-up (excluding décor), gift & DJ table 

~ Ample guest parking 

~ Beautiful photographic settings 

~ Guest Bedrooms (dependant upon availability)  

 

We invite you to discover our ‘hidden gem’ location, wonderful     
cuisine and individualized wedding plans and how to create lasting, 

joyous memories.  
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Centre Hall 
Regular Weekends 

Our Centre Hall with a dance floor will hold a 
maximum of 96 guests plus a head table on the 
stage for up to ten people.  The minimum number 
required is 50 people. 

Each round table of eight will have white linen 
tablecloths and napkins.  The Head table, gift  

table, and cake table provided, will be skirted 
with burgundy skirts. We will put aside 8 bed-
rooms for guest accommodations; these rooms need 
to be 

guaranteed.    

We ask that you not use confetti or sparkles in the 
Centre Hall.  You may bring in your own center-
piece candles as long as the flame is 
enclosed.  

We also ask that you do not 
bring any of your own food or 
beverage into the Centre. 
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Booking Weddings on Reg-

ular & Long Weekends 

Weddings booked on regular and long weekends in the 
dining room must meet the following requirements.   

 

Weddings booked on a Friday or Sunday require a  

minimum of 75 guests, and a Saturday require a  

minimum of 100 guests (maximum 165) for a sit down 
dinner and either a cash or host bar in the dining room. 

 

There also must be a guarantee of 15 bedrooms on any 
night when a wedding is booked in the dining room.  One 
bedrooms is complimentary for the bride and groom the 
night of the wedding.  The price of the bedrooms include 
breakfast the next morning.  The only exception to this is 
the Sunday of a long weekend, the rates for the evening 
will be reduced to not include breakfast on Monday as it 
is not available. 
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Waterfront Weddings 

We supply 
Three o’clock or three--thirty pm service on our Patio 

White patio chairs set up with a centre aisle  

Wireless microphone for the Minister  

Sound System  

Patio tables & chairs set out following the ceremony on the patio 

Rain Room 

(This is guaranteed, but the location will be decided by a Kempen-
felt Representative) 

 

You Supply 
Minister 

Ceremony music 

Outdoor decorations (including aisle runner) 

Timing  and organization of the ceremony is the responsibility of   

the Bride, Groom & Minister or event planner 

 

ALCOHOLIC BEVERAGES 

The Ontario Liquor laws prohibit bringing personal alcoholic bev-
erages into licensed areas, only alcoholic beverages purchased from 

the Kempenfelt Centre bar are allowed in the Dining Room, 
Lounge, Games Room, Patio and Centre Hall. 

In the event that personal alcoholic beverages are being consumed 
in licensed areas all bar service will be terminated. 
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Advanced Deposits 

An advanced deposit of $1000.00 is due upon signing of 
a  contract and an additional deposit equal to 

$25.00/person is required 6 months prior to the  

function, two weeks prior to the function the value must 
be paid to 90%, and the remaining balance is due 10 

days after the function.  Please keep in mind that all de-
posits are non-refundable. Your invoice will be prepared 
for either pickup, fax, or email by the following Tuesday 

at 5 p.m.  

GRATUITY 

A 15% gratuity will be added to all food and applicable 
alcoholic beverages before taxes.  Cash bars will be ex-

empt from this gratuity.  The gratuity will be added to the 
final invoice and HST will be applicable on the gratuity 

amount. 

Socan Fee 

There is a Socan Music fee that the Kempenfelt  

Conference Centre collects on behalf of the  

Society of Composers and Underwriters  

Association. This fee is $46.48 (HST included) for  

1 – 100 people or $66.86 (HST included) for 101 – 
300 people, and applies to all who have music at their 

ceremony or reception. 



Accommodation 
Packages & Prices 

These rates are for Special Days, Weddings, Birthdays, Anniversaries etc. 
only and are per room 

Includes 24 hour Coffee/Tea 

Single Occupancy-includes one breakfast        $99.00 

Double Occupancy-includes two breakfasts    $99.00 

Triple Occupancy-includes three breakfasts  $109.00 

Quad Occupancy-includes four breakfasts      $119.00 

Each child under 12 in the same room please  

add for breakfast buffet    $5.00 

Non Negotiable 

All prices subject to HST 

All prices subject to change 

Referrals 
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Minister ~ Reverend Dan Zorgel  
705-321-3325 

Keep them Dancing~  
722-6469 
Eventdecorator.com 
Debbie Smith 705-838-5535 

Tent Rentals ~ Special Occasion Tent 
Rentals 
Cam Forrest 
705-326-5653 
800-609-8104 

Photographer ~ Mike Guilbault, 
l.p.p.o. 
705-722-4905 
mike@mgphotography.com 

Cakes by Bonnie McQueen 
705-737-1696 
bmcqueen@georgianc.on.ca 



D
in

ne
r 

 
M

en
us

 
Appetizer 

 

Choice of one Soup 

& one salad  
 

Fresh Fruit Salad 

Romaine Salad  

Caesar Dressing 

Mixed Garden Greens 

House Dressing 

Tomato & Lemon Soup 

Roast Carrot & Ginger Soup 

 

Premium Appetizers 

Roasted Carrot & Smoked Gouda  

Chowder 

Add  $3.50 

Melange of Forest Mushrooms & Pine Nuts 

baked in Phyllo Pastry 

Add  $5.50 

Entrée 

 

Choice of One 

Grilled Breast of Chicken 

marinated in garlic & herbs 

 
 

Breaded Breast of Chicken 

Filled with brie cheese 

Raspberry Sauce 

 

Grilled Fillet of Atlantic Salmon 

Lemon & Dill Butter 

 

Prime Rib of Beef 

au jus 

Yorkshire Pudding 

Starch 

Choice of One 
 

Stuffed Potato 
 

Duchesse Potato 
 

Baked Potato 
 

Parisienne Potato 
 

Rice Pilaf 

Vegetable 

Choice of One 
 

Broccoli Amandine 
 

Cauliflower Mornay 
 

Zucchini Sauté 
 

Green Beans 
 

Medley of Fresh Vegetables 
 

Glazed Baby Carrots 

Tomato Parmesan 

Dessert 

Choice of One 
 

Strawberry Cheesecake 
 

Chocolate Mousse Cake 
 

Pear Belle Helene 
 

Fruit Mousse 

in a Chocolate Cup 
 

Peach Melba $55.00 

Per person plus HST & Gratuity 

All meals include bread/rolls, coffee/tea, pop and juice. 
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Assorted Hot Hors d’oeuvre 

 

60 Pieces, Chef’s Choice 

$90.00 

 

Selected Hot Hors d’oeuvre 

$1.50 per person, per item 

Minimum order, 60 Pieces Each Item 

Bacon & Cheese Pastry Twists 

Crab & Brie in Phyllo Pastry 

Vegetarian Spring Rolls 

Feta & Sundried Tomatoes in Phyllo  

Pastry 

Mini Quiche Lorraine 

Mixed Seafood Bundles 

Mushroom & Leek Crescents 

Mini Cocktail Sausage Roll 

Tarragon Chicken Phyllo Bundles 

Snack Trays 

Small Cheese Tray 

Serves 10 people  $50.00 

Large Cheese Tray 

Serves 20 people  $80.00 

Small Vegetable Tray 

Serves 10 people  $30.00 

Large Vegetable Tray 

Serves 20 people  $50.00 

Small Fruit Tray 

Serves 10 people  $30.00 

Large Fruit Tray 

Serves 20 people  $50.00 

Chocolate Fountain 

$90.00 

Assorted Sandwich Tray 

$4.95 per person 

based on 1 ½ pieces per 
person  

Chocolate Fountain 
with Fruit 

65-100 people 

$ 3.50 per person  

100 or more 

$3.00per person 

Late Night Coffee Service 

 
Includes coffee, tea & condiments, cutting of the wedding 

cake and placing it on platters, served with china and  

cutlery. 

$100.oo plus HST & Gratuity 
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Special Days 

All-Inclusive Package 

Alcoholic & Non-Alcoholic Punch Reception 

(Based on 2 Drinks Per Person) 

 

Custom Designed Sit Down Dinner 

Including Appetizer, Entrée with 2 Vegetables plus Potato or Rice, 
Dessert, Breads & Butter, Coffee, Tea & Milk 

 

Wine with Dinner 

(Based on 2 glasses Per Person) 

 

After Dinner Host Bar 

(Based on 4 Drinks Per Person) 

 

Midnight Coffee 

 

Complimentary Room for Guests of Honor 

 

In-Room Champagne & Truffles for Two 

 

Anniversary Dinner Certificate for Two 

$100.00 per person, minimum 50 People 

plus HST & Gratuity 

 

 Special Requests & Market Priced Items May Be    

 an Additional  Cost  
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Cellar Selections 

 
 

We require a minimum of 3 hour and $500 host or cash bar; 

 if no bar is required there will be a $500 charge.  

White Wine 

Lindemans Cawarra Chardonnay 

Jackson Triggs Pinot  Grigio 

 

Red Wine 

Lindemans Cawarra Shiraz Cabernet 

Jackson Triggs Merlot 

 

$18.81  per bottle 

(each bottle serves 5 glasses) 

$4.25  per glass 

Champagne & Other Selected Wines are available 

Liquor 
Cocktails 1 ½ oz.    $4.73 

Highballs 1  oz. Regular Brands    $4.25 

Liqueurs 1 oz. Regular Brands    $4.51 

Beer 
Regular Beer    $3.85 

Premium Beer    $4.25 

Imported Beer    $4.69 

Punch 
Non-Alcoholic Fruit Punch, 36 glasses   $45.00 

Liquor Based Punches, 36 glasses    $90.00 

All prices subject to HST & Gratuity 

Prices are subject to change at anytime. 



It’ll take your breath away! 


