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Menu A
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MES A
Roasted Suckling Pig with Jelly Fish
& B F
Deep Fried Crab Claws w/Almond
e 2
Shark’s Fin Soup with Crab Meat and Bamboo Pith
R
Braised Whole Conpoy and Shitake Mushroom with Dried Garlic and Vegetables
(Y
Roasted Crispy Chicken
FARSY H & X ADEBEsT
Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens
cE RN
Fried Rice with Chicken and Shrimp
EXticE ]
Braised E-Fu Noodle
B EWE
Red Bean Soup with Lily Bulbs and Lotus Seeds
A B

Fancy Wedding Pastries

L
(Sexve Table of 10 Guests)

Saturday - $1098.00 per table of 10 plus taxes & service charges, plus bar
Friday and Sunday - $998.00 per table of 10 plus taxes & service charges, plus bar
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Menu B

VWIZNIZNZNININININININININININININIVNINININININININININFNININININININININININININININININININIGNING
o\ NINININININININININ, NINININININININININININININININININININININININININININININININ

MES A
Roasted Suckling Pig with Jelly Fish
? BT i
Deep Fried Crab Claws w/Almond
GRS o
Steamed Jumbo Prawns on Garden Greens
LEN R
Shark’s Fin Soup with Crab Meat and Bamboo Pith
R
Braised Whole Conpoy and Shitake Mushroom with Dried Garlic and Vegetables
E RN -2
Wok Fried Twin Lobsters with Ginger and Scallion
Y
Roasted Crispy Chicken
FEPY R A AR
Steamed Twin Fishes'w/ Soya Seasoning/ Steamed Filet of Garoupa'w/ Ham & Seasonal
Greens s § V) 4%
Fried Rice with Chicken and Shrimp
F AR = 8¢
Braised E-Fu Noodle
AL
Red Bean Soup with Lily Bulbs and Lotus Seeds
A
Fancy Wedding Pastries
L t’_ ¥
(Serve Table of 10 Guests)

Saturday - $1198.00 per table of 10 plus taxes & service charges, plus bar
Friday and Sunday $1098.00 per table of 10 plus taxes & service charges, plus bar
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Menu C

WININZNINININININININININININININININININININININININININININININFNININININININININININININI NG
INININININININININININININININININININININININININININININININININININININININININININININININ

MES A
Roasted Suckling Pig with Jelly Fish
& A
Deep Fried Crab Claws w/Almond
o -
Baked Sea Scallops with Vegetable
LENE BRI
Shark’s Fin Soup with Seafood and Bamboo Pith
R N
Braised Sliced Abalone with Shitake Mushroom and Vegetables
3 AT
Wok Fried Twin Lobsters with Maggie Sauce
T AR
Roasted Crispy Chicken
FEPT H & TR gis
Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens
¥ Y48
Fried Rice with Assorted Seafood & Taro in Portuguese Sauce
EXiTioE ]
Braised E-Fu Noodle
&4 55
Sweetened Red Date Soup with Lily Bulb and Lotus Seeds
A E s

Fancy Wedding Pastries

L f_"L *
(Serve Table of 10 Guests)

Saturday $1258.00 per table of 10 plus taxes & service charges, plus bar
Friday and Sunday $1158.00 per table of 10 plus taxes & service charges, plus bar

Cater by:
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Menu D

WININZNINININININININININININININININININININININININININININININFNININININININININININININI NG
INININININININININININININININININININININININININININININININININININININININININININININININ

MES A
Roasted Suckling Pig with Jelly Fish
Fw %
Braised Abalone Rolls with Vegetables
® AT
Deep Fried Seafood Purses
Ligs g c A
Shark’s Fin Soup with Seafood
s 7 &
Braised Stuffed Fussy Melon with Conpoy and Shitake Mushroom on Bed of Vegetables
® B R AT IE
Baked Twin Lobsters with Supreme Sauce
B A
Roasted Crispy Chicken with Champagne Sauce
FEPT H & TR gis
Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens
£ 2R
Fried Rice with Egg White, Assorted Seafood, and Conpoy
i 7 i = e
Braised E-Fu Noodle with Fresh Mushroom in Abalone Sauce
&4 55
Sweetened Red Date Soup with Lily Bulb and Lotus Seeds
A E s

Fancy Wedding Pastries

L f_"L *
(Serve Table of 10 Guests)

Saturday $1388.00 per table of 10 plus taxes & service charges, plus bar
Friday and Sunday $1288.00 per table of 10 plus taxes & service charges, plus bar
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POLICIES AND PROCEDURES FOR EVENTS HELD AT THE GUILD INN ESTATE

CONTRACT

EACH EVENT IS ISSUED A FUNCTION CONTRACT WHICH OUTLINES THE PER PERSON PRICE,
MINIMUM ADULT GUEST GUARANTEE, MENU, RENTAL CHARGES, APPLICABLE TAXES, SERVICE
CHARGES AND TERMS AND CONDITIONS. THIS MUST BE SIGNED BY THE INDIVIDUALS NOTED ON
THE AGREEMENT AND RETURNED TO THE GUILD INN ESTATE WITHIN 48 HOURS.

DEPOSIT

A DEPOSIT OF 25% OR $5,000.00, WHICHEVER IS GREATER, IS DUE UPON SIGNING OF THE
CONTRACT. IN ADDITION, A POST DATED CHEQUE, TO BE DATED FOR 8 MONTHS PRIOR THE
EVENT DATE FOR $5,000.00, IS ALSO REQUIRED UPON SIGNING OF THE CONTRACT. ANY ITEMS
WHICH ARE ADDED TO THE FUNCTION CONTRACT AFTER THE INITIAL BOOKING MUST BE
CONFIRMED IN WRITING BY THE CONVENOR TO THE GUILD INN ESTATE AND WILL BE ADDED TO
THE FINAL INVOICE.

FINAL PAYMENT

ALL FINAL PAYMENTS MUST BE RECEIVED IN FULL. 7 BUSINESS DAYS PRIOR TO
FUNCTION. ALL BARS BILLED ON CONSUMPTION WILL BE ESTIMATED FOR FINAL INVOICE
PURPOSES. |IF ACTUAL CONSUMPTION IS GREATER THAN THE ESTIMATED AMOUNT, THE GUILD
INN WILL INVOICE THE CONVENOR FOR THE DIFFERENCE.

FORMS OF PAYMENT

PLEASE NOTE THAT ALL PRICES IN OUR CONTRACTS REFLECT A 4% CASH/CHEQUE PAYMENT
DISCOUNT. SHOULD ANOTHER FORM OF PAYMENT BE RECEIVED, AN ADDITIONAL 4% WILL BE
APPLIED.

EVENT SET-UP AND DELIVERIES
THIS MUST BE ARRANGED DIRECTLY THROUGH THE SALES DEPARTMENT.

DELIVERIES

THE GUILD INN ESTATE RECOMMENDS EACH CONVENOR PROVIDES THEIR OWN
TRANSPORTATION UNITS SUCH AS DOLLIES, CARTS, ETC. IF REQUIRED, THE GUILD INN ESTATE
WILL PROVIDE SUCH TRANSPORTATION UNITS PROVIDED ARRANGEMENTS ARE MADE A MINIMUM
OF 72 HOURS IN ADVANCE SUBJECT TO AVAILABILITY. [T IS THE SOLE RESPONSIBILITY OF THE
CONVENOR TO RETURN ANY ITEMS BORROWED TO DESIGNATED THE GUILD INN ESTATE
PERSONNEL.

EVENT COMMENCEMENT & TERMINATION TIMES
ALL EVENT TIMES ARE PREDETERMINED BY THE CONVENOR AND THE GUILD INN ESTATE SALES
DEPARTMENT.



EVENT TEAR DOWN

EVENT TEAR DOWN MUST BE COMPLETED WITHIN TWO HOURS AFTER EVENT END TIME. ALL
CONTRACTORS MUST REMOVE THEIR OWN EQUIPMENT BY THIS TIME. SHOULD TEAR DOWN
EXCEED THE ALLOTTED TIME, CONVENOR WILL BE BILLED FOR THE ADDITIONAL TIME. ANY
ITEMS LEFT BEHIND FROM A FUNCTION MUST BE PICKED UP BY THE NEXT BUSINESS DAY. THE
GUILD INN ESTATE IS NOT RESPONSIBLE FOR ANY ITEMS THAT ARE LEFT BEHIND.

ALL SIGNS, POSTERS, DECOR, ETC. MUST BE FREESTANDING, RESTING ON EASELS
ORATTACHED TO THE WALLS ONLY WITH PUTTY ADHESIVE. ANY DAMAGES WILL
BE BILLED TO THE CONVENOR

GARBAGE
[F THE EVENT SPACE IS LEFT WITH EXCESSIVE DEBRIS IN THE ROOM AFTER THE EVENT, A
CHARGE OF $300.00 PLUS HST WILL BE BILLED TO THE CONVENOR.

FoOoD TASTING
WE WILL SCHEDULE YOUR FOOD TASTINGS FOUR TO SIX MONTHS PRIOR TO YOUR EVENT.

WE CANNOT ACCOMMODATE FOOD TASTINGS FOR EVENTS THAT SELECT FOOD STATIONS OR
BUFFETS FOR THEIR MENU.

WE WILL PREPARE FOOD TASTINGS FOR 2 PEOPLE. IF ADDITIONAL PEOPLE ARE ATTENDING, AN
ADDITIONAL CHARGE OF $50 PLUS SERVICE CHARGE & TAX PER PERSON APPLIES. IF YOU WISH
TO HAVE FULL PORTIONS FOR THE ADDITIONAL GUESTS, AN ADDITIONAL $50 PLUS SERVICE
CHARGE & TAX CHARGE WILL APPLY PER MEAL.

YOUR MENU FOR YOUR FOOD TASTING MUST BE FINALIZED THREE WEEKS PRIOR TO YOUR
TASTING. YOU MAY SELECT TWO STARTERS, TWO ENTREES AND TWO DESSERTS. YOU WILL
ALSO HAVE THE OPPORTUNITY TO SAMPLE THE HOUSE WINES AND SPARKLING WINE.

DUE TO THE NATURE OF OUR BUSINESS, TASTINGS MUST TAKE PLACE DURING DAYTIME
BUSINESS HOURS ON PRE-SELECTED DAYS. THE GUILD INN ESTATE CANNOT HOST TASTINGS ON
EVENINGS OR WEEKENDS. PLEASE ARRIVE ON TIME FOR YOUR TASTING.

WE RESERVE THE RIGHT TO CHANGE THE DATE OF YOUR TASTING SHOULD THE TASTING DATE
BECOME BOOKED FOR A PRIVATE FUNCTION.



	Red Bean Soup with Lily Bulbs and Lotus Seeds
	Sweetened Red Date Soup with Lily Bulb and Lotus Seeds
	Deep Fried Seafood Purses



