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Part of 



Cater by: 

part of 

Menu A 


鴻運乳豬件海蜇 

Roasted Suckling Pig with Jelly Fish 

杏香炸蟹拑 

Deep Fried Crab Claws w/Almond 

紅燒竹笙蟹肉翅 

Shark’s Fin Soup with Crab Meat and Bamboo Pith 

多子瑤柱甫 

Braised Whole Conpoy and Shitake Mushroom with Dried Garlic and Vegetables 

當紅脆皮雞 

Roasted Crispy Chicken 

清蒸湖中霸 或 玉樹麒麟斑 

Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens 

龍鳳炒飯 

Fried Rice with Chicken and Shrimp 

幸福伊麵 

Braised E-Fu Noodle 

百年好合 

Red Bean Soup with Lily Bulbs and Lotus Seeds 

永結同心 

Fancy Wedding Pastries 

十位用 
(Serve 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



Part of 



part of 

Menu B 


鴻運乳豬件海蜇 

Roasted Suckling Pig with Jelly Fish 

杏香炸蟹拑 

Deep Fried Crab Claws w/Almond 

荷塘碧玉蝦 

Steamed Jumbo Prawns on Garden Greens 

紅燒竹笙蟹肉翅 

Shark’s Fin Soup with Crab Meat and Bamboo Pith 

多子瑤柱甫 

Braised Whole Conpoy and Shitake Mushroom with Dried Garlic and Vegetables 

薑葱雙龍蝦 

Wok Fried Twin Lobsters with Ginger and Scallion 

當紅脆皮雞 

Roasted Crispy Chicken 

清蒸湖中霸 或 玉樹麒麟斑 

Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal 

Greens 龍鳳炒飯 

Fried Rice with Chicken and Shrimp 

幸福伊麵 

Braised E-Fu Noodle 

百年好合 

Red Bean Soup with Lily Bulbs and Lotus Seeds 

永結同心 

Fancy Wedding Pastries 

十位用 

(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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Part of 



Cater by: 

part of 

Menu C 


鴻運乳豬件海蜇 

Roasted Suckling Pig with Jelly Fish 

杏香炸蟹拑 

Deep Fried Crab Claws w/Almond 

蒜香翠綠帶 

Baked Sea Scallops with Vegetable 

紅燒竹笙海皇翅 

Shark’s Fin Soup with Seafood and Bamboo Pith 

北菇碧玉鮑片 

Braised Sliced Abalone with Shitake Mushroom and Vegetables 

美極雙龍蝦 

Wok Fried Twin Lobsters with Maggie Sauce 

當紅脆皮雞 

Roasted Crispy Chicken 

清蒸湖中霸 或 玉樹麒麟斑 

Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens 

黃金炒飯 

Fried Rice with Assorted Seafood & Taro in Portuguese Sauce 

幸福伊麵 

Braised E-Fu Noodle 

年生貴子 

Sweetened Red Date Soup with Lily Bulb and Lotus Seeds 

永結同心 

Fancy Wedding Pastries 

十位用 
(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
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Cater by: 

part of 

Menu D 


鴻運乳豬件海蜇 

Roasted Suckling Pig with Jelly Fish 

百花鮑魚卷 

Braised Abalone Rolls with Vegetables 

黃金石榴果 

Deep Fried Seafood Purses 

紅燒海皇大生翅 

Shark’s Fin Soup with Seafood 

情心似海漾 

Braised Stuffed Fussy Melon with Conpoy and Shitake Mushroom on Bed of Vegetables 

高湯焗雙龍蝦 

Baked Twin Lobsters with Supreme Sauce 

香檳脆皮雞 

Roasted Crispy Chicken with Champagne Sauce 

清蒸湖中霸 或 玉樹麒麟斑 

Steamed Twin Fishes w/ Soya Seasoning / Steamed Filet of Garoupa w/ Ham & Seasonal Greens 

金瑤帝皇炒飯 

Fried Rice with Egg White, Assorted Seafood, and Conpoy 

鮑汁鮮菌伊麵 

Braised E-Fu Noodle with Fresh Mushroom in Abalone Sauce 

年生貴子 

Sweetened Red Date Soup with Lily Bulb and Lotus Seeds 

永結同心 

Fancy Wedding Pastries 

十位用 
(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











Policies and Procedures for Events held at Policies and Procedures for Events held at Policies and Procedures for Events held at Policies and Procedures for Events held at The Guild Inn EstateThe Guild Inn EstateThe Guild Inn EstateThe Guild Inn Estate    

ContractContractContractContract    
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. 

DepositDepositDepositDeposit    
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 PaymentFinal PaymentFinal PaymentFinal 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 PaymentForms of PaymentForms of PaymentForms 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 SetEvent SetEvent SetEvent Set----Up and DeliveriesUp and DeliveriesUp and DeliveriesUp and Deliveries    
This must be arranged directly through the Sales Department. 

DeliveriesDeliveriesDeliveriesDeliveries    
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.  It is the sole responsibility of the 
convenor to return any items borrowed to designated The Guild Inn Estate 
personnel.      

EEEEvent Commencement & Termination Timesvent Commencement & Termination Timesvent Commencement & Termination Timesvent Commencement & Termination Times    
All event times are predetermined by the convenor and The Guild Inn Estate Sales 
Department. 



Event Tear DownEvent Tear DownEvent Tear DownEvent 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, DÉCOR, ETC. MUST BE FREESTANDING, RESTING ON EASELS 
OR ATTACHED TO THE WALLS ONLY WITH PUTTY ADHESIVE.  ANY DAMAGES WILL 
BE BILLED TO THE CONVENOR. 

GarbageGarbageGarbageGarbage    
If 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. 

Food TastingFood TastingFood TastingFood 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



