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Prices are subject to Service Charges and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venue(s). 

Price Per Table applies to tables with 10 or less guests. 

Price per person applies to any guests exceeding 10 guests at a table. 

All Special Meals are charged in additional to price per table. 

美滿婚禮 

PERFECT MENU

Menu B

皇朝婚禮 

DYNASTY MENU

Menu A

鴻運乳豬件海蜇海藻 

Succulent Roasted Suckling Pig With Jelly Fish & 

Seaweed 

香酥黃金鳳尾蝦 

Deep Fried Stuffed Shrimp Mousse with Jumbo 

Prawns 

紅燒玉液雞絲翅 

Shark’s Fin Soup with Shredded Chicken & Snow 

Fungus 

瑤柱北菰素鮑甫 

Braised Two Kinds of Mushroom on a Bed of 

Vegetables with Conpoy Sauce 

當紅脆皮雞 

Roasted Crispy Chicken 

清蒸湖中霸 

Steamed Twin Fishes w/ Ginger & Scallions in Soya 

Dressing 

海皇炒飯 

Fried Rice With Seafood 

干燒伊麵 

Braised E-Fu Noodle 

百年好合〔蓮子百合紅荳沙〕 

Red Bean Soup With Lily Bulb And Lotus Seeds 

永結同心 

Sweetest Memories Duo Fancy Pastries 

十位用 
(Serve Table Of 10 Guests) 

$1,575 per table 
plus service charges & tax

Includes Hors D'oeuvres & 
Regal Bar Package

鴻運乳豬件海蜇海藻 

Succulent Roasted Suckling Pig With Jelly Fish & 

Seaweed 

杏花炸釀蟹拑 

Deep Fried Crab Claws With Almond Pieces 

翡翠龍鳳配 

Sautéed Prawns and Chicken with Honey Beans 

紅燒玉液雞絲翅 

Shark’s Fin Soup with Shredded Chicken & Snow 

Fungus 

北菰玉環瑤柱甫 

Braised Stuffed Melon Marrow with Whole Conpoy 

and Shitake Mushroom on a Bed of Vegetables 

薑蔥雙龍蝦 

Wok Fried Twin Lobsters With Ginger and Scallions 

當紅脆皮雞 

Roasted Crispy Chicken 

清蒸湖中霸 

Steamed Twin Fishes w/ Ginger & Scallions in Soya 

Dressing 

龍鳳炒飯 

Fried Rice With Chicken And Shrimp 

幸福伊麵 

Braised E-Fu Noodle 

百年好合〔蓮子百合紅荳沙〕 

Red Bean Soup With Lily Bulb And Lotus Seeds 

永結同心 

Sweetest Memories Duo Fancy Pastries 

十位用 
(Serve Table Of 10 Guests) 

$1,675 per table
plus service charges & tax

Includes Hors D'Oeuvres & 
Regal Bar Package



 

 

 

 

 

Prices are subject to Service Charges and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venue(s). 

Price Per Table applies to tables with 10 or less guests. 

Price per person applies to any guests exceeding 10 guests at a table. 

All Special Meals are charged in additional to price per table. 

浪漫婚禮 

ROMANTIC MENU

Menu C 

典雅婚禮 

ELEGANT MENU

Menu D

鴻運乳豬條海蜇海藻 ﹛半隻﹜ 

Succulent Roasted Half Suckling Pig With Jelly 

Fish & Seaweed 

黃金石榴球 

 Deep-Fried Seafood Purse 

玉露串帶子 

Steamed Skewered Scallops with Vegetables 

紅燒蟹肉花膠翅 

Shark’s Fin Soup with Crab Meat &  Fish Maw 

玉葉北菰六頭原隻鮮鮑魚 

Braised 6 Head Fresh Whole Abalone & Shitake 

Mushrooms on a Bed of Vegetables 

蒜茸牛油焗開邊龍蝦 

Baked Half Lobsters with Garlic & Butter 

香檳脆皮雞 

Crispy Deep-fried Chicken in Champagne Sauce 

清蒸海中寶 

Steamed Twin Fishes w/ Ginger & Scallions in Soya 

Dressing 

美滿荷葉飯 

Fried Rice with Shrimp Wrapped w/ Lotus Leaf 

蟹肉燴伊麵 

Braised E-Fu Noodles w/ Crab Meat 

百年好合〔蓮子百合紅棗茶〕 

Sweet Soup with Lily Bulb, Lotus Seeds, Red Dates 

and Dried Longan 

心心相印 

Sweetest Memories Duo Fancy Pastries 

十位用 
(Serve Table Of 10 Guests)

鴻運乳豬件海蜇海藻 

Succulent Roasted Suckling Pig With Jelly Fish & 

Seaweed 

宮庭焗釀響螺 

Baked Stuffed Whole Conch with Seafood in 

Portuguese Sauce 

翡翠蝦球玉帶 

Sautéed Prawns and Scallops on Vegetables 

紅燒玉液海皇翅 

Shark’s Fin Soup Seafood & Snow Fungus 

翡翠北菰八頭原隻鮮鮑魚 

Braised 8 Head Fresh Whole Abalone and Shiitake 

Mushroom on a Bed of Vegetables 

美極雙龍蝦 

Wok Fried Twin Lobsters in Maggie Sauce 

蔥油脆皮雞 

Roasted Crispy Chicken with Ginger Oil 

清蒸湖中霸 

Steamed Twin Fishes w/ Ginger & Scallions in Soya 

Dressing 

美滿炒飯 

Fried Rice with Egg White, Seafood, Conpoy, & 

Masago 

幸福伊麵 

Braised E-Fu Noodle with Enoki Mushroom 

百年好合 〔蓮子百合紫米露〕 

Purple Rice Paste With Lily Bulb And Lotus Seeds 

永結同心 

Sweetest Memories Duo Fancy Pastries 

十位用 
(Serve Table Of 10 Guests) 

$1,775 per table 
plus service charges & tax

Includes Hors D'oeuvres &
Regal Bar Package

$1,875 per table
plus service charges & tax

Includes Hors D'oeuvres &
Regal Bar Package



 

 

 

 

 

Prices are subject to Service Charges and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venue(s). 

Price Per Table applies to tables with 10 or less guests. 

Price per person applies to any guests exceeding 10 guests at a table. 

All Special Meals are charged in additional to price per table. 

餐前小食 

HORS D’OEUVRES 

春卷 

Spring Rolls (Meat or Vegetarian) 

炸蝦卷 

Deep Fried Shrimp Roll 

叉燒酥 

BBQ Pork Phyllos 

咖哩角 

Baked Curry Rolls 

炸蝦角 

Deep Fried Shrimp Dumpling 

蒸水晶蝦餃 

Steamed Shrimp Dumpling 

蒸燒賣 

Steamed Pork Dumpling (Sui Mai) 

蒸素菜餃 

Steamed Vegetables Dumpling 

美食亭 

FOOD STATIONS 

(Include one staff at station for carving) 

Serve with all necessary condiment 

Noodle Station 
$10.50 per person plus service charges & tax

Suckling Pig Station
$11.00 per person plus service charges & tax

Up to 150 people

Peking Duck Station
$13.50 per person plus service charges & tax



GUILD INN ESTATE - COST BREAKDOWN

FOOD & BEVERAGE 
- PER PERSON PRICE IS BASED ON THE MENU AND BEVERAGE PACKAGE SELECTIONS.

ROOM RENTAL - ONE ROOM 
- EACH BALLROOM REQUIRES A MINIMUM OF 150 ADULT GUESTS TO WAIVE THE ROOM RENTAL
- WITH A MINIMUM OF 120 ADULT GUESTS A ROOM RENTAL OF $1,750.00 PLUS HST WILL APPLY
- WITH A MINIMUM OF 100 ADULT GUESTS A ROOM RENTAL OF $3,500.00 PLUS HST WILL APPLY

ROOM RENTAL – ONE+HALF
- EACH BALLROOM REQUIRES A MINIMUM OF 220 ADULT GUESTS TO WAIVE THE ROOM RENTAL
- WITH A MINIMUM OF 180 ADULT GUESTS A ROOM RENTAL OF $2,500.00 PLUS HST WILL APPLY
- WITH A MINIMUM OF 160 ADULT GUESTS A ROOM RENTAL OF $4,200.00 PLUS HST WILL APPLY

ROOM RENTAL – TWO ROOMS
- EACH BALLROOM REQUIRES A MINIMUM OF 290 ADULT GUESTS TO WAIVE THE ROOM RENTAL
- WITH A MINIMUM OF 250 ADULT GUESTS A ROOM RENTAL OF $2,500.00 PLUS HST WILL APPLY
- WITH A MINIMUM OF 230 ADULT GUESTS A ROOM RENTAL OF $4,200.00 PLUS HST WILL APPLY

*Rentals are based on high season Saturday’s; discounts will be applied to off season dates and Friday’s &
Sunday events
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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. 




