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A General Information A

YEAR ROUND IN MUSKOKA
Whet her youdve dreamed of a Spring, Summer, Fall or Winter

With various ceremony locations and a spectacular room with floor -to-ceiling windows for your reception, Sherwood Inn offers
the opportunity to take over the entire property for your special day. With no other guest on property, your special day can turn
into an entire Muskoka getaway weekend for your family and friends. From group bonfires with chili and hot chocolate,

summer wine and cheese receptions in the garden, shuffleboard tournaments, canoe races and so much more,

the ideas are endless.

SHERWOOD INN
Offers a la carte dining options to suit your wedding requirements. Menus and pricing are guaranteed 90 days prior to your
wedding date.

FOOD INFORMATION

Abiding by a strict health and safety policy, Sherwood Inn requires all food and beverage that is consumed during the eventt o
be supplied and prepared by Sherwood Inn. The wedding cake is the only exception to this policy, the storage and handling
requirements must be organized through your Conference Services Manager.

BEVERAGE INFORMATION

Sherwood Inn is responsible for the administration of the sale and service of all alcoholic beverages as governed by the liquor

|l aws of Ontario. All |l iguor served during your event must b
determined and posted by the Resort.

Guests of the facility and those attending the event may not bring alcoholic beverages into service areas.
The sale of alcohol is permitted between 11 am and 2am daily.

Product other than those noted on our wine and beverage lists can be ordered upon request specifically for your function, based
on availability from the LCBO. Special order beverages will be priced at costs determined by Sherwood Inn.

SOCAN
All musical entertainment is subject to SOCAN (Society of Composers, Authors and Musical Publishers of Canada )charges.
For more information please visit their website i www.socan.ca

RE-Sound
Is a company that represents performance rights of artists and record companies.
For more information please visit their website i www.resound.ca

SAVE YOUR DATE
Sherwood Inn is happy to hold your preferred date for 1 week while you go through your decision making process, some
blackout dates may apply, based on demand for that specific date.

ADMINISTRATION FEE AND TAXES
Our current Provincial tax HST is 13%, included on all food and beverage, rentals, administration fees and services.
All Taxes are subject to change. An administration fee of 18% applies to all food and beverage and is subject to HST.

FOOD TASTING POLICY

As part of our deluxe wedding package we wish to extend an invitation to join us for dinner for two, the bridal couple, inou r
Dining Room for an opportunity to experience our culinary talents and superb service. This is a complimentary service that we
are pleased to offer. Each couple is entitled to try one appetizer, entrée and dessert, each off the following dinner menus.Please
book this reservation for a food tasting through the Conference Services Department directly. (Based on availability ).



THE ENTIRE RESORT DEDICATED TO YOUR SPECIAL DAY

A EXxclusively Yours A
THE CEREMONY

Outdoors: The Point
Indoors: Sherwood Lounge

We had such a wonderful, wonderful weeken
and can't thank you and the staff at Sherwooq
enough for everything you did for us. You wer
such a pleasure to work with, and we can't tha
you enough for your incredible organization an
attention to detail. You were the reason
everything ran as smoothly as it did!
Thanks again for everythingwe will never
forget our Sherwood wedding!
Natalie & Dean
Bride & Groom
September 2015

THE RECEPTION

Indoors: The Verandah Room
Outdoors: Garden (eqies ent rentay

We wanted to take a moment to say a HUGH
thank you to everyone for making our wedding
weekend at The Sherwood Inn the best weeke
our lives. From start to finish, everything was
absolutely perfect and we were blown away by §&#
friendliness of your staff and by the level of se
vice they provided to us and our entire group.

truly can't thank“‘ff,”élv

Sarah & Josh
Bride & Groom
May 26




CULINARY EXCELLENCE

A Dinner Menus A
CULINARY EXCELLENCE IN MUSKOKA

For over seventy five passionate years, Sherwood Inn has been committed to culinary
excellence. Priding ourselves on the use of Muskoka and Canadian products from local farms and herbs
from the gardens on property, to ensure that only the freshest ingredients are used in the kitchen.

Sherwood Inn has designed interactive menus for your special day. Set in various price ranges, all menus
offer an excellent variety of the finest ingredients prepared with award winning skills by our talented

culinary team. Wedve gathered some ideas for your
late-night buffet and snacking ideas to keep your guests dancing the night away. All of these suggestions
have you and your family in mind, theyol]l both enl

family to gather, socialize and celebrate your special day - together.

Our Culinary Team is excited to work with you to design and customize the menu for your special day. It
is our fondest desire that your wedding be the most memorable day of your life, and to start a new
Muskoka tradition for your family.

Note: Prices & Menus are subject to change with 90 days notice
All food & beverage prices are subject to administration fee & taxes



Friday Night Ideas

A Welcome DinnerA o Tour of Mu s |

A March® Food Stations A 40 Gue:
Choose 3 Stations: $38/ person A Choose 4 St at

Cottage Country Cookout

All beef hot dogs & Oktober fest sausages

ketchup, mustard, relish, onions, tomato
Corn on the cob with butter
Muskoka Country Coleslaw

Chefds panko parmesan crusted macaroni & cheese
Bacon wrapped meatloaf with a sticky onion sauce

Lake Joseph Dock Party

Build your own Caesar salad
creamy garlic dressing, country style croutons, parmigiano -reggiano cheese, crispy bacon

Fusilli & charred vegetable salad
hand torn basil, shaved parmesan, herb white balsamic vinaigrette

Oven baked personalized 126 pizza:
Choose from the following toppings. Up to 3 toppings per pizza

Ham, pepperoni, bacon, smoked chicken

Mushrooms, tomatoes, peppers

Goats cheese, mozzarella,

Grilled vegetables, pineapple

Sauces:

Creamy garlic, tomato, BBQ sauce
*gluten free available

Canadian Farmers Market

Muskoka mini red potato salad,
apple wood smoked bacon, pickles, herbs, stone ground mustard dressing, fresh red peppers and scallions

Artisan greens with assorted toppings & vinaigrettes

Slow roasted Alberta striploin with dollar buns (carved to order)
three mustards, horseradish, creamery butter, whiskey infused beef reduction

Muskoka Country Favorites

Sherwood freshly baked bread display with aged balsamic & extra virgin olive oil

Roasted fennel, garlic, black bean spread, artichoke dip, marinated olives, pickles, housemade preserves
Canadian cheese selection, grapes, french baguettes, artisan crackers

Crisp vegetables, buttermilk ranch dip & house made blue cheese dip

Sherwood Sweet Corner

Assorted squares, mini tarts, cakes, pies & house made cookies
Fresh fruit platter
Freshly brewed coffee, regular and decaffeinated, selection of black and specialty teas



Friday Night Ideas

AWelcome DinnerA 0 Mus koka Chok

T Menu available May through October
T 20 Guests Minimum A $30/ per son

Barbequed selections served in Sherwoodo6s Ga
(weather permitting)

Salad Station

Build your own caesar salad station
Creamy garlic dressing, country style croutons, parmigiano -reggiano cheese, crispy bacon
Chef s choice of two gour met sal ads

Grilled Selectiondi Select any Two

BBQ slathered chicken breast
All beef burger

Assorted sausages

Ball park hotdogs

Fresh fillet of Atlantic salmon

*Veggie burger or grilled vegetables available upon request for vegan or vegetarian guests

** All above served with lettuce, tomatoes, pickles, sliced red onion, trio of mustards, relish, ketchup,
domestic sliced cheese and fresh Ace Bakery kaiser

Dessert Table

Chefds selection of squares and mini tarts, fresh frui
Freshly brewed coffee, regular and decaffeinated, selection of black and specialty teas



Friday Night Ideas

A Welcome Dinner A

Little Italy Old Tijuana

25 Guests Mini mum A 25 Guests Minimum A
Soup Soup
Homemade minestrone soup Fire roasted black bean soup
Salad Station Salad Station
Farm house greens Tijuana salad
Shaved red onion, pine nuts, cherry tomatoes, Selected lettuces, diced tomato, scallions &
Selection of dressings Shredded jalapefio jack cheese with lime vinaigrette
Caesar salad station Nacho chips & salsa
Creamy garlic dressing, country style croutons,
Parmigiano-reggiano cheese, crispy bacon Hot Line

Warm flour tortillas with your choice of
Charred & marinated vegetable platter with torn basil,
artichokes, parmesan, olive oil, lemon Beef with tequila, onions, coriander

Corona marinated chicken, lime, cilantro, sweet peppers
Build your own vine tomato bruschetta

*** all above served with tomatoes, shredded lettuce,

Hot Line cheddar cheese, sliced jalapefios, guacamole & sour cream
Baked penne
Italian sausage, onions, garlic, black olives, hand torn Spanish rice with beans & roasted corn

Basil, pomodoro sauce
Dessert Table

Grated parmesan & crushed chilies Assorted bake shop treats, fresh fruit platter
Freshly brewed coffee, regular and decaffeinated,
oven baked 126 pizza: Selection of black and specialty teas

Pepperoni, bacon, mushrooms & mozzarella
Grilled vegetable
Margarita (basil, tomato, & boccaccini)

Smoked chicken, roasted red peppers & goats cheese
*gluten free available upon request

Dessert Table

Lemon curd fruit tarts, tiramisu & fresh fruit platter
Freshly brewed coffee, regular and decaffeinated,
Selection of black and specialty teas

Addtoyourevening: I ndoor Sdmor e Bar $12/ person



APassed Hor sA Ddoeu\

1T $37 per bakers dozen A mi ni mum order o

Chilled Selections

Vine ripened tomato bruschetta on an herbed crostini or cucumber slice

Sherwood house smoked salmon, on a caramelized onion rosti with scallion créme fraiche

Toasted brie cheese, port poached grapes and spiced pecan on an herb crostini

Cherry tomato, marinated boccaccini, and Kalamata olive wrapped in prosciutto

Georgian bay pickerel ceviche with housemade purple potato chip

Beef tenderloin and stilton on an herb crostini with Honey -horseradish aioli

Smoked duck breast on toasted iyusmarmagded wi th Johnstono
Steak tartar with truffle scented aioli served on sliced radish

Warm Selections

Vegetarian spring rolls with cilantro sweet chili sauce

Chicken satay marinated in a garlic & sesame oil served with assorted dipping sauces

Crab & brie wrapped in a light phyllo pastry

Crispy crab cakes served with a tropical salsa

Spicy jumbo jerk shrimp on a skewer with a mango jerk dipping sauce

Miniature fish and chips 8 Muskoka cream ale battered white fish on a rosti with lime and caper aioli
Skewered Alberta beef drizzled with a bourbon maple glaze

Bacon wrapped scallops with classic cocktail sauce

Curry vegetable samosa with tzatziki

German style mini potato pancake with sliced Debreziner sausage and a hint of honey mustard

Market Fresh Station

Sherwood Smoked Salmon: Pickled shallots, Black currant gastrique, caper cream cheese, lemon wedges,
selection of rye and white bread crisps
$9.00 per person, minimum order of 20

Black Tiger Shrimp: Fresh grilled & chilled jumbo tiger shrimps, spiced and mango sweet chili sauce, cocktail sauce,
lemons and limes
$4.50 per shrimp, minimum order of 20 pieces

Oyster Bar: Prince Edward Island Oysters, maple hot sauce dressing, mignonette, Tabasco, lemons, Worcestershire
$6.50 per oyster, minimum order of 30 pieces



A Reception Displays A

Enhance your reception, menu, or late night with the following additions

But cher dsStatbar vi n q

House-smoked beef tenderloin, béarnaise sauce & HP aioli
$11.00 per person, minimum order of 15

Dijon garlic crusted beef striploin, served with pink peppercorn demi -glace and mini kaiser buns
$10.00 per person, minimum order of 20

Lamb Lollipops, honey Dijon glaze
$8.00 per piece, minimum order of 20

Maple smoked porkloin, pablano chili lime bbg sauce, mini ciabata buns
$7.50 per person, minimum order of 25

Whole suckling pig (serves 25guestsiServed with a variety of bbq sauces and dips, shaved fresh and pickled onion, kale and apple

coleslaw, and mini slider buns.
$500.00requires 2 weeks notice

Market Fresh Station

Crudites: selection of seasonal crisp vegetables, two homemade dips
$3.00 per person, minimum order of 10

Cheese: selection of imported & domestic cheese, accompanied with grapes, sliced french baguette, artisan crakers
$5.00 per person, minimum order of 15

Fruit: seasonally inspired sliced fresh fruit with berries, honey infused mint greek yorgurt &
$7.00 per person, minimum order of 15

Salad Station: variety of artisan lettuces, spinach and arugula, selection of our house made dressing, gourmet toppings
$8.00 per person, minimum order of 20

Rustic Hearty Sandwiches: variety of artisan breads & wraps filled with tuna, salad, egg salad, assorted deli meats topped wi th
traditional gourmet sandwich condiments
$4.00 per person, minimum order of 20

Sherwood Charcuterie: house cold smoked salmon, bison summer sausage, venison salami, prosciutto, salami, smoked duck
breast, rabbit pork and blueberry pate, artisan breads, house preserves
$12 per person, minimum order of 15 people



A Plated Dinner Reception Menus A

Indulge in the ultimate culinary experience for your guests by selecting:

ONE APPETIZER or SOUP
UP TO TWO ENTREE OPTIONS
ONE DESSERT

Prices noted on the entrée page include all courses for each guest.

Appetizers

Soup Selections

ROCKET SALAD
Arugula, blue cheese, strawberries, spiced pecans,
with a red wine honey vinaigrette

ORGANIC GREENS
Shaved red onion, cherry tomatoes, candied walnuts,
shaved grana padano, maple roasted shallot vinaigrette

HERBPANKO CRUSTED GOATG6S
with caramelized red plums and toasted crostini

SHERWOOD HOUSE SMOKED SALMON
Grenville Farms pickled shallots, cranberry marmalade
& toast points

BOSTON BIBB SALAD
Hydro Bibb lettuce, sun dried cranberries, candied
walnuts, sweet peppers, crumbled goats cheese,
And house herb dressing

WILD AND TAME CREAMED MUSHROOMS
A fine selection of | ocal
truffle essence, and reduced balsamic drizzle.
Served warm in a golden filo basket

ROASTED VEGETABLE STRUDEL
Balsamic reduction, basil tomato coulis
parmesan shavings

** you can create your own unique salad. Work with your
wedding planner and our Chef on a personal level to
customize your appetizer.

GOURMET MUSHROOM
local shiitake, cremini, & oyster mushrooms

BALSAMIC ROASTED VIN E RIPENED TOMATO
with goat cheese

YUKON GOLD POTATO, S MOKED BACON AND
WILD LEEK

ROASTED CARROT & GINGER

Poppa Jimds orange spi

ROASTED BUTTERNUT SQUASH WIT H
NORTHERN SPY APPLE

BEEF, VEGETABLE AND BARLEY
CREAM OF BROCCOLI AN D PARMESAN

CHEDDAR AND MUSKOKA  ALE

* add an additional appetizer (an extra course) for $8
per person



A Plated Dinner Reception Menus A

Indulge in the ultimate culinary experience for your guests by selecting:

ONE APPETIZER or SOUP
UP TO TWO ENTREE OPTIONS
ONE DESSERT

Entrées

All entrees are served with in season vegetables, and artisan breads

CHOOSE YOUR PROTEIN CHOOSE YOUR STARCH

GRILLED ALBERTA BEEF TENDERLOIN 9 $70

Wild and tame mushroom beef reduction
($5 upcharge/person for special packages)

ROASTED WHOLE BEEF STRIPLOIN 8%$65
Pink peppercorn and brandy sauce

SMASHED YUKON GOLD P OTATOES
(add smoked garlic, caramelized onion or wilted leek)

SHIITAKE MUSHROOM AN D SCALLION HASH

OVEN ROASTED VEAL CH OP 0%68 CONFIT FINGERLING PO TATOES
Apple maple reduction

AUSTRALIAN LAMB RACK  8$74 OVEN ROASTED MINI RE D POTATOES
Garlic balsamic jus

($9 upcharge/person for special packages) OVEN ROASTED SWEET P OTATOES

ONTARIO PORK TENDERL OIN 8$62

Poppa Ji mds apple honey reductionMUSHROONIRISOTTO

SURF & TURF %80 SCALLION RISOTTO
Grilled beef tenderloin with red wine reduction and butter poached

lobster tail WILD RICE

($15 upcharge/person for special packages)

PAN SEARED FILLET OF ATLANTIC SALMON 0%$63 BASMATI RICE

Orange cranberry glaze

GEORGIAN BAY PICKERE L 8%$66
Cherry tomato and lime shallot salsa

MANITOULIN ISLAND RA  INBOW TROUT %60

Canadian maple Dijon drizzle DIETARY RESTRICTIONS ARE ALWAYS TAKEN AT
SKIN -ON CHICKEN BREA ST SHERWOOD INN. PLEASE LET YOUR WEDDING
STUFFED WITH NORTHER N SPY APPLE & OLD CANADI- PLANNER KNOW HOW WE CAN ASSIST YOU AND
AN CHEDDAR  With dark chicken jus 3$64 YOUR GUESTS WITH ANY CONCERNS

OR

STUFFED WITH BELLAVA TINO MERLOT CHEESE AND
MOREL MUSHROOMS With thyme veloute %65

VEGETARIAN/ VEGAN 8$60
Please ask for examples

Note: Upon selection of two above listed entrees and one vegetarian option for your guests, Sherwood Inn will require
communication on the number of entrees required for each selection with seating chart/nametags for ease of service.
Please inquire for further details.



A Plated Dinner Reception Menus A

Indulge in the ultimate culinary experience for your guests by selecting:

ONE APPETIZER or SOUP
UP TO TWO ENTREE OPTIONS
ONE DESSERT

Desserts

CREME BRULEE
Please choose one of the following flavor options; maple, baileys, mint chocolate, vanilla bean, Kahlua,

STRAWBERRY RHUBARB C RUMBLE
warm fruit filled rolled oat crumble served with french vanilla ice cream

NORTHERN ONTARIO APPLE & PEAR STRUDEL
cinnamon clove créeme anglais

FRESH MUSKOKA WILD B ERRY SHORTCAKE
Soaked with wildberry coulis and served with Chantilly cream

CARROT CAKE WITH CREAM CHEESE ICING
Maple caramel glaze

GOURMET CHOCOLATE CAKE
with a hearty raspberry compote and Chantilly cream

NEW YORK STYLE CHEESECAKE
topped with Northern Ontario wild blueberry compote

WARM CHOCOLATE MOLTEN CAKE
served with balsamic scented strawberries and chantilly cream

SWEET TABLE BUFFET upcharge of $5/person
our chefds selection of assorted cakes, butter t ar
and seasonal fruits

WEDDING CAKE
our culinary team will dismantle, cut, plate, garnish, and serve your wedding cake for your dessert.

(wedding cakes provided by couple)
-if served in addition to a dessert $6/person



A Late Night Buffet A

Each selection below requires minimum, inquire for more details.
$15.00 per person, minimum of 25 guests

Taco Bar
Spiced beef strips with tequila, onions, coriander, tomatoes, shredded lettuce, cheddar cheese, sliced jalapefios,
guacamole, sour cream, salsa, warm flour tortillas, hard taco shells

Build your own Poutine Bar
Hand cut Yukon gold fries, sea salt, thornloe cheese curds, beef gravy, sliced scallions, bacon bits, diced tomatoes
Add pulled pork or montreal smoked meat for $5 per person additional

Mini Burger Bar
Ground Canadian beef, Ace bakery buns, lettuce, tomatoes, pickles, onions, ketchup,
relish, cheese, mustard, mayonnaise

Grilled Cheese and Fries
Old Canadian cheddar, jalapeno havarti, swiss cheese Grilled and served with handcut yukon gold fries

Pizza & Wing Combo

Oven bakedn 8sHcés perpizza a
Pepperoni and cheese

Cheese

Meat lovers

Vegetarian

Hawaiian

Crispy breaded chicken wings, served plain with mild, medium, hot, honey garlic and blue cheese dressing on the
side, celery and carrot sticks

Late Night Street Meat
Chef attended bbq (weather permitting) with an assortment of hot dogs, all beef franks, sausages, bratwurst, bacon
bits, ketchup, mustard, diced onions, chili sauce, corn relish, pickles

Candy Shop
Jelly beans, chips, 5cent candies, chocolate bars, bubble gum, chef attended corn popper






