
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Weddi ngs at  



 

2 
 
 

747 Lake Bonavi sta Drive  SE, Ca lgary, Albe rta  

Tel: (403) 225-6525 |  Fax: (403) 225-3959 

Email:  lakehouse.events @crmr.c om  

Perched directly above Lake Bonavista with large glass windows overlooking the lake . The 

Lake House is home to one of Calgaryõs finest and most creative restaurants as well as a 

unique setting for weddings . Exuding rustic elegance , the int erior is illuminated with ornate 

elk antler chandeliers and accessorized with a grand fireplace.  Catching your eye as you 

enter the restaurant, is a beautiful  glass encased wine cellar as well as a refurbished 21 foot 

bar from the 1800õs, previously house d in a mercantile shop in Montana. The outdoor patio 

provides the perfect opportunity to step outside, take a moment and enjoy the breathtaking 

views.   

 

 

The Lake House is owned and operated by   

Canadian Rocky Mountain Res orts. The   

CRMR family o f propert ies includes  

Buffalo Mountain Lodge in Banff, Emerald  

Lake Lodge in Field, B.C.  and  Deer Lodge  

in Lake Louise. The company is acclaimed 

across Canada and throughout the world 

for its superb luxury alpine accommodati on s 

and its commitment to excep tional world 

class dining experiences. Please visit  

www.crmr.com  for information on any of  

our sister properties.   

 

 

That commitment is evident at The Lake House, where CRMRõs renowned an d di stinctive 

Rocky Mountain C uisine is interpreted and presented by Chef Thomas Neukom  and Chef 

Gareth Co lville. Chef Neukom  and Co lville and their team  have heralded numerous culinary 

awards showcasing the regional flavour of Western Canada.   Our loc ally  inspired menus are 

compliment ed by a  diverse wine list offering global selections . 

 

 

This package is designed for  after noon and evening  weddings with  35 people  or more  for 

either a stand up or a sit-down  reception. Please con ta ct our events manager , Kirsten Davies  

for more informat ion on this document or to inquire about dates.   

 

 

Kirsten Davies  ð Events Manager  

Direct: 403 -225-6525 

Email: lakehouse.events@crmr.com  

www.crmr.com/ lakehouse  

 

 

Thank you for your interest,  we look forward to hosting your wedding  at  The Lake House.  

Photo courtesy of Blair Marie  Photogra phy  

http://www.crmr.com/
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Booking I nforma tion  
 

Food & Beverage Minimums  
Food and beverages (including al cohol) are applied towards your minimum guara ntee; any 

additional rentals, 20 % gratuity and GST are in addition to th e minimum.  If the m inimum charge is not 

reached, a room rental  fee wi ll app ly for the difference.   

 

Rooms available for 

private functions  

 

Stand -up Style 

Cocktail Reception  

 

Banquet Style  

Served Meal  

 

Whole Venue  250 190 

Bonavista Dining Room  160 150 

Priva te Dining Room  70 60 

 

JUNE 1st ð OCTOBER 31st  
 

 Morning & After noon  
9:00am ð 4:00pm*  

Evening  
4:00pm ð Close * 

 Sunday ** Mon - Fri Fri & Sat Sunday ** Mon - Thurs 

Whole Venue  $7,000 $6,000 $20,000 $14,000 $12,000 

Bonavista Dining Room  $5,000 $4,000 $15,000 $10,000 $9,000 

Private Dining Room  $2,000 $700 $5,000 $4,000 $3,000 

 

 

NOVEMBER | DECEMBER | MAY 
 

 Morning & Aftern oon  
9:00am ð 4:00pm*  

Evening  
4:00pm ð Close * 

 Sunday ** Mon - Fri Fri & Sat Sunday ** Mon - Thurs 

Whole Venue  $5,000 $5,000 $17,000 $12,000 $10,000 

Bonavista Dining Room  $3,000 $3,000 $13,000 $9,000 $8,000 

Private Dining Room  $2,000 $500 $4,000 $3,000 $2,000 
 

 

JANUARY 1st ð APRIL 30th  
 

 Morning & Aftern oon  
9:00am ð 4:00pm*  

Evening  
4:00pm ð Close * 

 Sunday ** Mon - Fri Fri & Sat Sunday ** Mon - Thurs 

Whole Venue  $5,000 $5,000 $15,000 $11,000 $9,000 

Bonavi sta Dining Room  $3,000 $3,000 $12,000 $8,000 $7,000 

Private Dining Room  $2,000 $500 $3,000 $3,000 $2,000 
 
 

The Lake House is not open for bookings on Saturday morning or afternoon. There is a depos it required (30% of the  minimum) at time o f  

boo king to s ecure your reservation.  

*Please note there will be a labour fee charged for any function starting in  adv ance of the abo ve listed hour s of operation.  

** Regular minimums do not apply on the  Sunday of a long  weekend, plea se inquire with our Event C oordinato r for  more  information.  
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Information & Policies 
¶ A 30% deposit of the fo od  and beverage minimum is required at the time of booking to secure 

your function date; the deposit will be subtract ed  from your final  bill on the d ate o f your 

function.  

¶ The final  bil l is due payable on the day of your function. We accept cash, debit , and all major 

credit cards; we do not accept personal cheques for final payment.  

¶ The guaranteed number of guests is required (3) three b usiness days p rior to your ev en t. You  

will be char ge d for the guaranteed number or the actual attendance (whichever is greater).  

¶ Food and beverage s (including alcohol) are applied towards your minimum guara ntee; any 

additional rentals, 20 % gratuity and GST  are in additi on to  the minim um .  If the mi nimum 

c ha rge is not reached, a room and labour fee will apply for the difference.   

¶ Our culinary team will be happy to accommodate any dietary or allergy concerns. Please 

advise your events coordinator at least th ree (3) busine ss days ahead o f time o f any allergi es 

or dietary restrictions. Any guests with allergies or dietary restrictions must also identif y 

themselves to a server the day of the event.  
 

Decorations  

¶ Guests are welcome to bring in their own decoratio ns however,  no  conf etti or l oo se  

            peta ls can be thrown or sprinkled on the tables or floor. We do not  permit anything to  

            be nailed, tacked, stapled or taped to the  walls, floors or ceiling.  

¶ The Lake House can provide white tableclo ths and white napki ns. We can also pr ovide 

tea ligh t ca ndleholders  for the tables , table numbers  and a menu card for each setting  

¶ Real candles  are permitted how ever, th ey must be fully contained . Please note, we do NOT 

allow real candles to be placed direct ly on the floo r.  

  

Bar Service   

¶ The Lake House wi ll be the sole provider of all beverages, including alcohol.  

¶ Please inform your event coordinator at least two weeks in advance if you require a c ash bar.  
 

Music & Speeches  

¶ The Lake House can provide music  during your r ecept ion and dinner ser vice; if you wish to 

have your own live or recorded music played during your event please make arrangements 

with your event coordinator. All outside music vend ors must be approved by the event 

coordinator.  

¶ The Governmen t of Canada ma ndate s that The Lake Ho use co llect a  SOCAN (Society of 

Composers, Authors & Music Publishers of Canada) fee and a Re:Sound Fee for all functions 

booking live or recorded music. For m ore information, please visit www.socan .ca  and 

www.resound.ca  . 
 

Audio -Visual  

¶ A projector and screen and/or televisions, wireless microphone, & podium are all available for 

rent from  The Lake House. Contact your event coordinator for a detail ed rental pric e list and 

availability .  Please con ta ct your event coordinator at least two weeks prior to your event to 

arrange any audio -visual requirements.  
 

Public Parking  

¶ Ample complimentary p a rking is available outside the restaurant.  

 

http://www.socan.ca/
http://www.resound.ca/
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Hors Dõoeuvres & Canapés  
 

Col d  
 

Tomato, Caper  & Chi li Brusch etta , Whipped  Mascarpone , Focaccia              $30 per dozen  

Baked Parmesan Cannoli, Herbed Boursin Cheese      $30 per dozen  

Prosciutto , Goat  Cheese & Fig  Jam, Sourdough Crostini     $34 per dozen  

Smoked Salmon, Pickled Onion, Dill Sour Cream, Bla ck Pe pper  Scone    $36 per dozen  

Dungeness Crab, Lime & Ginger Aioli, Cuc umber, Apple & Cilantro Salad   $38 per dozen  

 

Hot  
 

Veg etable & Cashew  Spring Roll, Soy & Ginger Sa tay Sauce            $32 per dozen  

Herb Gnocchi, Wild Mushroom, S her ry Cream, M an chego                           $34 per dozen  

Warm Brie & Artichoke Tart , Caramelized  Red Onions , Vincotto    $34 per dozen  

House Smoked Bacon Wr ap pe d Prawn, Maple Barbeque Sauce     $36 per dozen  

Glazed Elk & Bison Meat Balls, Roasted Garlic Dem i     $36 per doze n 

Pork, Leek & Sage Sausage Roll, Spicy Lake House Ketchup     $38 per dozen  

 

 
                

              

 

Photo s court esy of Natalie Andrusi ak  
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Plated Wedding  Dinners 
Plated dinners are available with a minimu m of three courses  (excluding palate cleansers) . All pl ated d inners 

inc lud e coff ee and te a service . A custom menu card with your menu selections will be placed at each guestõs 

place setting.  
 

Family Style Appetizers  

Fam ily style platters will be placed on the tables for your guests to enjoy upon being seated.  

A fun  and inte ract ive wa y to start the mea l. Prices are per person.  
 

Canadian Cheese             $12  

Vital Green Farms Gouda , Manchego,  App lew ood Smoked Ch eddar  & Triple Cream Brie,    

Fig Jam, Grap es, Nuts, Pickled Red Onions, Cranberry & Hazelnut Crac kers 
 

Rocky Mou nta in Ch arcuterie Board          $12 

Air Dried Beef , Westphalian Ham , Elk Salami, Boar Pâ té, Mustard Melons,  

Bread & Butter Pickles , Sauerkraut & Rye Bread  

 

Please select  one menu option fr om each of the following courses you wi sh to serve  
 

Soups 
Heirloom Tom ato & Fire Roasted Red Pepper     $13 

Sourdough Croutons, Herb Pistou  
 

Broccoli & Stilton                                                                        $14 

Lemon Cream , Fried Capers, Scallion s     
  

Curried Butternut Squash       $14 

Roaste d G arlic Naan Crisps, Cucumber -Cilantro Yog hurt  
 

Smoked Potato & Celeriac       $15 

Crispy Pancett a , Carameli zed App le Salsa, Herb  Oil 
 

Salads 
Artisan Lettuce        $15 

Blood Orange Vinaigrette , Balsamic Ma cera te d  

Strawb erries, Bocconcini , Prosciutto 
 

Heirloom  Tom ato & Kale Salad      $16 

Lemon & Basil Vinaigrette, Brown  Butter Croutons,     

Pickled  Onions, Shaved Manchego Cheese  
 

Poached Pear, Radicchio & Arugula Salad    $16 

Walnut Vinaigrette , Pickled Fennel, Gorgonzo la Cheese,  

Pomeg ranate   
 

Gold en Beet Salad                   $16 

Ba lsamic Dressing, Honey Roasted Hazelnut s,  

Orange Segments , Whip ped Ricotta , Mustard  Greens  

Photo court esy of Sarah P uki n Photography  
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Pala te Cleanser s     
 
 

Strawberry -Rosemary  Sorbet , Preserved Citrus Zest        $7 

Melon Gazpacho, Mint Foam           $7 
 

Entrées  
Please select  up to two  of t he fol lowing entrée s for your plated wedding dinner m enu.  A vegetar ian option will 

also be made  available to your guests the night of your wedding.   A total count of each entrée must be 

pro vided 72 hours  be fore your wedd ing.  

 

Free Range Chicken  Supreme           $40 

Sweet Potato & Gruyere Gratin, Leek & Baco n Jam, Cider Ju s 
 

Red Spring Salmon Filet            $40 

Parmesan & Tarragon Crust, Spi nach & Crab En  Croute, Sauce Vierge  
 

Oak Smoked  Steelhead  Trout           $40 

Roasted  Bab y Potato es, Confit Tomato, Gr een Bean Salad ,        

Qua il Egg, Dill Chimichurri                   
 

Wild Boar Chop             $40 

Sage C rushed  Potatoes, Creamy Appl e & Red Cabbage Slaw,  

Maple Barbecue Sauce  
 

Fresh B.C. Halibut *av ailable se asona lly*                                                     $43  

Indian Spiced , Fregola Pilaf , Red Pepper Kachumber, Spicy Yoghurt Dressing  

Fresh, seasonal halibut is available Ma y through September only.  
 

Grilled Alberta Beef Tenderloin           $45 

Fried Fingerling Po tato es, Sautéed  Creamy Mus hrooms , Horseradish  Gremolata ,  

Red Wine Glaze  
 

Grilled Bison Tenderloin            $55 

Aged Cheddar Mash ed Potato , Saskatoon Berry Compote , Game Jus  
 

Beluga Lentil Chili                        $30   

Basmati Rice, Taco  Tomato Salsa, Avo cado Mousse  
 

 
 

         

 

 

 

 

 

Pho to s courtesy of Ab by + Dave  
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Plated Desserts  
Please select one  of the following desserts for your menu  
 

Vanilla  Crème Brûlée      $12 

Soft Gingersnap Cookie  

 

Baked Apple Tart       $12 

Canadian Maple Ice Cream, Gin ger Crisp ,  

Ca ndy  Cranb erries 

 

Mixed  Berry Shortcake      $12 

Cream Biscuit, Fresh Berries, Chantilly Cr eam,  

Blackberry  Coulis, Vanilla Bean Glaze  

 

Chocolate  Molten Cake      $12 

Banana Ice Cream, Caramel Popcorn , 

Strawberry Coulis  

 

White Chocolate Raspberry Cheesecake   $12 

Man go Coul is, Choco lat e Dipped  

Marshma llow,  Vanilla Bean Chantill y 

 

 

Dessert Buffet      $15 
The dessert buffet will b e set up at the  conclusion  

of the meal for  guests to help themselves at their leisure.  

 

Almond Crè me  & Dark Chocolate Profiteroles     

 

Peanut Butter & Jam  French  Macar ons 

 

Gluten Free Black Forest Choc olate Cake  

 

Lemon Raspberry M eringue  Tarte 

 

Rhubarb Oat Slice 

 

Dark & White Choco la te Truffles 

 Photo c ourtesy of Abby  + Dav e 
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Phot o courtesy of Natalie Andrusiak  

Children õs Menu          $18  
This menu is des igned for your guests ten years old & younge r.   

 

App etizer 

Fresh Veg etables and House Made Dip  

 

Entrée 

Please selec t one  of t he follow ing dishe s for the  children at tending  your e vent:  

 

Chicken Fingers , French Fries & Seasonal Vegetables  

or 

Macaroni & Cheese , Seasonal Vegetables  

or 

Cheddar Pe rogies , Bacon  Bits & Sour Cream   

 

Dessert 

Oreo Cookie  Ice Cr eam  

 
 

 


