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Mestled in the heart of Muskoka, the historic "Lady of the Lake”, Windermere House, is a

57 room Victorian-style hotel, set on the shores of lovely Lake Rosseau.

With breathtaking waterfront views as your backdrop, say "1 do” on our
expansive front lawn, surrounded by the natural beauty of the lake. Following
your ceremony, enjoy a sophisticated cocktail reception on our private covered
veranda, where you and your guests can take in the stunning vistas. Your
celebration continues in the Islandview Room, with panoramic views of Lake
Rosseau providing a dramatic setting for your reception
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Maxirmum Gueast Capacity
Islandview Room - 130 guests

Minimum Guest Count May to October - 100 guests

Yenuea Faa

coremony ncludes

+ Private Ceremony on Front Lawn Overlooking Lake Rosseay
# White Folding Chairs

= Signing Table

= Weather Back up in The Rosseau

woadding packages Include

= Venue Coordinator to ensure your wedding day is highly
detaded organzed and coordinated

« Private section on the Verandah for cockiad hour with standard
bar and signature drink bar, high top tables and lawn games

= [slandview room for dinner and dance (max 130 guests)

« Sel Up and Tear Down

+ Round or Long tabkes

+ Crossback chairs

= White Floor Length Linens and Yhite Mapkins

o Glasswane, Flatware and Bone China

e Service Saff Bartender

» Complimentary 1 Kight Stay in our 2 Bedroom Suite
with Breakfast for the Couple

« Complimentary et e the brictal swige ghe d.a'l.l al e WEI:II;}IHE

+ Wedding Tasting {for two people)

s Access to Prismm Program for floorplan design seating chart
and food choice tracking

« Access o Preferred Vendor List
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Windermere House regquires the 12 rooms above the event space to be
bocked These reoms includs 4 Gardenveew, 7 Lakeview and the 2
bedroom suife
‘Windermere House bas the Ipl-l:lwmg rooms avaiable i the main inn

w31 Gardenview Rooms

¢ 0 Lakeview no Baloony

s 14 Lakeview with Balcony

= Longhurst Suite

= 2 Bedroom Suike

s 4 bedroom cotlage

‘Windermere Cottage is equipped with 4 bedrocms. 3
bathrooms, full kitchen, living room, dining room, screened in
p-c_:ul:‘h_ private Flr:_'pll andl private p.-rklng T W indermier e
Cottage i available for 4 néght minimam from jure o August, 3
day minimum September to May. The Windermere Cottage is
not part of the room block but can be booked upon request

Please Inquiry about venue buyouts for an exclugsive
and private experience for yourself and guests




Your wedding day dining experience at Windermere House begins with a celebratory
touch: complimentary mimosas served in the Bridal Suite, accompanied by an
assortment of fresh fruit, juices, and delicate tea sandwiches. Cocktail hour unfolds on
the expansive front lawn, where guests will enjoy five elegantly passed hors d'oeuvres,
all while taking in the breathtaking views of Lake Rosseau. Our covered Verandah
offers an inviting space with a dedicated satellite bar to keep your guests refreshed.

Enhance the occasion with a signature cocktail that reflects your unique style. As

guests transition to the Islandview Room, they will be treated to a curated plated
dinner experience. The meal begins with freshly house-made bread, followed by a

preselected appetizer, two exquisite entree options, and a refined dessert course,
After dining, let the celebration continue with dancing into the evening, concluding

with a late-night station to keep the energy high.
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Caramelized Paar + Ricotta Tartlat, Chiva, Harb + Flowers -

*®

Ahi Tuna Tataki, Sesarme Cone, Sesame Aloll, Wasabi Tobiko, Sushi Gari, Scallion, Aji Furika ke
Delhi Splced Lobater + Compressed Watermelon, Masturtium, Trout Caviar, Petals
Wagyu Shider, Charcoal Sesamea Bun, Chateau de Bourgogne, Horsaradish,
S

Gherkin, Bacon X0 Sauce

Confit Chicken Salad, Chicken Skin Cracker, Foie Gras Torchon,
Scallion, Tea Poached Sultanas, Celary
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Appeliee

Choice of one

Fig = Pea Sprouts
Muskoka Honey Sweetened Fresh Ricotta, Mint, # -year Aged Balsamic, Toasted Hazelnuts

Organic Green Salad
Black Garkc Hummus, Champagne Vinaigrette, Herb Oil Herbs + Flowers

Spring Paa Soup
Lréme Fraiche, Baguette Croute, Coat Cheese, Sturgeon Caviar, Basil Lemaon Oil

Paccheri
Cannefini Beans, Ontario Wild Boar Bacon. Chestnut Mushrooms, Parmigiano Reggiano. Crisp
Parsley, Herb Ol
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Cholee of Two

Atlantic Line Caught Canadian Halibut
Saka Tocino, Poached Potatoes, Creen Beans, Herb Oil

Seared Rock Hen
Napa Cabbage, Northern Wild Rice, Apple Calvados Jus

Milford Bay Trout
Kombu Crust, Yu Choy, Shaved Fennel Satad Warm Mirin Vinaigrette

32-Howur Braised Shortrib
Taleggio + Truffle Whipped Potato, Asparagus, Madeira Sauce aux Poivre

Vegetarian Option
Fabel Pullad Mushrooms
Ezme Salad, WH Tahini Duggah, Smashed Chickpea + Potato, Lavash



(Desgert
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Choice of One

Double Chocolate + Strawberry Entramet
White Chocolite Feulleting, Strawbermy Ganache, Chocolite Cenolse, Strawberry Mousse, White Chocolate Claze

Peach Tart
Vanilla Shell Almond Créme. Peaches, Peach Compote, Chamtdly Cream

Tres Leche Tiramisu Cake
Coffee-Soaked Sponge, Vanidla Mascarpone, Chocolate Crumb, Chocolate Tuile

Coconut Chocolate Pot du Créme
GF Chooolate Crumble, Macerated Raspbemies [Vegan fGF JHF) f

Custom in house wedding cakes can be crafted by our talented
pastry team upon request. Private consultations can be arranged
by your venue coordinator on property.

We take pride in crafting custom menus tailored to your
vision. Please inquire about how we can help personalize
your event experience.




Allow Windermere House Lo elevate your guests dning experience with additional food
chierings and experiences

Welcome vour guests with a BB rehearsal dinner on the front patio and verandah with
vour own private bar, lwn games and fire with smores

Owr Suchi Chef a selection of Windermere House famous sushi, sashimi handralls and
specialty rolks for yvour cocktad hour

Create a focal point to your cockial hour with our 12ft Charcuterie Board Crafted with
Loca Domestic & [mported Charcuterie Meats + Pate, Artisan & [mported Cheeses,
Fresh Fruit, Preserves, Ofives, Crisps + Crackers, Buttermilk Ranch Hummus. Whipped

Feta Chill dig, Crudité + Pravisions, Heirlsom Tomatoes + Burrata

Elevate your dessert or bite night with our Pastry Chef s Demitasse Dessert Bar. Crafted in
house. guests can enjoy a selection of bite sized hand curated sweets & treats like mini Pot
du Créme, Créme Brikée, Créme Caramel Canache Filed Soft Beignets, Zeppolis & Tiramisu

Flease ask your event manager for pricing on additional offerings




Choice of One

Pork Bally Tacos
Honey + Chipotle Roxsted Pork Bely, Avocado Cabbage Slw, Cilantro + Onigns, Lime Crema Tortill
W Fable Pulled Muthrooms GF: Com Tortilas

Mac & Cheesa

Chaice of (1)
Returm of the Mac: Fonting, PEI Cave Aged Cheddar, Parmigiano Reggiano Momay, Panko Breadorumb
Buffalo Mac: Aged Cheddar, Buffalo Sauce, Crispy Chicken, Blue Cheese Pankao Bread Crumbs
Queso Bacon Mac: WH Queso. Smoked Bacon, Pickled Jalapeno, Tomato, Amencan Cheddar, Crispy Onions

Pouting
Herb + Sea Salt Tossed fries, Quebec Cheese Curds, Poutine Sauce
Toppings: Ketchup, Crispy Onions, Hot Sauce. English Peas
¥ Mushroom Poutine Sauce

Focaccia Pizza
Herb + Sundried Pomodori Tomato Focaccia, Bianco Tomato Sauce, Mozzarela
Waneties: Brookhn Peppenoni Marghenta Grled Vegelable

Yorkie Bar
Yorkshire Pudding, Shaved Roast Beef, English Peas, Fried Onions, Beef Gravy, Buttermilk Mashed Potatoes

Mini Macs
Double Chuck Brisket Patties, Amenican Cheddar, Lettuce, Onéon, Pickle, Mustard Aick Sesame Brioche Bun, Eettle Chips
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Eore Cnctage

Owr host bar pricing is designed to provide seamless service throughout your event, covering cocktail hour and
the reception, for up 1o & hours The bar package includes 2 signature drinks during cockial hour, premium
selections from Local Distiling Co, four varieties of carefully chosen beer, and Windermere House Private Label
YA red and white wines. For an extended celebration, additional bar hours can be arranged.
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For an elevated dining experience, we offer our Windermere House
Labeded Chardonnay, along with a robust Cabernet Merlot for your
dmner service.

Wine Upgrades

Windermere House has an extensive wine fist, wine ceflar and private
distribution list to provide our couples with the option of elevating their
dinner with wine Collaborate with our Sommelier and Food & Beverage
Director to explore exceptional wine selections, enhancing both the meal
and your guests’ overall experience.
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Custem Cocktall (2 choices insluded in package)

Make your wedding truly unforgenable with a custom cockiad, avalable on tap for your guests. Whether it's a refreshing
Appletin or Lemon Drop on the Verandah, or an indulgent Espresso Martim or 5mones Martins late imto the evening, our
expert bar team will craft a signature drink to reflect your style and elevate the ambiance

Mimosa Bar (starts at 520/ pp)

Elevate vour breakfast buffet, private breakiast or brunch with an elegant Mimosa Bar. Choose from Prosecco Sparkling
Wine, Champagne, o Cava paired with freshly squeezed Orange, Grapefruit and Cranberry piices, complemented by a
selection of fruit garniches

Caesar Bar (starts at 520/pp) -
Hothing compliments a moming gathering quite like a Caesar. Guests can personalize their drinks with an amay of mixers,

and dehightful toppings. and prermium Vodka adding a plyful and sophsticated twist 1o your brunch affering -
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CONTACT

SALES@WINDERMEREHOUSE.COM

F05-769-35611

WINDERMERERHOUSE COM

windermerehouseresort

windermere house



