


■■■■ 

The entire Hilton Lac-Leamy 
team congratulates you on 
your engagement. lt' s an 
exciting time for you, and 
we' re looking forward to 
organizing your event so 
that it' s everything you ever 
dreamt of. 

■ ■■■ 

Our team of professionals is ready to 

assist you in planning this extremely 

important day. We are very proud of our 

achievements and also proud to be a 

part of your celebration. We are pleased 

to offer you a vast selection of menus to 

meet your every need. Whether you're 

planning an inti mate family lunch or an 

extravagant evening affair, our seasoned 

experts have what it takes to satisfy your 

expectations. We can help you plan every 

detail, from the rehearsal dinner to a family 

brunch the day after the event. 

Contact our banquet department at 

819 790-6471 or banquets@hiltonlacleamy.com 

for more information. 
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Ali packages include*: 

■ ■■■ 

Fruit punch service during the cocktail hour 

Wedding cake cutting; cake and coffee served 

buffet-style 

Microphone and lectern for speeches* 

One screen and one projector for a slide show 

celebrating the newlyweds* 

Chair covers (various options available) 

Table napkins and satin tablecloths (various 

options available) 

De luxe room for the newlyweds, including a gift 

from Amerispa 

Sparkling wine and chocolate strawberries 

delivered to the newlyweds' guest room 

Breakfast for the newlyweds 

Special hotel room rates for guests 

Access to the Hilton Lac-Leamy's beautiful 

grounds for wedding photos 

Outdoor parking (except for valet parking) 

Special rates to the luxurious Amerispa 

3-course meal

lncluded: 

One glass of house wine per guest 

4-course meal

lncluded: 

1 glass of sparkling wine per guest to toast the 

newlyweds 

2 glasses of house wine per guest 

* For groups of fewer than 75 people, the microphone, screen and projector are not 

included, and an additional fee of $10 per guest applies. 



■■■■ ■ ■■■ 

Menu 

Pltul &rvict, 
Price 3-course meal : $11s 

(3 canapés per person, chefs choice) 

Price 4-course meal : $134 

(3 canapés per person, chefs choice) 

SOUPS (1 choice) 

Cream of asparagus soup with fresh goat 

cheese 

Cream of butternut squash soup with maple

flavoured whipped cream 

V�� Cream of mushroom soup with tarragon

Lobster bisque with cognac 

APPETIZERS (1 choice) 

V� Arugula lettuce, grilled marinated oyster 

mushrooms, roasted and caramelized nuts 

V�� Seasonal salad with olive oil and citrus 

vinaigrette, fine julienne of tangy vegetables 

V� Beet carpaccio, hazelnuts, balsamic vinaigrette 

and red grapes 

Tuna tataki with watermelon, creamy ginger 

sauce 

MAIN COURSES (1 choice) 

Chicken breast stuffed with roasted 

mushrooms and cheddar cheese, cognac 

sauce 

Grilled beef striploin with smoked spices, 

whisky sauce (with filet mignon+ $10) 

Roasted salmon flllet, vegetable risotto, 

saffron sauce 

Duck duo, flve-spice sauce 

DESSERTS (1 choice) 

Creamy chocolate martini with grand cru 

chocolate sauce 

Chefs baked Alaska 

Chocolate pie, vanilla and mascarpone quenelle 

Lemon pie with cardamom whipped chocolate 

cream 

Classic crème brûlée 

Coffee, decaf coffee, tea selection included 

PERSONALIZED WEDDING CAKE 
ON REQUEST 

Tell us about your sweet and gourmet 
fantasies, and let us bring them to life with 
the greatest care. The price will be fixed 
according to the size and complexity of the 
wedding cake, and the number of guests. 

V= Vegan (Ï) = Lactose Free
.*., 

� = Gluten Free 

The main courses are served with seasonal vegetables, chefs choice of potatoes and assorted fresh breads and 

butter. Chefs choice of vegetarian or vegan meal available upon request. 

Prices are per person and do not include taxes or gratuity. 
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■■■■ ■ ■■■ 

$144 

ALL OPTIONS INCLUDE: 

- Soup of the day - Mesclun sa lad with apple eider vinaigrette

- Antipasto platter - Caesar sa lad

- Crudités and dip - Crunchy vegetable salad with sweet bell pepper

- Cheese platter vinaigrette

- Salmon trio: smoked, marinated and maple - Potato salad with chives

tataki - Tomato and bocconcini salad with creamy basil

- Marinated chicken breast, chipotle mayonnaise and sun-dried tomato emulsion

YOUR CHOICE  1, 2 OR 3 

OPTION1 

Grilled chicken breast, 

mustard sauce 

Meat lasagna 

Cod on steamed mussels and

leeks, white wine sauce 

Garden vegetables with beurre 

doux 

Basmati rice with vegetables 

Sweet and Yukon Gold potato 

au gratin 

DESSERTS 

Sliced fresh fruit platter 

Assorted pies 

Chocolate cake 

Fruit cake 

OPTION2 

Braised beef striploin and pork 

belly on a fricassée of on ions 

and mushrooms, pepper sauce 

Roasted salmon flllet, scallop 

and shrimp chips with 

coriander, bisque sauce 

Ham and mushroom penne, 

ivory sauce 

Ratatouille 

Caramelized Yukon Gold 

potatoes 

Creamy vegetable risotto 

Crème caramel 

Bavaroises 

Petits pots de crème 

Coffee, decaf coffee, tea 

selection included 

Prices are per person and do not include taxes and gratuity. 

OPTION3 

Roasted salmon flllet on 

braised fennel, beurre blanc 

with pastis 

Duck leg confit on peach and 

bacon fricassée, vanilla and 

maple sauce 

Tortellini with tomato purée, 

basil and bocconcini au gratin 
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Garden vegetables with beurre 

doux 

Basmati rice with vegetables 

Sweet and Yukon Gold potato 

au gratin



■■■■ 

tl,ùl�rU\'s 
Menu 

Price between 5 and 12 years : $39 

4 years old or under : Free 

APPETIZERS (1 choice) 

Crudités and dip 

Coleslaw salad 

Chicken noodle soup 

MAIN COURSES (1 choice) 

Chicken fmgers, plum sauce, 

French fries 

Mini burger, French fries 

Spaghetti bolognese 

Cheese pepperoni pizza, 

French fries 

Prices are per child and do not include taxes and gratuity. 

■ ■■■ 

DESSERTS (1 choice) 

Chocolate mousse 

Chefs choice of pudding 

Popsicle 
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■■■■ ■ ■■■ 

HAPPY HOUR . .. .. .. .. ... .. .. .. .. .. .. .. ..... .. .. .. .. .. .. ..... .. .. .. .. .. .. .. ... .. .. .. .. .. .. .. ... .. .. .. .. .. .. .. ... .. .. .. .. .. .. .. ... .. .. .. .. .. .. . 22,95 $ 

V(I)� Crudités and dip 

Chefs choice of canapés (6 per person) 

Variety of sandwiches (2 per person) 

CANAPÉS 

A minimum of two dozen per select ion is required. 

A dozen / 38 $ 

A maximum of flve selections of cold canapés or hot canapés are possible. 

COLD CANAPÉS 

V� Korean-style bite 

Charcuterie bite 

Crab cheese bite in a crust with wasabi peas 

Cocktail shrimp skewer 

Chefs choice of cold canapés 

Crème brûlée with foie gras 

V� BLT avocado mousse 

Smoked salmon and beet roll

V� Cauliflower steak in verrine 

Beef tataki with truffies 

V� Beet tartare with basil and julienned taro 

v� Grilled vegetable and vegan cheese terrine 

v � Hearts of palm and artichoke bite 

V= Vegan (1) = Lactose Free

HOT CANAPÉS 

Crispy chicken wing 

Cheese arancini 

Korean beef skewer 

Chicken skewer 

Shrimp tempura 

Spring roll, plum sauce 

Spanakopita (putt pastry with spinach filling) 

Artichoke and Kalamata olive tartlet 

Assorted mini quiches (classic, vegetable, 
salmon) 

Chefs choice of hot canapés 

PREMIUM CANAPÉS 

North Carolina-style pulled pork slider....... + 12 $ 

Angus beef slider, cheese, ........................ + 12 $ 
caramelized onions 

-�4 df9 = Gluten Free 

Prices are per person and do not include taxes and gratuity. 
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■■■■ 

Late-Night 

Fao� Sttïons 
A minimum of 50 people per station is required. 

POUTINE STATION 14,95 $ 

Crispy French tries, sauce, cheese curds 

GOURMET POUTINE STATION ............ 17,95 $ 

Crispy French tries 

Cheeses: curds or brie 

Sauces: Jack Daniel's, classic, Bordelaise 

Toppings: smoked meat, poultry, 
chorizo, bacon, pulled pork 

PIZZA STATION ..................................... 19,95 $ 

2 slices per guest 

Choice of three pizzas: 

-Seafood

- Hawaiian

- Margherita

- Pepperoni and cheese

- Chicken and pesto

- T hai chicken

- Prosciutto and tresh goat cheese

-All-dressed

- T hree-cheese

- Vegetarian

- Dessert pizza: apple, cinnamon

and rhubarb on brioche pastry

Prices are per person and do not include taxes and gratuity. 

■ ■■■ 

SLIDER STATION ................................... 20,95 $ 

2 per guest 

Mini burger buns, meatballs 

Cheeses: Swiss, cheddar 

Toppings: onion chutney, avocado, 
marinated mushrooms,jalapeno 
remoulade, bacon, tomatoes, mustard, 
Dijon mustard, mayonnaise, ketchup 

CARNIVALESQUE STATION .................. 15,95 $ 

Popcorn machine, beaver tails and 
toppings, cotton candy, chips, on ion rings 

SWEET STATION 

Churros, beaver tails, fruit donuts  . . . . . . . . .  17,95 $
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Toppings: chocolate, bananas, jam, 
strawberries, crunchy chocolate pearls, 
roasted almonds, mini marshmallows, 
cane sugar, popping sugar 



■■■■ ■ ■■■ 

Enhance your experience with a signature cocktail that reflects your wedding. 
Here are our suggestions: 

APEROL SPRITZ 

3 oz sparkling wine 

2 oz Aperol 

0,75 oz club soda 

1/2 orange slice 

BAR PACKAGE 

PEACH PALOMA 

1,25 oz tequila 

0,5 oz Peachtree Schnapps 

3,5 oz grapefruitjuice 

A dash of lime juice 

PASSION HILTON 

1 oz rum 

1 oz Curacao liqueur 

1,75 oz lime juice 

1 oz simple syrup 

1/2 orange slice 

Choice of alcoholic beverages, wines, beers and non-alcoholic beverages. 

Duration Standard spirits Premium spirits 

1 hour $21 $42 

2 hours $32 $37 

3 hours $39 $46 

4 hours $48 $54 

5 hours $53 $61 

Prices are per person and do not include taxes and gratuity. 



DECORATIONS 

Avant-Garde Designs - avant-gardedesigns.com 

Loulou Lounge - loulourentals.com 

WEDDING CAKES 

Chocodella - chocodella.com 

Sizzle with Decor - sizzlewithdecor.com ENTERTAINMENT 

Wedding Belles Decor - weddingbellesdecor.com Dynamix Productions - dynamixpro.ca 

FLOWER ARRANGEMENTS 

Chez Rose - fleuristechezrose.com 

Flore et Sens - floreetsens.ca 

Ottawa Flowers - ottawaflowers.com 

PHOTOGRAPHERS 

Amar Auluck - amarstudios.ca 

Catherine Dumontet - catherinedumontet.com 

Mitch Lenet- mitchlenetweddings.com 

Union Eleven - unioneleven.com 

Valérie Doucette - valdphotography.com 

Quality Entertainment - qualityentertainment.ca 

Sway Band - swaybandottawa.com 

LIMOUSINE SERVICE 

Elite Limousine - ottawalimousine.com 

Liberty Limousine - liberty-limousine.ca 

EVENT PLANNING SPECIALISTS 

Brigitte Samson - peakplanning.ca 

Caroline Soulé - carolineandcompany.ca 



■■■■ ■ ■■■ 

The Hilton Lac-Leamy is the sole supplier of all food and beverages, with the exception 

of the wedding cake. However, if you wish, our pastry chef will be happy to make a 

wedding cake just for you. Please note that it is prohibited to take food or drinks off the 

premises. 

MINIMUM ATTENDA NCE 

Wedding packages are available for groups of 75 guests or more. An additional charge 

of $10 per person applies to groups of fewer than 75 guests. The microphone, screen 

and projector are not included. 

MENU SELECTION 

The selected menu and details pertaining to your event must be conflrmed with our 

wedding coordinator at least two months prior to your wedding day. Please note that 

listed prices are subject to change and do not include tax or gratuities. 

We are pleased to prepare alternative selections for guests with speciflc dietary 

restrictions {vegetarian menu, food allergies, etc.). If you require this service, please 

notify the wedding coordinator at least two weeks prior to your event. Additional 

charges may apply. 

For guests under 18 years of age, the price of the wedding package will be reduced by 

the value of the beverages included in the package. Sorne chi Id chairs and booster seats 

are available. 

PARKING 

Outdoor parking for your guests is complimentary. Valet parking is also available at an 

additional charge. 

PHOTOS 

If your event is being held at the Hilton Lac-Leamy, you are welcome to use all public 

areas for wedding photos at no additional charge. 

A charge of $350 is applicable for wedding photos ta ken within the hotel for wedding 

parties not staying or hosting a reception at the Hilton Lac-Leamy. 



■■■■ ■ ■■■ 

ADDITIONAL CHARGES 

SOCAN fees (Society of Composers, Authors and Music Publishers of Canada) apply to 

ail receptions where there is music. Charges vary according to the type of event and hall 

size. Our staff can provide information on the cost. 

Re:Sound is the Canadian not-for-proflt music licensing company dedicated to 

obtaining fair compensation for artists and record companies for their performance 

rights. Representing thousands of artists and record companies, Re:Sound licenses 

recorded music for public performance, broadcast and new media, on behalf of its 

members. Re:Sound is also a member of the Canadian Private Copying Collective 

created to receive private copying levies from the makers and importers of blank audio 

recording media. 

Additional charges apply for special lighting and DJ and orchestra set-ups with 

electrical requirements. Additional charges apply for audiovisual projections (screen, 

projector, etc.). 

A minimum $250 charge is applicable for cleaning up confetti, silk petals, glitter, etc. 

If bars sales (open or cash bar) are under $500 before tax and gratuity, a $190 fee per bar 

will be applied to the final bill to cover labour costs. 

Additional charges may apply for special services not included in our standard banquet 

services, such as setting out guest name cards, menus, gifts, etc. 



■■■■ 

MISCELLANEOUS 

■ ■■■ 

ln accordance with provincial and municipal regulations, all banquet hall doors must 

remain accessible at all times. 

We will provide you with the Hilton Lac-Leamy Wedding Guide. lt will help you organize 

your event and work out the details of your special day. 

ln accordance with provincial laws, alcoholic beverages may be served until 2 a.m. The 

banquet hall must be vacated by 2:30 a.m. at the latest. 

No loud music (e.g., orchestra, DJ, singers) is permitted before 9 p.m. out of respect for 

Conference Centre clients. Soft background music is permitted before this time. 

DEPOSITS AND BILLING 

A non-refundable deposit of no less than 10% of the estimated a mou nt (minimum of 

$1,000) is required to confirm an event. Moreover, 50% of the estimated cost indicated 

on the banquet agreement is required two months prior to the event, and the balance 

(based on the final estimate) is due 10 business days before the event. 

Please note that the final payment must be made by credit card or certified cheque. The 

client is personally li able for paying the full amount of the deposits and invoices, unless 

there is a written agreement confirming otherwise between the client and the Hilton 

Lac-Leamy. 

CANCELLATION 

ln the event of a cancellation by the client six months or more prior to the event date, 

the hotel will retain the initial deposit received from the client as monetary damages. 

ln the event of a cancellation by the client more than three months but less than six 

months prior to the event date, the hotel will retain the initial deposit, and the client will 

be required to pay 25% of the estimated food and beverage cost. 

ln the event of a cancellation by the client more than 30 days but less than three 

months prior to the event date, the hotel will retain the initial deposit, and the client will 

be required to pay 50% of the estimated food and beverage cost. 

ln the event of a cancellation by the client within 30 days preceding the event, the hotel 

will retain the initial deposit, and the client will be required to pay 100% of the estimated 

food and beverage cost. 

The food and beverage cost will be calculated on the basis of $110 per guest. 

CONTACT US AT 

banquets@hiltonlacleamy.com 1 819 790-6471




