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Wedding
MENU

The Greenhills Hospitality Team is pleased to offer the following menu selections for your special event.
Additional options are available and menus can be customized to ensure your event is memorable.
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Wedding
MENU

VEGETARIAN AND GLUTEN-FREE OPTIONS ARE AVAILABLE
We will be happy to accommodate any  

dietary preferences upon request. 
ClubLink proudly serves Coca-Cola products.

Room rental fee is not included.

Diamond
PACKAGE

THE

COCKTAIL RECEPTION
One and a half hours of regular bar service
Chef’s hot hors d’oeuvres and cold canapés  

(based on three per person)

DINNER (three-course meal)
Includes: freshly baked dinner rolls and dairy butter, regular and

decaffeinated coffee and tea

Appetizer
Fresh mixed greens, sweet peppers, carrots, cherry tomatoes  

and cucumbers drizzled with our gluten-free house vinaigrette
or

A choice of one of our chef’s homemade soups

Entrée (choice of two)
Oven-roasted chicken supreme drizzled in pommery mustard sauce,

herb roasted potatoes and seasonal vegetables
or

Beef tenderloin topped with garlic herb butter,
creamy mashed potatoes and seasonal vegetables

or
Oven-baked Atlantic salmon topped in dill hollandaise sauce,

rice pilaf and seasonal vegetables

Dessert
French vanilla ice cream, homemade brownie,  

warm Belgian chocolate served in a martini glass
or

New York style cheesecake garnished with fresh berries and
topped with chocolate ganache

Complimentary wine service during dinner

LATE NIGHT SERVICE
Coffee station

Cake cutting and platter display
Assorted pizza buffet

BAR SERVICE
Total five and a half hours including cocktail reception

Domestic beer, standard speed rail, house red
and white wine, soft drinks and juices

INCLUDES:

Special children’s menu

Complimentary parking

Ivory/white table linen

Ivory/white chair covers

Choice of napkin colour

Wine service during dinner

OPTIONS:

Add one-hour bar service 
$8.95 per person

Add soup or salad as fourth course 
$4.95 per person

(Minimum number of guests may apply.)

$125 per person. 
Minimum 75 guests.  
Includes all taxes and 

administration fee.

4838 Colonel Talbot Road, London, Ontario N7P 1H7 • Brad Esler 519-652-5033 ext.2228 or besler@clublink.ca

PHOTO: THE BRIDAL LOUNGE BY KELLY TAYLOR



2018/19

Wedding
MENU

VEGETARIAN AND GLUTEN-FREE OPTIONS ARE AVAILABLE
We will be happy to accommodate any  

dietary preferences upon request. 
ClubLink proudly serves Coca-Cola products.

Room rental fee is not included.

Crystal
PACKAGE

THE
COCKTAIL RECEPTION

One hour of regular bar service
Chef’s hot hors d’oeuvres (based on three per person)

DINNER (three-course meal)
Includes: freshly baked dinner rolls and dairy butter, regular and

decaffeinated coffee and tea

Appetizer
House salad, fresh chopped romaine and iceberg lettuces

served with house dressing

Entrée
Oven-roasted chicken supreme, mixed seasonal vegetables  

and roasted potatoes

Dessert
Apple blossom with whipped cream

One glass of house wine during dinner service

LATE NIGHT SERVICE
Coffee service

Cake cutting and platter display

BAR SERVICE
Three hours of standard bar service
Domestic beer, premium speed rail,

house red and white wine, soft drinks and juices

INCLUDES:

Special children’s menu

Complimentary parking

White chair covers

OPTIONS:

Add one-hour bar service 
$8.95 per person

Add soup or salad as fourth course 
$4.95 per person

(Minimum number of guests may apply.)

$112 per person. 
Includes all taxes and 

administration fee.

4838 Colonel Talbot Road, London, Ontario N7P 1H7 • Brad Esler 519-652-5033 ext.2228 or besler@clublink.ca


