Wedding Planner’s
Menu Selections

Pricing within the following Catering Menu is Effiace
~ February 2011 ~

Exit 11, Highway 101, 153 Greenwich Road South /#RR
Wolfville, Nova Scotia B4P 2R2

Telephone:(902) 542 5751 Toll Free: 1 800 561 8090 Fax: (902) 542 2276

Please visit us atvww.oldorchardinn.com
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Old Orchard Inn Conference Centre & Spa
Meeting Refreshments

From the Bakery Per Dozen
Assorted Muffins 18.95
Selection of Fresh Baked Cookies 18.95
Croissants with Butter & Preserves 19.95
Bagels with Cream Cheese 19.95
Assorted Danish Pastries 18.95
Scones 18.95
Sliced Banana Bread 18.95
Heart Smart Per Person
Whole Fresh Fruit (Apples, Oranges & Bananas) 2.25
Crisp Vegetables with Dip 3.95
Sliced Fresh Fruit Platter with Yogurt Dip 4.25
Fresh Fruit Skewers with Yogurt or Chocolate Dip 4.25
Domestic and Imported Cheese Platter with Fruitnisar 4.95
Granola Bargassorted flavours) 1.95
Low Fat Individual Yogur{assorted flavours) 2.50
Low Fat Yogurt & Granola Parfafpresented in a wine glass 2.95
Beverages Per Serving
Freshly Brewed Coffee, Decaffeinated Coffee or Tea 2.35
Herbal Tegassorted flavours) 2.95
Assorted Soft Drinkgcans) 1.95
Hot Chocolate 2.35
Bottled Spring Water 2.50
Assorted Chilled Juicggndividual bottles) 2.50
Perrier Bottled Water 3.00
Pot of Coffeq10 cups) 23.50
Carafe of Coffe€l5 cups) 35.25
Packageavinimum of 10 participants required) Per Person
Morning “Kick Start” includes: 5.80
Coffee, Tea, Juice, Muffins & Granola Bars

Afternoon“Energizer” includes: 5.70
Coffee, Tea, Soft Drinks & Cookies

“Sweet Delight”includes: 3.60

An Assortment of Danish Pastries, Muffins, Scon&8h®le Fruit

All prices are subject to applicable taxes & griagi

Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Breakfast Selections

Available until 11 am

Plated Service

The Orchard Valley Express
Chilled Fruit Juice Chilled Fruit Juice
Fresh Melon Wedges Scrambled Eggs
Apple Pancakes with Syrup Home Fried Potatoes
Honey Baked Ham Crisp Bacon Slices
Muffins & Assorted Jams Muffins & Assorted Jams
Coffee, Tea or Milk Coffee, Tea or Milk
12.95 12.95

Buffet Service

Evangeline Buffet Heart Smart Buffet
Chilled Fruit Juice Chilled Fruit Juice
Assorted Cereals Fresh Fruit Skewers with Yogurt Dip
Breakfast Pastries Whole Grain Cereals with Skim Milk

Muffins Bagels & Low-Fat Cream Cheese

Butter & Assorted Jams Becel, Assorted Jams & Honey

Apples Coffee, Tea or Skim Milk
Coffee, Tea or Milk 10.95
9.95

Blomidon Buffet
Minimum of Twenty-five (25) Guests
Chilled Fruit Juice
A Selection of Cereals
Fresh Fruit & Yogurt
Apple Pancakes or French Toast
Scrambled Eggs
Bacon
Sausages
Home Fries
Coffee, Tea or Milk
13.95

All prices are subject to applicable taxes & griagi
Effective February 2011
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Old Orchard Inn Conference Centre & Spa

Wedding PDay PBrunch

~ Buffet Presentation ~
For Service Between 9am to 2pm

Minimum of Thirty (30) Guests

Carved Glazed Ham
Eggs Benedict
French Toast

Scrambled Eggs
Home Fries
Bacon & Sausage
Assorted Salads
Casserole
Quiche Tarts

Rolls & Muffins
Assorted Desserts

Coffee, Tea, Or Juice

Wedding Day Brunch
24.95

All prices are subject to applicable taxes & griagi
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Two Course “Plated” Lunch Service

IncludesOne Entrée, Rolls & ButterOne Dessert, & Coffee or Tea
Available from 11:00am - 2: 00pm

Please sele€@NE of the Following Entrées for the group

Spicy Chicken Caesar Tostada Crunchy Chicken Salad
Crisp Romaine Salad Tossed with A Tasty Seasoned Chicken Breast
Garlic Croutons, Parmesan Cheese Sliced & Served in a Crunchy Tostada Shell,
& Our Homemade Dressing Brimming with Fresh Lettuce & Vegetables
Served in a Tostada Shell Served with Our Own
Topped with a Tender Charbroiled Chicken Peppercorn Ranch Dressing
16.95 16.95

Lasagna & Caesar Salad
Minimum of Twenty (20) Guests
Layers of Ricotta Cheese,
Topped with Melted Mozzarella, Parmesan & CheddwseSe
Accompanied by a Crisp Caesar Salad
Select oneRich Meaty Tomato Sauce, Vegetarian Tomato Sauc€zhicken in Béchamel Sauce
Garlic Bread is provided in place of Rolls & Butter

16.95
Baked Quiche Oriental Stir-Fry
Accompanied with Marinated An Oriental Stir-Fry with Sautéed Vegetables
Tomatoes & Cucumbers Tossed in a Ginger Garlic Sauce,

Choices includeHam & Swiss, Over Seven Grain Rice

Mushroom & Chevre Cheese, Served with Crisp Wontons
or Broccoli & Smoked Cheddar Select onePork, Chickeror Tofu

16.95 16.95

Haddock N’ Fries
Two Fillets of North Atlantic Haddock Lightly Batied
Served with French Fries,
Creamy Coleslaw & Homemade Tarter Sauce
16.95

Please sele€@NE Dessert for the group

Homemade Apple Crisp Double Fudge Brownie Strawberry Mousse
Served with Whipped Cream With Raspberry Coulis Served with a Sugar Cookie

Coffee or Tea Included
* Additional Beveragegsuch as Soft Drinksyill be charged accordingly

All prices are subject to applicable taxes & griagi
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Reception Selections

Sandwich Trays

Finger Sandwiches 13.95/ dozen
Egg Salad Salmon Salad Rolled Asparagus Cucumber
Roast Beef Smoked Ham Chicken Salad Curry Apple Chicken

Formula: One Dozen (12) finger sandwiches are composed of¢H(3) standard size sandwiches,
which equals twelve (12) quarters.

Vegetable, Fruit, Cheese and Meat Trays

Trays can be ordered basedamy numbenf guests (sample below)

25ppl S0ppl 100ppl

Bouquet of Fresh Vegetables

Complemented with Dip
3.95 per person 98.75 197.50 395.00

Fresh Fruit Tray
With Yogurt Dip
4.25 per person 106.25 212.50 425.00

Assorted Cheese Tray
Accompanied by Garnish & Crackers
4.95 per person 123.75 247.50 495.00

A Selection of Deli Meats
With Rolls & Embellishments
7.95 per person 198.75 397.50 795.00

Snacks and Munchies

Cocktail Peanuts Pretzels Potato Chips Buttered Popcorn
3.95 / bowl 3.75 / bowl 3.75 / bowl 3.75 / bowl

Assorted Dessert Squares
18.95/ dozen

Continued On Next Page...
All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Reception Selection€ontinued...

Depending upon the function, we recommend calaate following:
Pre ~ Dinner Receptions: Six- Eight (6-8) pieces per person
Cocktail Receptions: Eight - Ten (8-10) pieces per person
Meal Replacement: Twelve - Sixteen (12-16) pieces per person

Formula E.g.: Eight (8) pieces per person, multiplied by (x) thenber of guests,
divided by twelve (12) shall equal (=) the numbgdozens that will be required.

Cold Hors D’oeuvres

Minimum of three (3) dozen per item

Ice Shrimp 23.95/ dozen
Large Shrimp Cooked in Sea Salted Water
Served with Tartar or Cocktail Sauce

Hot Smoked Salmon 18.95/ dozen
With Cracked Pepper & Maple Glaze prepared atrthe |
Served chilled with a Caviar Creme Fraiche

Stuffed Deviled Eggs 16.95/ dozen

Sushi Rolls 16.95 dozen
Crisp Vegetables Enrobed in Sushi Rice & Nori
Flavoured with Wasabi & Soy

Fresh Oysters Market Price
Presented on Dulse with a Hot Sauce

Char-Broiled Chicken Breast 16.95 dozen
Sliced & Served with a Mango Salsa

Valley Pate 16.95 dozen
Presented on Melba Toast with Valley Fruit Chutney

Caribbean Pork Tenderloin 16.95 dozen
Marinated in Jamaican Spices
Sliced & Served with a Tropical Fruit Salsa

Chilled Garlic Shrimp 23.95 dozen
Presented with a Dill Mayo & Toasted Baguette

Atlantic Salmon 18.95 dozen
Poached in White Wine & Served on Toast with Caviar

Continued On Next Page...

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa

Reception Selection€ontinued...

Hot Hors D’oeuvres served)

Minimum of three (3) dozen per item
Spring Rolls
Crispy Vegetable Spring Rolls with a Duet of DippiBauces

Quiche Tarts
Baked until Golden
Select oneSeafood, Vegetariaor Ham & Swiss

Meatballs
Select oneSweet & Sour, Caribbeanr Honey Garlic Style

Brushetta
Toasted Baguette with Marinated Tomatoes, Roasgetic(sBasil & Onions
Topped with Feta & Olive Oil

Chicken Wings

Select oneHot & Spicy, Peanut Thair Tandoori

Saté
Served on a Skewer with Assorted Dips
Select oneChicken or Pork

Portobello Fries
Strips of Portobello Mushrooms Dredged in a LighttBr
Served with a Rice Wine & Soya Sauce

Phyllo Pastry
Crisp Phyllo filled with (®lect ong
Apple, Pork Tenderloin & Grainy Mustard,
Mushroom & Curry with Cream Cheese,
or Spanakopita with Spinach, Feta Cheese, Lemon&&sdrlic

Breaded Chicken Breast
Cut in Strips & Served with a Sweet & Sour Dip

Breaded Shrimp & Dip

Coconut Shrimp with a Thai Glaze
Lemon Seared Scallops

Breaded Scallops & Dip

Bacon Wrapped Scallops

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Plated Dinner Selections

Includes: One AppetizerOne Entrée, Rolls & ButterQne Dessert, & Coffee or Tea
Minimum of Twenty (20) Guests

SelectONE Appetizer for the group

Shrimp Cocktail Smoked Maple Salmon
Chilled Poached Shrimp Atlantic Salmon Cured
Served with Our Zesty Cocktail Sauce & Hot Smoked with Apple Wood
Add 3.00 per person Garnished with Capers, Red Onion & Aioli

Add 3.00 per person

Seasonal Green Salad
Fresh Field Greens
Complimented with an Array of Crisp Vegetables

Spinach & Raspberry Salad Spinach & Mandarin Salad
With Hickory Smoked Almonds, Red Onion, With Thinly Sliced Bermuda Onion,
Sliced Mushrooms, Apples & Crisp Bacon Mandarin Oranges, Mushrooms, Mozzarella Cheese
Served with a Raspberry Vinaigrette & Boiled Egg with a Creamy Poppy Seed Dressing

Valley Vegetable Soup

Vegetable Soup made from Our Valley Harvest
A variety of Soups & additional Salads are availahipon request

SelectONE of the FollowingEntrees for the group

(v) = Healthy Selection

To Compliment Your Dinner Selection & Fresh Vegletabedley
You May Choose Either a Potato or Rice Unless Qitser Described
Choice of Potato: Roasted, Garlic Mashed or Baked

Chicken Tandoori
Yogurt Marinated Chicken Breast
Accompanied by Glazed Pineapple & Garden Vegetatehettes
Served with Basmati Rice

28.95
Chicken Champignon Char-Broiled Chicken (v)
Tender Breast of Chicken Chicken Breast Marinated in Citrus Herb Olive Oill
Lightly Breaded in Cornmeal & Herbs Accompanied by Brown Rice
Served with a White Wine & Mushroom Cream Sauce & Julienne Vegetables
28.95 28.95

Continued On Next Page...

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Plated Dinner Selectiongontinued...

Chicken Provencal Chicken Havarti
Chicken Breast Stuffed with Bell Peppers, Chicken Breast Stuffed with
Shallots, Kalamata Olives & Feta Cheese Local Havarti Cheese & Jalapefio Pepper
Served with a Roasted Garlic Tomato Sauce Finished with an Apricot & Orange Brandy Glaze
29.95 29.95

Roast Stuffed Annapolis Turkey
Complete with Our Savory Dressing,
Rich Brown Gravy & Cranberry Orange Tartlet

28.95
Annapolis Pork Loin Roasted Pork Loin
Pork Loin Stuffed with Apples, Infused with Caribbean Spices
Sausage & Fresh Herbs Completed with a Rich Bold
Finished with a Port Jus Coffee Demi Glaze
30.95 30.95

BBQ Pork Loin
Oven Roasted Pork Loin
With Smoked Paprika & Molasses
Finished with Our Own BBQ Sauce & Cumin Corn Bread

30.95
Atlantic Salmon Roasted Salmon
Flash Seared Salmon Atlantic Salmon Oven Roasted
Marinated in Local Maple, Sea Salt & Brandy Seasoned with Chipotle, Cilantro Olive Oill
Accompanied by a Vin Blanc Sauce Finished with a Lime Butter Sauce
30.95 30.95

Poached Salmoriy)
Salmon Fillet Poached in an Aromatic Court Bouillon
Served with Ribbons of Dilly Cucumber Salad,
Steamed Brown Rice & Olive Oil Roasted Vegetables

30.95
Fundy Scallop Provencal Scallop & Shrimp Brochettes
Simmered in a Parsley Lemon A Duet of Brochettes with Sea Scallops,
Garlic Sauce Shrimp & Garden Vegetables
Served in the Shell Brushed with Sweet Chili
With Duchess Potato Accompanied by Wild Rice & Lemon
30.95 30.95

Continued On Next Page...

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Plated Dinner Selectiongontinued...

Grilled Haddock
A Prime Fillet of North Atlantic Haddock
Enrobed in Fresh Breadcrumbs
Served with either @ect ong
Carrot & Ginger Saucge) or White Wine Sauce

29.95

Roast Rib Eye Beef with

Dijon & Horseradish
Slowly Roasted
With a Dijon & Horseradish Crust
Accompanied by Our Demi-Glaze
Market Price (Presently 30.95)

Prime Rib of Angus Beef
Perfectly Aged & Seasoned to Taste,
Our Slowly Roasted Angus Beef
Served the Traditional Way
With Yorkshire Pudding & Au Jus
Market Price (Presently 32.95)

Fresh Rolls & Butter

SelectONE Dessert for the group

Apple Galette (Our Signature Dessert)
Crisp Pastry with Valley Apples
Warm Caramel Sauce & Whipped Cream

Strawberry or Chocolate Mousse
A Velvet Mousse Topped with Whipped Cream

Apple Gingerbread
Gingerbread with a Warm
Brown Sugar Apple Topping

New York Cheesecake
(Select ongopping: Strawberry, Blueberry,
Raspberry, Chocolate or Caramel Apple Sauce

Strawberries & Cream Layer Cake
Layers of Strawberry & Sponge Cake
Topped with Whipped Cream

Raspberry & Mango Panna Cotta
With Coulis & Sugar Cookie

Blueberry Galette
Crisp Pastry with Valley Blueberries
Warm Caramel Sauce & Whipped Cream

Chocolate Cake
With a Chocolate & Sour Cream Icing

Apple or Blueberry Streusel
Choose oneApple or Blueberry
With a Cinnamon & Oat Crunch Topping

Chocolate Cheesecake
With Raspberry Coulis
& Whipped Cream

Chocolate Torte
White & Dark Chocolate Belgium Torte
Finished with Coulis

Lemon Pound Cake
With Seasonal Berries

Coffee or Tea

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Create Your Own Dinner Buffet

Minimum of Thirty (30) Guests

Please sele@OUR Salads

Tossed Garden Salad Coleslaw Potato & Egg Salad
Greek Salad Spinach & Orange Salad Caesar Salad
Vegetable & Pasta Salad Cucumber & Dill Sliced Tomato & Chive Salad
in Pesto Dressing in Sour Cream in Vinaigrette
Marinated Charbroiled Steamed Mussels in Shrimp, Pineapple & Curry
Vegetables Garlic Vinaigrette Rice Salad
Tabbouleh Smoked Sausage, Potato & Onion Salad
(Cracked Wheat, Coriander & Cucumber) with Balsamic Vinaigrette

Please sele€@NE of the Following

Herbed Baked Roasted Potatoes Cheese Potato Gratin Baked Rothto
Potato Wedges Sour Cream
Rice Pilaf Buffet Noodles Basmati Rice

Choice of: Penne, Fusilli or Linguini
Tossed in a Garlic Parsley Olive Oil

Served with a Seasoned Vegetable Medley

Fresh Rolls & Butter

SelectONE of the FollowingEntrées
32.95

Annapolis Turkey *c*
Served with All the Trimmings
Including Our Savory Dressing & Rich Gravy

Charbroiled Chicken Breast Chicken Cordon Bleu
With a Maple Barbeque Sauce With Black Forest Ham & Swiss Cheese

Continued On Next Page...

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa
Create Your Own Dinner Buffet Continued...

Tex Mex
Chili, Corn Bread, Tortilla Chips,
Guacamole & Chicken Fajita Wraps

Atlantic Salmon
Grilled or Poached
Served with a White Wine Sauce

Roast Beef Au Jugc*

Slowly Roasted to Perfection
With Dijon & Peppercorn

Sesame Salmon
With Ponzu Glaze

Honey Mustard
Glazed Ham*c*

Mango-Glazed Supreme of Chicken

Charbroiled & Glazed
Served with Apple Ginger Ragoat

North Atlantic Haddock
Baked or Grilled (select one) with
Lemon Chive White Wine Sauce

Hip of Beef*c*
Guaranteed Minimum of
Forty (40)Guests Required

*C* = $25.00 + HST Carving Fee applies
Waived for Seventy-five (75) Guests or more

~ Select a Second Entrédrom above)for an additional 5.95 per person ~

SelectONE Dessert

Apple Galette (Our Signature Dessert)
Crisp Pastry with Valley Apples
Warm Caramel Sauce & Whipped Cream

Strawberry or Chocolate Mousse
A Velvet Mousse Topped with Whipped Cream

Apple Gingerbread
Gingerbread with a Warm
Brown Sugar Apple Topping

New York Cheesecake
(Select ondopping: Strawberry, Blueberry,
Raspberry, Chocolate or Caramel Apple Sauce

Strawberries & Cream Layer Cake
Layers of Strawberry & Sponge Cake
Topped with Whipped Cream

Raspberry & Mango Panna Cotta
With Coulis & Sugar Cookie

Blueberry Galette
Crisp Pastry with Valley Blueberries
Warm Caramel Sauce & Whipped Cream

Chocolate Cake
With a Chocolate & Sour Cream Icing

Apple or Blueberry Streusel
Choose oneApple or Blueberry
With a Cinnamon & Oat Crunch Topping

Chocolate Cheesecake
With Raspberry Coulis
& Whipped Cream

Chocolate Torte
White & Dark Chocolate Belgium Torte
Finished with Coulis

Lemon Pound Cake
With Seasonal Berries

Coffee or Tea

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa

The Inn’s Specialty!

Barbeque Strip Loin Steak Chicken & Rib
Buffet Barbeque Buffet
~ Market Price (Presently 33.95) Minimum of Forty (40) Guests

~ Market Price(Presently 35.95)

Canada AAA 8 oz. Strip Loin Steak _
Seasoned with Crushed Peppercorns & Brushed with Baby Back Pork Ribs &

Our Own Smokey Barbeque Sauce Charbroiled Quarter Chicken

. Brushed with Our Own
Baked Potato with Sour Cream Honey Smoked Barbeque Sauce

Marinated Mushrooms

Fresh Corn on the Cdlwhen in Season)
or Summer Vegetables

Baked Potato with Sour Cream
Creamy Coleslaw

Summer Greens with
Our Homemade Dressing

Fresh Rolls & Butter
Apple Crisp with Whipped Cream

Caesar Salad
Sliced Tomato & Chive Salad
Fresh Rolls & Butter
Apple Crisp with Whipped Cream

Coffee or Tea
Coffee or Tea

Lobster Dinner (Served)

~ Market Price ~

Fresh Atlantic 1.5 |b Lobster
Boiled in Sea Salted Water until Brilliant Red
Served with Lemon Drawn Butter

Garden Salad with Homemade Dressing
Potato Salad
Fresh Rolls & Butter
Dessert

Coffee or Tea

All prices are subject to applicable taxes & griési
Effective February 2011
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Old Orchard Inn Conference Centre & Spa

Oid Orchard Inn Catering | nformation

Menu Selection & Catering Policies

Our Executive Chef welcomes the opportunity to reaspecial menu for any occasion. Special maraysaddress the following:
dietary concerns, theme menus, seasonal and lom#ligts, gourmet selections, and budget limitations

Municipal and Provincial Health regulations govexiour food service license require that all foedved for your function be
supplied by our hotel kitchen and not from any médé sources or suppliers. The only exceptiorhie policy is special occasion
cakes. In addition, provincial health regulatigmehibit the removal of any food products from tiwel. Buffets will be displayed
for a maximum of two hours at any function to eespiroduct quality.

Your menu selections are required one (1) montilor pine event date. All food prices are guaranté@mdd0 days prior to your event.

Beverage Service

Our beverage service licenses do not permit thacseof beverage items being supplied from extesmalrces. This includes any
donations. Designated Old Orchard Inn personnelthe only personnel authorized and licensed tb asel serve liquor for
consumption on the premises.

Your beverage selections are required one (1) mpntr the event date.

Guarantee Policy

We require a guaranteed number of guests atteradirgyent 3 days prior to the event date. Thikésminimum number of guests
theplanneragrees to pay for, based on quoted rates.

The Hotel reserves the right to relocate functitman alternate room within the hotel should thgedranteed”number fall below
fifty (50%) of the original expected attendance

Service Charges
All Cash and Host Bar services are subject to aeBder fee of $75.00 + HST when sales fall belo@$30 before tax.

A $75.00 + HST charge is applied for glass ands&teups in each Hospitality Rooms and/or Suites.

A variety of audio-visual equipment is availablestat your needs. Please contact your Account igantor pricing and availability.
All food and beverage services will have a custgm#&% gratuity charge.

All prices are subject to applicable 15% HST.

Payment Policy
A deposit of $750.00 is required to confirm andrgnéee a Wedding booking. A second deposit 50%eEstimated total is due 30

days prior to the event date. For additional defdease contact our Sales Department.

The balance of any amount owing, due to increasesimber of guests or pre-approved adjustmentshadicur on the day of the
event, is due upon completion unless prior arramggshave been made. The revised balance witivieded accordingly.

For your convenience, Old Orchard Inn will accdm following methods for deposit or payment of astto cheque (drawn on a
Canadian Bank ONLY), Visa, Master Card, Americapiess, Debit Card or Money Order.

Cancellation Policy
Weddings - Cancellation must be received in writivglve (12) months prior to the event to receiviériefund of your deposit.

Additional Information

When booking an evening event, please be awar¢hbateparture time is 1:00am unless otherwisedniotéhe booking sheets.

Old Orchard Inn will supply white linens for funatis.

If confetti, rice, flower petals, etc. are usedti@ property of Old Orchard Inn, a minimum cleanfe of $200.00 + HST will apply.

Musical Entertainment

For the pleasure of all guests we ask that musiccommmence prior to 9:00pm and be completed by &m00 All musical
entertainment is subject to a SOCAN (Society of osers, Authors and Music Publishers of Canadagreewill be applied to the
final invoice. Music played without dancing - $80.+ HST. Music with dancing - $60.00 + HST.

Special Meeting/Event Packages
There are a variety of packages available to suit yeeds. For any guests that are attending amn av®©Id Orchard Inn, we extend a
special rate for overnight accommodations. Plaapdire further with one of our Sales Managers.

All prices are subject to applicable taxes & griési
Effective February 2011
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