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it’s all about
your special day

We can accommodate every wish and
family tradition for your reception, offering
a spectacular harbourside venue to
make your wedding fairy tale perfect

Beverages Enhancement General Info




Trearrs

Your Fairytale Wedding

Congratulations on your recent engagement!

We are thrilled with your interest in the Residence Inn by Marriott Kingston Water’s Edge, where the
lakeshore, food, and fantasy come together to create a magical surrounding.

With Lake Ontario as a backdrop, indulge yourself in a natural, serene setting that will create memories to
last a lifetime. Whether it is an intimate gathering for 20 in our Portsmouth Room or a grand celebration
for up to 350 guests in our spectacular St. Lawrence Ballroom, our experienced banquet team will provide
service second to none.

From simple elegance to a spectacular once in a lifetime occasion, your personal Wedding Coordinator
will work closely with you to create your fairytale wedding. Every detail will be embraced with style.

Please find attached our Wedding Reception Packages and a la carte selections of spectacular
gourmet delights. Our Chef and culinary team would be delighted to custom design a menu for your
special day if you so desire.

We invite you to arrange a personalized appointment.

Krista Stechyson
Sales and Events Coordinator
613-531-7208

kstechyson@maurriottresidenceinnkingston.com

Residence Inn by Marriott Kingston Water’s Edge | 7 Earl Street Kingston, ON K7L 0A4 | 613-544-4888
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Venue Packages Reception Canapés Dinner Menus Beverages Enhancement General Info

Harbourview Package

Reception
Passed Canapés (3 canapés per guest)

Appetizers (choose 1)
Roasted Parsnip and Pear Puree
Cream of Cauliflower and Toasted Aimond Puree
Sweet and Bitter Greens with Grilled Peaches, Amond and Maple Vinaigrette
Classic Caesar Salad

Main Courses (choose up to 2)
(Al main courses are served with seasonal vegetables and Chef’s choice of starch)

P Atlantic Salmon - Pan seared salmon stuffed with asparagus mousse and lemon lime glaze
Mediterranean Chicken — Chicken breast stuffed with roasted red peppers and fresh basil topped with a tomato
pesto cream sauce
New York Steak — Grilled 100z. New York Strip Loin, Portobello mushrooms, caramelized pearl onions and perigueux
sauce

Desserts (choose 1)

(Served with Coffee and Tea)
Raspberry Vanilla Charlotte
Chocolate Truffle Cake
White Chocolate Mousse
Chocolate Grand Marnier Cheesecake
Vanilla Layer Cake

House Wine (2 glasses per guest)
Peller Estates Chardonnay
Peller Estates Cabernet Merlot

Late Night Buffet (choose 1)
Gourmet Sandwich Platter $85 per person
Pizza Bar Plus tax and gratuities
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Shoreline Package

Reception
Passed Canapés (3 canapés per guest)
Soup (choose 1)
v Shrimp Bisque
Onion Soup
Roasted Parsnip and Pear Puree
Cream of Potato and Bacon with Chives

Appetizers (choose 1)
Sweet and Bitter Greens with Grilled Peaches, Amonds and Maple Vinaigrette
Classic Caesar Salad
Spinach Salad with Cranberries, Goat Cheese, Red Onions and Citrus Vinaigrette
Baby Arugula Salad with Avocado, Feta, Portobella Mushrooms and Tomato
Shrimp Bruschetta

Main Courses (choose up to 2)
(All main courses are served with seasonal vegetables and Chef’s choice of starch)
Beef Tenderloin — Pepperberry and Chili Marinated Beef Tenderloin
Pork Tenderloin — Brandy Apple Pork Tenderloin in a Calvados & Sundried Apple Cherry Demi-Glace
Chicken Supreme - Pan Seared Chicken Supreme with Honey Thyme Sauce

House Wine (2 glasses per guest)
Peller Estates Chardonnay
Peller Estates Cabernet Merlot

Desserts (choose 1)

(Served with Coffee and Tea)
Raspberry Vanilla Chocolate
Chocolate Truffle Cake
White Chocolate Mousse
Chocolate Grand Marnier Cheesecake
Vanilla Layer Cake

Late Night Buffet (choose 1)
Gourmet Sandwich Platter $115 per person
Pizza Bar Plus tax and gratuities
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Included with Wedding Packages

Complimentary Ballroom Rental with stunning harbour views
White linen tablecloths and napkins
White Chair covers
Complimentary dance floor for the banquet room
Complimentary menu tasting for the bride and groom
Complimentary overnight harbourview suite on the evening of the wedding
Complimentary parking for the bride and groom
Champagne and chocolate covered strawberries delivered to the bride and groom’s suite
Personalized wedding webpage
1styear complimentary anniversary dinner
Steps away from Kingston’s Battery Park — a scenic waterfront park, ideal for photographs

Discounted suites for your guests
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Packages Reception Canapés Dinner Menus Beverages Enhancement
Reception
Platters
International Cheese Board $5.75 | Per Person
Domestic Cheese Board $4.75 | Per Person
Crudités and Dip $4.00 | Per Person
Antipasto $4.95 | Per Person
Fresh Seasonal Fruit $4.25 | Per Person
Brie Wheel with Almonds and Dried Fruit $12.00 | Per Person

Cold Canapés
Smoked Salmon Rosettes on Marble Rye

Artichoke and Cheese Tarts
Cranberry and Brie Tarts
Chilled Shrimp Skewers
Beef and Blue Cheese Crostinis
Prosciutto Wrapped Asparagus Spears
Vietnamese Rice Wraps (Shrimp or Chicken)
$25 | Per Dozen

Hot Canapés
Chicken Satays

Spinach and Feta Phyllo Triangles
Miniature Quiche
California Spring Rolls
Mini Crab Cakes
Mini Beef Brochettes
$25 | Per Dozen

General Info




unique

detalils

We offer unparalleled services that your guests will appreciate
from the moment they walk onto our stunning Hotel. The
Residence Inn by Marriott Kingston Water’s Edge boasts the
largest Ballroom overlooking beautiful Lake Ontario.

Packages Reception Canapés Dinner Menus Beverages Enhancement General Info

Dinner Buffet Package

Classic Caesar Salad International & Domestic Cheese Board
Baby Arugula Salad Crudités with Dip
Tomato Bocconcini Salad Chef’s choice of Desserts

Rolls & Butter

Main Courses (choose up to 3 hot entrees)

Atlantic Salmon
Pan Seared Salmon stuffed with Asparagus Mousse and Lemon Lime Glaze

Beef Tenderloin
Chef carved Marinated Beef Tenderloin

Chicken Supreme
Herb Goat Cheese Stuffed Chicken Supreme with Honey Thyme Sauce

Rainbow Cheese Tortellini
Tortellini with Creamy Mushroom and Roasted Garlic Sauce

Pork Tenderloin
Medallions of Pork Tenderloin with Caramelized Onions and Bourbon BBQ Sauce

Rigatoni
Rigatoni with grilled Mediterranean Vegetables and Rustic Tomato Sauce

Prime Rib
Chef Carved Prime Rib with a Pepperberry Jus

Rainbow Trout

: $115 per person
Lemon Myrtle Crusted Trout with Sweet Pepper Salsa

Plus tax and gratuities




Wedding Coordinator will provide you with
one-on-one assistance, invaluable knowledge and

experience and work closely with you to create your W|th SenS|t|V|ty

dream wedding.

A Wedding Coordinator plays an important role in the -
planning and production of your special day. Our expert e X p e r I e n C e

General Info

Reception Canapés Dinner Menus Beverages Enhancement

Packages

Carvery and Action Station

Champagne and Caviar Station | $11
Variety of Iced Champagnes and delicious Russian Blinis with Lemon Creme Fraiche, Smoked
Salmon and Caviar Garnish (Champagne sold separately)

Pasta Station | $18
Fresh Gnocchi with Selections of Pesto, Garden Marinara, Parmesan Alfredo, Fresh Spinach,
Tomato, Artichoke Hearts, Parmesan, Kalamata Olives, Feta and Toasted Pine Nuts.

Fresh From the Sea | $18
Ponzu Clam Shooters, Fresh Baked Scallops with a Crisp Parmesan Crust, Thai Coconut Milk
Mussels and Jasmine Rice

Steamship of Beef | $750
Chef carved certified AAA Canadian Angus Steamship hip of beef accompanied by garlic sour
cream, horseradish and wine jus

Cocktail Sandwiches $21] Turkey, $18 | Beef
With your choice of Roasted Beef or Turkey served with a variety of fresh sauce and gourmet
condiments placed on a Ciabatta roll.

Dancing Desserts
Choose one of the following desserts:

Banana Foster | $8
Cherry Jubilee | $10
Calypso Pineapple | $10

Traditional Baked Alaska | $14
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Beverages
Bottled Water $2.50
Soft Drink $2.50
Juice $2.75
Wine

Please talk to our Wedding Coordinator to see our most current wine list.

Banquet Bars
If the host bar or cash bar consumption fall below $350.00 (excluding taxes & service charge) a bartender labour fee of
$25.00 per hour (4 hour minimum) will apply.

Host Bar Cash Bar

Beverages for Host Bar service are charged on consumption. . .
. . Beverages for Host Bar service are charged on consumption
(Service charge and taxes not included) . .
(inclusive of tax)

Standard Liquor (10z) $5.00 :
Premium Liquor (1o0z) $5.50 Standard I?|quor (107) $5.75
: Premium Liquor (10z) $6.25
Liqueurs $5.25 :
. Liqueurs $6.00
Cocktails $5.75 ;
. Cocktails $6.50
Domestic Bottled Beer $5.00 .
) Domestic Bottled Beer $5.75
Premium Bottled Beer $5.25 )
Premium Bottled Beer $6.00
Imported Bottled Beer $5.75
. Imported Bottled Beer $6.50
Glass of Wine (60z) $5.75 .
Coolers $6.00 Glass of Wine (60z) $6.00
) Coolers $6.75
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Enhancements
Horse and buggy ride starting at $500.00
Limousine ride starting at $475.00
Coloured linen table cloths $1.59 -5.75
Coloured linen napkins $0.15

Prices are subject to change without notice and subject to availability. Hotel assumes
no responsibility for outside vendors.




2010 Terms and Conditions

FOOD & BEVERAGE
All Federal, Provincial and Local laws with regard to Hotel Food and Beverage purchases and consumption are strictly observed. The
Residence Inn by Marriott Kingston Water's Edge reserves the right to provide and serve all food and beverages on Hotel premises. No
outside food and beverage may be consumed in hotel banquet rooms. Finalized menu selections must be received 14 days prior to
the scheduled function. The Hotel may, at its discretion, require a minimum food or beverage revenue guarantee to reserve any
function space and/or date. This minimum will be indicated on the Banquet Event Order.

GUARANTEE
A confirmed attendance must be specified by noon 72 hours prior to all functions. This will be considered your minimum guarantee and
not subject to deduction. Charges will then be based on the guarantee or actual attendance, whichever is greater. The 72-hour
guarantee is based on a five-day (5) work-week.

SIGNAGE
All displays, exhibits, banners, decorations, signs and other such similar items must conform to City Fire Ordinances and will not be
attached in any manner to walls, doors or structures of any part of the building. Placement of such items on Hotel property must be
reviewed in advance by Events Department and applicable service charges will be quoted. Any damages to Hotel premises from such
items will result in additional charges.

LIABILITY
Loss or damage of a group’s displays, decorations, or other property brought into the Hotel premises will be the sole responsibility of the
clients” Organization. The Hotel assumes no responsibility for lost or stolen client property. The group is responsible for the conduct of all
persons in attendance and for any damage incurred to the Hotel or its guests by individuals associated with or representing the clients’
group Organization. Due to the size or nature of a function, the Hotel may require the services of a reputable or licensed security
agency. Itis the responsibility of the client to make these arrangements; however, the Hotel must review and approve these
arrangements in advance. Payment for such services will be the responsibility of the group or customer hosting the function.

PAYMENT TERMS
Specific deposit requirements will be reviewed for each function and the appropriate deposits and terms will be indicated on your
Banquet Event Order. Balance of payments for a banquet function is expected prior to the Event. All social functions are to be prepaid
in full one week prior to the Event. A credit Card is required as a guarantee for all social functions. No charges will be applied to the
credit card unless the Hotel is authorized to do so by the client. Social events will not be considered definite until a deposit of $1000.00
is received with an authorized signature on the Catering Policy. Payment may be made by cash, credit card or certified cheque.
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SPECIAL SERVICES
The Hotel can be of assistance in many areas of service to enhance a Group’s Event; floral arrangements, coat check, audio visual
requirements, photography, entertainment, decorations, etc. The Wedding Coordinator will review appropriate charges.
Advance delivery of materials, equipment, packages, must be coordinated with the Event Department prior to the function date. Such
items are subject to maximum size and weight restrictions, as well as storage and handling fees. To assure proper receiving, please
address all items as follows:

BRIDE AND GROOM’S NAME,
GROUP REPRESENTATIVE,
“HOLD FOR ARRIVAL DATE” (EVENT DATE)
ATTENTION EVENT COORDINATOR’S NAME.

The Hotel will exercise all customary and reasonable care of receivable goods, but will not assume any liability for loss or damage to
such items.

SOCAN
A tariff is charged by law for events that include musical entertainment (live or recorded). This includes dances, receptions, assemblies,
conventions, weddings, birthdays, anniversaries and Holiday parties. SOCAN rates are based on number of attendees and are outlined
on individual contracts.

USE OF OUTSIDE VENDORS
If an outside vendor is hired to provide any goods or services during an event, the Hotel may, in its sole discretion, require that such
vendor provide, in form and amount reasonably satisfactory to the Hotel and indemnification agreement and proof of adequate
insurance.

SERVICE CHARGES & TAXES
Service charges are subject to change without notice.

Government taxes are applicable as follows:
13% HST & 15% Service Charge

Food:
Alcoholic Beverages: 13% HST & 15% Service Charge
Banquet Room Rental & Miscellaneous: 13% HST
Audio Visual: 13% HST & 15% Service Charge

In accordance with Ontario Liquor laws, all alcoholic beverages consumed in licensed areas must be purchased by the hotel through
the Liquor Commission Board of Ontario. Liquor service is not permitted before 11:00 am or after 2:00 am. The legal drinking age in
Ontariois 19.
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CANCELLATIONS
The performance of this contract by either party is subject to acts of God, government regulation, disaster, strikes or other emergency.
In the event that any such incident should occur making it inadvisable, illegal or impossible for either party to comply with the terms of
this contract, written notice will be provided by one party to the other.

Group agrees to provide the Residence Inn by Marriott Kingston Water’s Edge with written notice of any decision to cancel or to
otherwise essentially abandon its use of the function rooms outlined in this contract. Group acknowledges that a cancellation would
constitute a breach of Group’s obligation to the Hotel and the Residence Inn by Marriott Kingston Water’s Edge would be harmed.

Group therefore agrees to pay the Residence Inn by Marriott Kingston Water’s Edge, within thirty (30) days after any cancellation as
liquidated damages and not as a penalty, the amount listed in the chart below:

Date of Agreement to 6 months prior to event: 25% of total anticipated revenue.
From 6 months to 3 months prior to event: 50% of total anticipated revenue
From 3 months to 15 days prior to event: 75% of total anticipated revenue.

From 14 days to 0 days prior to event: 100% of total anticipated revenue.

GENERAL INFORMATION
The following is a list of items which are included with all ballroom rentals, and wedding packages:

Banquet tables, chairs, white linen, fine white china, modern flatware and glassware, votives on each table, podium, microphone, gift
and cake tables, coat racks, easels for pictures and seating charts, and complete set-up of all of the above.
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