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2026 Wedding Rates

Rowena’s Inn
Maximum 40 guests

20 Guests
$7,040
Shoulder Season - October through April
Additional guest $146 each, maximum 19

$9,040
Peak Season - May through September
Additional guest $146 each, maximum 19

Additional charges of SOCAN fee ($90), taxes and 20% service charge on all Food & Beverage
All pricing suject to change




Tent Celebrations
Maximum 150 guests

40 Guests
$18,263
Additional guest $146 each, maximum 9

50 Guests
$20,348
Additional guest $146 each, maximum 24

75 Guests
$24,122
Additional guest $146 each, maximum 24

100 Guests
$28,301
Additional guest $146 each, maximum 24

125 Guests
$32,459
Additional guest $146 each, maximum 24

150 Guests
$36,836

Additional charges of SOCAN fee ($90), taxes and 20% service charge on all Food & Beverage
All pricing subject to change.
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Package Inclusions

Ceremony location with river and mountain views including white folding garden chairs
for your guest seating.

Use of the limo golf cart for post or pre-ceremony photos from 1:00pm — 6:00pm
Function space rental includes white folding garden chairs, dinner tables, dinnerware
with glasses, linens and napkins. Tables for: gift, cake, welcome and registry.
Professional catering, serving and bartending staff from White Table Catering.

Full buffet dinner or plated dinner dependant on chosen wedding package.

Ceremony rehearsal scheduled Monday through Thursday on the week of your
wedding at 4:00pm.

Day use at 1:00pm, a rustic cabin on the day of your wedding. *

One night stay in a rustic cabin for the wedding couple with a bottle of sparkling wine
and chocolate dipped strawberries.

Wedding couple receives 20% off current golf fees to be used during the week of your
wedding.

Sandpiper Venue Coordinator.

*Upgrade to the Rose Room available from 9:00am — 4:00pm based on availability. ($399 Monday to
Thursday and $463 on Friday and Saturday)




Assorted Dinner Rolls

with herb butter

(choose 3)

Tomato Caprese Salad
buffalo mozzarella, caper berries,

reduced balsamic

[::l..unu' C aesar s.;l..ul

I."ll-JIILillll |fr(‘.\§f.|lll,.’. croulons, [Rarmesan

Seasonal Forest Greens
artisan greens, fresh cut vegetables,

Maple Dijon vinaigrette

Potato Salad
baby potatoes, chives, boiled egg, mayo,

ra ij,nf"n'r.r.'l' vinegaretie

Spinach Salad
beets, ¢ FLEPY OIHEON S, grape omaloes,

raspherry vinaigrette

Apple Quinoa Arugula Salad
heirloom tomatoes, broccoli, almond,

balsamic vinaigrette

Buffet

Minimum 30 Guests | Included in package price

{choose 1)

Garlie, Lemon, Paprika Roast Potatoes
Moroccan Spiced Roast Potatoes
Mashed Potatoes

Spanish Rice with Tomato & Cumin

{choose 2)

Seasonal Root Vegetables

maple roasted

Roasted Broeeoli & Cauliflower

with virgin olive oil, sea salt + cracked pepper

Baby Bok Choy

soy, Chinese vinegar, scallions + sesame seeds

Owven Braised Rainbow Carrots

homey, fresh herbs

Sautéed Green Beans

lemon, butter, garlic

{choose 2)

Wild BC Salmon

lemon CAper cream sance

Herb Roasted Chicken

Italian parsley, rasemary, garlic, olive o1l

Roasted Pork Laoin

Dijon, herbs, lemon, crispy panceita

Slow Roasted Carved Beef Striploin
garlic Dijen + herb crust, red wine jus

Seared Lingeod

sage brown butter

Butternut Squash Ravioli

pomodero




DESSERT
Aszorted Cheesecake
Aszorted Cake Bits

Artisan Cheese Platter

Seasonal Fruit Platter

VEGAN OPTIONS
available plated or buffet

Mushroom Risotio
vegetable stock, sautéed mushrooms, peas,
roasted grape tomatoes

Vegan Bean Cassoulet
stewed white been cassoulet with carrol, onion,

celery, garlic, mushrooms, fresh herbs

Tomata Vegetable Ragout
sautéed scasonal vegetables, rustic tomato sauce,

fresh herbs

All of our salnds and !'l.'ll:l.'rl;ll:'ll'. dishes are

avatlable as a vegelarian o VEgan wpan requiest

Al prices subject {o change




APPETIZERS
Sour

Signature Tomato

concasse, crispy basil v

Carrot + Ginger

coconut milk, cilantro, crispy wonton vy

Lobster Bisgue

labster ravioli, pernod, fennel

Squash Veloute

roasted squash, spruce tip honey,
[foccacia crouton

Sealood Chowder

SALAD

Roasted Squash Salad
pumpkin seed, ricotta, balsamic,
baby kale

Whole Leaf Baby Romaine Caesar

anchovy dressing, croutons, parmesarn

Roasted Beet + Burrata
endive, citrus, maple vinaigrette

Plated Dining Options

3 Course Plated Dinner - Included in Package Price

Heritage Green Salad
hand-picked Artisan greens, grape tomato,

cucumber, bell pepper, roasted bects, goat cheese,

candied pecan, Maple Dijon Vinaigrette

SIGNATURE APPETIZERS

Lemon Risotto
parmesan crisp, confit garlic, citrus
add Diver Scallop $6 each gf

Dungeness Crab Cake
herb aioli, remoulade, fresh herbs

PALATE CLEANSER
(not included; additional charge)

Sorbet $5
lemon, peach, mango

ENTREES
TIMELESS

Butternut Squash Risotto
fried sage, spiced hazelnuts, pecorino

Thyme Roasted Chicken Breast
lemon and olive oil crushed potato,

mushroom sauce

Pan Seared Wild BC Salmon
asparagus, seasonal squash, lemon, potatoes,
hollaindaise

Seared Lingeod
caponata, baby bok choy

Slow Roasted Angus Beef Tenderloin

pomme purée, roasted baby carrots, red wine jie

Roasted Prime Rib

{minimum 20 person order)
pommie purée, seasonal vegetables,
au jus, horseradish

Butter Poached Lobster
(upgrade §15 per person)

lemon purée, parmesan risotto, gremolata

Garlic Roasted Portobello Steak
“Wellington" wilted spinach, potato purée,
glazed root vegetables

SPRING & SUMMER

Seared Halibut
summer squash, confit tomato, olive tapenade



AUTUMN & WINTER
Cr'mp;- Duck Breast

potato pave, heirloom carrvots, braised cabbage
purée, grainy mustard jus

Braised Beef Short Rib

potato purée, kale, roast root vegetables

m

(Wl

Vanilla Créeme Brialée

[fresh berries, tuille

Lemon Lavender Cheesecake
[fresh berries, fruit coulis

AUuTUMN & WINTER

AI:}}]t Pie

a la mode
Vegan Chocolate Decadence Cake

Warm Sticky Toffee Pudding

vaniila ice cream

Menus subject to change based on

ingredient seasonality ¢ availability



Cocktail Hour Canapés and Platters
priced per dozen

(GARDEN

Assorted Quiche

chieese, ham, _\'rﬁn[.:.'h

BBQ) Jackfruit Bite
celeslaw, pickle

Vegan Meatball

heisin sauce, sesame seed, Lrecit onton

Burru[.-l

red pepper jelly, garlic parmesan crostini

Mushroom Crostini

baguette, vegan cheese, herbs
SEA

Baby Shri mp Louie

avocado, baby gem lettuce

Smoked Salmon

crostini, dill cream cheese

548

$48

552

Tuna Tartare

CREEPY s iiiod, garic S0y virdangrelie, Clarerg, crosiine
hallot E i gretl lant I

C :l'.1|1 ( '.-'!]'L-r'

remonlade

Coconut Prawn

sweel chili sauce

LAND
Chicken Satay

peanut sauce, chili oil

Chicken or "'.-"-r.'gtfiable Dulupliug

PONZN Sance

Smoked Duck Breast

fig jam, scallion

Mini Meathall Marinara

‘ '
mozzarella

$64

S68

$76

$6z



SIGNATURE SLIDERS

Black Bean & Mushroom
arugula, grainy mustard, brioche vy

Buffalo Chicken Sliders
swiss cheese, lettuce, brioche

Classic Angus Beef
bacon, cheese, chipotle mayo, brioche

PLATTERS
(per 20 people)

Antipasto/Bruchetta Tapenade Board

Charcuterie Board

Cured Meats, Artisan Cheeses,
Dried Fruits, Condiments, Chutney
assorted bread basket

$76

$76

$78

$180

$295
$50




Late Night Hour

Choose Minimum 3 | Priced Per 20 Guests | Served from our food truck only

LATE NIGHT SAVOURY

Maovie Theatre Popeorn $52
salted butter
Chicken Dumplings $72

chili, furikake, soy vinaigrette

Mini Hot Dogs $72

mustard aioli, brioche bun
Mini Grilled Cheese + Tomate Soup  $72
Smoked Cheddar Macaroni + Cheese $72

Make Your Own Poutine Bar $120
choice of tater tots or thick-cut fries, cheese

curds, gravy, bacon bits, green onion,

sour cream

House-Made Pizza $100
choice of margherita or cured meat

{by the slice)

three 16" pizzas cuf in 8 pieces

STREET TACOS $360
choice of two (40 tacos)

Pallo Verde

Pork Shoulder

Pulled BBQ) Jackfruit |
includes corn tortillas, diced pineapple, slaw,

avocado smash, pico de gallo, queso fresco,

lime aioli, hot sauce, cilantro

SWEETS
Ice Cream Sandwich (20)

Mini Doughnuts

Food truck service fee §150

$60

$120



WHITE

Chaberton White

White Blend | Langley, BC

Gray Monk

Gewurztraminer | Okanagan Valley, BC

Quails' Gate
Chardonnay VQA | Okanagan Valley, BC

Burrowing Owl
Pinot Gris | Oliver, BC

Cloudy Bay
Sauvignon Blanc | New Zealand

Cake Bread

Chandormay | Napa Valley, Califormia
Quail's Gate Chasselas
Chardonmay VQA | Okanagan Valley, BC
RED

Chaberton Red
Red Blend | Langley, BC

Columbia Crest
Cabernet Sauvignon | Columbia Valley, USA

Quails’ Gate
Merlot VQA | Okanagan Valley, BC

Wine List

BoTTLE

$38

$48

$65

$75

$90

$135

$28

$50

bz

Stags Hollow
Heritage Block VQA | Okanagan Valley, BC

Black Sage
Cabernet Frane VQA | Okanagan Valley, BC

Klinker Brick
Zinfandel | Lodi, California, USA

Tantalus
Pinot Noir VQA | Okanagan Valley, BC

Painted Rock
Red fcon VQA | Okanagan Valley, BC

Duckhorn
Cabernet Sauvignon 2015
Napa Valley, Califormia, USA

SPARKLING / CHAMPAGNES / ROSE

Villa Teresa Organic
Prosecco | Italy

Moet & Chandon
Brut Imperial 2018 | France

Quails' Gate Rosé
Okanagan Valley, BC

$bo

$65

$75

$90

$110

3150

$45

$125

$45



Events Beverages

FROM THE BAR
Chaberton White (house wine)
Chaberton Red

Domestic Beer

Canadian, Kokanee, Budweiser, Bud light,
Sleeman’s Honey Brown, 1516

Tall Cans

Imported Beer
Corona, Guinness

Coolers / Ciders
Hey Y'All Original, Nude, Okanagan Apple Cider,
Smirnoff Ice

Liquor — Tier 1

Smirnoff Vodka, Lamb’s White / Navy Rum,

Capt. Morgan's Spiced Rum, Beefeater Gin,

CC Rye, Johnny Walker Red Scotch, Olmeca Tequila
Double

Liquor — Tier 2

Grey Goose Vodka, Bacardi White/Gald Rum,
Appleton Spiced Rum, Bombay Sapphire Gin,
Crown Royale Rye, Johnny Walker Black Scotch,
Tose Cuervo Tequila

Double

$8
$8
$7

$8.5
$8

$7.5

$7.5

$10.5

$9.50

$12.5

Liqueurs $7.5
Baileys

Shooter Bar $7
Jagermeister, Fireball

NON-ALCOHOLIC

Pop $2.25
Coke, Diet Coke, Sprite, Ginger Ale, Tonic,

Barg's Root Beer (including during wedding reception)

Juice $3.25
Lemonade (10 litres) $85
strawberry, raspberry, regular

SIGNATURE DRINKS

Moscow Mule 59
Sangria (10 litres) $450
Margarita (10 litres) $400
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Commonly Asked Questions

What happens if it rains?

Decisions on alternative ceremony sites will be made at noon on the day after consultation with
the Bride and Groom.

Can we use the golf course for photos?

Your Venue Coordinator will advise you and your photographer of the designated areas
available for photos on the golf course.

What does my Sandpiper Venue Coordinator do?

The Venue Coordinator is available to answer any questions that you may have regarding your
wedding day at the venue. The Venue Coordinator will create your floorplan from your
provided seating chart and assist with your itinerary for the day at the venue. The Venue
Coordinator will walk you through your rehearsal and attend the venue on the day of the
wedding to ensure everything is running smoothly.

When should we start planning with the Venue?

A planning meeting should be scheduled approximately 6 months in advance of the wedding
with most of the final details taking place approximately 1 to 3 months in advance.

How much is the initial deposit?

To secure the booking, we require a deposit of 30% of the wedding package chosen.
What is the payment schedule?

Final payment is due 30 days before the wedding.

Is there a food tasting included?

No. However, the venue hosts two food tastings per year. White Table Catering, our catering
partner will prepare samples of buffet mains for your tastings. This tasting will be billed to your
as per our current menu pricing and is subject to a 20% service charge and 5% GST fee.
Dates for tastings will be communicated to confirmed weddings couples by your Venue
Coordinator.
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For further information or to arrange a tour of our property please
contact paige@sandpiperresort.ca
or
Tel: 604-796-1000 extension 226




