
WEDDING MENU
2026

At Stanley’s Olde Maple Lane Farm, all of the meals we prepare are made from
scratch in our kitchen, using only the finest ingredients. Our close partnerships
with local growers, butchers, and suppliers ensure that we always have the
freshest products, bringing quality and flavour to every dish we serve.

Pricing is current as of January 2026. Menu pricing is based on current market value and is subject to change without notice. Pricing is based on a
minimum of 50 guests. Groups under 50 may be subject to additional fees. Pricing listed is prior to rentals, services & HST.

The prices listed in this menu are valid for the 2026 wedding season. As food
costs, ingredient availability, and market conditions may change, pricing for
weddings taking place in 2027 and beyond is subject to adjustment. Final
2027 menu pricing will be confirmed in January 2027 and will apply to all
2027 wedding bookings.
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Beverage ServiceBeverage ServiceBeverage Service

Platters & DipsPlatters & DipsPlatters & Dips

Farmhouse Charcuterie Board
A carefully curated board featuring a selection of cured meats, artisan
cheeses, pickled vegetables, olives, crostinis.

Hot Apple Cider (seasonal)
A Fall Favourite!

Lemonade or Iced Tea
Summer classics!  Garnished with lemon slices.

Fruit Punch
A refreshing blend of fruit juices & soda. Garnished with lemons
& limes.

HORS D'OEUVRES
Select your favourites and we will create a custom cocktail hour package price based on your selections.
A serving of at least one piece per guest, per half hour of your pre-dinner Cocktail Hour is required.

GF - Gluten Free         V - Vegetarian         VG - Vegan

Garden Veggie Platter
Fresh seasonal vegetables served with our flavourful Stanley’s herbed dip.

GF  V

Fruit Tray 
(Seasonal May-Aug.)

A vibrant arrangement of fresh, seasonal fruits.

GF  V  VG

Classic Salsa
Crisp, house-fried corn tortilla chips served alongside our house-made
classic salsa.

GF  V  VG

Mexican Fiesta Dip
A creamy base topped with house-made salsa, fresh vegetables, and
shredded cheese.

V 

Stanley's Cheese & Onion Dip
A creamy blend of sweet onions, cream cheese, cheeses, and seasonings,
served hot.

GF  V

Warm Spinach & Artichoke Dip
A rich and creamy blend of spinach and artichoke, served hot.

V

Invite guests to sip and celebrate from the moment they arrive with a
seasonal welcome drink. Ask our Events team for more information!

Jalapeño Cheddar Dip
 A Stanley’s family recipe! A creamy blend of cheese and jalapeños,
served hot.

V 

$4.00 per person

$8.00 per person

$5.75 per person

$5.00 per person

$5.00 per person

$5.00 per person

$5.00 per person

$5.00 per person

$4.00 per person

$5.00 per person

$5.00 per person



Passed - HotPassed - HotPassed - Hot

Homemade Sausage Rolls
Homemade sausage wrapped in a delicate puff
pastry. Complemented with our famous Hot
Maple Mustard.

Cucumber Hummus Bites
Delicate cucumber slices topped with creamy
roasted red pepper hummus.

Sweet Corn Poblano Fritters
Served with chipotle honey & lime sauce.

Maple-Glazed Meatballs
Handmade meatballs crafted from Stanley’s
farm-raised beef, seasoned to perfection and
coated in our signature house-made maple
glaze.

Thai Cauliflower Bites 
Marinated in bold Thai spices, roasted to
perfection, and served with a flavourful chili
garlic sauce.

Tomato Basil Bruschetta
Homemade bruschetta made with locally
sourced tomatoes, fresh basil, topped with
shaved parmesan.

Mini Pizza
Golden, hand-crafted bites with tomato sauce,
melted cheese, and pepperoni

Stuffed Mushrooms
Locally sourced button mushrooms generously
filled with a savoury garlic and cheese stuffing.

Passed - ColdPassed - ColdPassed - Cold

HORS D'OEUVRES

GF - Gluten Free         V - Vegetarian         VG - Vegan

Fish & Chip Bites
Golden-battered fish served on a crisp kettle
chip and finished with our house tartar sauce.

Smoked Salmon Canapés
Delicate smoked salmon served on crostini or
cucumber rounds with caper–dill cream cheese.

V 

GF

GF  V 

GF  V  VG

GF  V  VG

V 

V 

Crisp Wonton Cups
Crispy golden wonton cups filled with a variety
of savoury and sweet combinations. 
Minimum order of 30 per flavour.

Fig & Bacon Jam with Herbed Cream 
A blend of sweet fig and smoky bacon jam
over silky herbed cheese.

Guacamole
Creamy avocado with a touch of lime and
spice.

Red Pepper Jelly with Cream Cheese
Tangy-sweet red pepper jelly paired with
whipped cream cheese.

V 

Caprese Skewers
Locally sourced tomatoes, bocconcini, and fresh
basil, marinated in a balsamic glaze.

GF  V 

$3.55 per person

$3.75 per person

$3.15 per person

$4.15 per person

$3.25 per person

$3.25 per person

$3.15 per person

$3.00 per person

$4.50 per person

$4.50 per person

$4.15 per person

$3.55 per person



DINNER SELECTIONS

Our dinner packages start as 3 course meals. Chilled water and house-made dinner rolls accompany
your meal. All entrée pricing includes a standard first course, host choice of starch, chef's choice seasonal
vegetable side, and a standard dessert. 

First Course OptionsFirst Course OptionsFirst Course Options
Select one first course for your guests.  
Add an additional course of soup or salad for
an extra $7.00 per person.

Soup

Maple Butternut Squash
A savoury blend of butternut squash, vegetables, cream
and maple syrup. Topped with a swirl of crème fraiche. 

Smokey Maple Tomato
A smoky blend of tomatoes, maple syrup, cream, and a
touch of spice, garnished with a swirl of crème fraîche.

Creamy Potato Bacon
Rich and creamy potato soup with crispy bacon and a
garnish of fresh herbs.

Salad

Traditional Caesar
Crisp romaine, house-made croutons, house-made bacon
bits, freshly grated parmesan cheese tossed in a creamy
house Caesar dressing. 

Simple Greens Garden
A fresh blend of seasonal greens and crisp vegetables,
drizzled with our house-made Maple Balsamic dressing.

Tomato & Mozzarella
Fresh tomato and mozzarella salad with cucumber,
pickled red onion, fresh basil, and a drizzle of lemon
vinaigrette.

Plated DinnerPlated DinnerPlated Dinner

GF - Gluten Free         V - Vegetarian         VG - Vegan

GF  V 

GF V

GF

GF V

GF V VG



DINNER SELECTIONS
Entrée OptionsEntrée OptionsEntrée Options
Select up to two protein options and one vegetarian option for your guests to choose from. Protein options have a
minimum requirement of 25 plates. Select a single Kid’s option if required. All entrée options are Gluten-Free
except for the Kid’s selection.

Poultry
Stanley's Maple Glazed BBQ Chicken
Tender marinated chicken breast, brushed with our famous Maple BBQ Sauce.

Rosemary Chicken with Mushroom White Wine Sauce
Juicy rosemary marinated chicken breast with a local mushroom white wine sauce.

Roast Turkey
Traditional roast turkey, accompanied by our homemade dressing, pan gravy & cranberry sauce.

Stanley’s Style Beef
Delicious thinly sliced farm-raised beef marinated and served with our house sauce or a delicious
chimmichurri (host choice). 

Local Farm Raised Prime Rib
Premium Ontario Beef slow cooked for maximum flavour. Served with horseradish & natural au jus.

Beef
All beef plates are served medium rare.

Fish
Soya & Maple Glazed Salmon
Brushed with our housemade maple & soya glaze.

Pork
Maple Bourbon Glazed Pork
Marinated and brushed with house-made maple bourbon glaze.

Vegetarian / Vegan
Mushroom Bourguignon
A savoury dish featuring tender mushrooms cooked in a rich red wine sauce, simmered with garlic,
onions, and aromatic herbs, served over a bed of creamy mashed potatoes.

Roasted Vegetable Curry
A flavourful blend of roasted seasonal vegetables in a mild curry sauce, served over rice, with hints of
coconut milk and fragrant spices.

Kid’s Meals
All kid’s meals come with the same starter as the rest of your guests and a Maple Sundae for dessert.

Chicken Fingers & Fries
All white chicken tenders & fresh cut fries with ketchup & plum sauce.

Selection of Adult Entrée
A smaller portion of one adult entrée.

15% Discount
From List Price

Plated Dinner

$40.25 per person

$40.25 per person

$46.25 per person

$45.95 per person

Pricing will vary based on current market value.
Starting at $80+

$41.55 per person

$39.85 per person

$37.95 per person

$37.95 per person

25.50 per person



Sticky Toffee Pudding
Soft and decadent pudding cake topped with our house maple toffee sauce, served with whipped cream. 

DINNER SELECTIONS
Side OptionsSide OptionsSide Options

All protein entrées come with chef’s choice seasonal vegetables and your choice of a starch
option. Sides for Vegetarian entrées are pre-selected by our chef.

Rustic Garlic Mashed Potatoes
Creamy mashed potatoes blended with roasted garlic, butter, and their natural skins for added flavour.

Roasted Parmesan Potato
Potatoes seasoned with rosemary and garlic and roasted to perfection.

Vegetable Rice Pilaf
Fluffy rice simmered in vegetable stock and tossed with a medley of seasonal vegetables.

Dessert MenuDessert MenuDessert Menu
A single dessert choice is available to all of your guests. All desserts accompanied by
the Stanley’s coffee & tea station. 

Plated Dinner

GF - Gluten Free         V - Vegetarian         VG - Vegan

GF   V

GF   V

GF  V  VG

Stanley’s Maple Apple Crisp
Fresh apples, tossed with Stanley’s Maple Syrup, cinnamon & sugar. Topped with our homemade
crumble topping. Served with maple caramel and vanilla ice cream.

Stanley’s Smoked Maple Cheesecake
A Stanley’s take on a classic, topped with our Smokey Maple Syrup.

Mixed Berry Pavlova
A light and airy pavlova topped with whipped cream and a vibrant mix of berries.

GF 

For guests with dietary restrictions, our Chef has crafted a specialty dessert to ensure everyone can
enjoy a sweet treat. Our Chef will determine if your guests will receive the specialty dessert based
on their dietary restrictions.

Coconut Panna Cotta
A creamy coconut panna cotta, delicately balanced with a refreshing seasonal flavour, topped with a house-made
berry coulis.

Triple Layered Mousse
Rich dark chocolate, creamy milk chocolate, and smooth vanilla mousse layered and finished
with a crisp sugar cookie.



Buffet Style

Signature Dinner Buffet

Enjoy a dining experience as unique as your event. Choose from our Signature Dinner Buffet,
featuring thoughtfully curated favourites, or collaborate with our culinary team to design a custom
buffet that perfectly suits your vision.

Cocktail Style
Cocktail-style weddings create a relaxed and social atmosphere, encouraging guests to mingle without
the formality of assigned seating or seating plans. This style works best with a later ceremony time
(6:00 PM or later), as guests are less likely to expect a plated dinner. For the best experience, we
recommend inviting all guests to the entire event, as the later start time doesn’t suit a traditional
“reception-only” guest list. There is no children’s pricing on Cocktail Style menus.

DINNER SELECTIONS

To ensure your guests are well-fed and happy, couples must select at least:
1 x Action Station
4 x Hors D’oeuvres
1 x Late Night Eats Selection

Minimum 50 guests

Salad (Select two)
Traditional Caesar
Simple Greens Garden
Tomato & Mozzarella
Marinated Bean
Broccoli
Country Style Potato

Entrées (Select two - portions split evenly between your selections) 
Stanley's Maple Glazed BBQ Chicken
Rosemary Chicken with Mushroom White Wine Sauce
Stanley’s Style Beef with a House Sauce
Stanley’s Style Beef with Chimmichurri
Soya & Maple Glazed Salmon
Maple Bourbon Glazed Pork

Dessert 
Select one (1) option from our dessert menu.

Served with Chef’s
Choice Seasonal
Roasted Vegetables.

Starch (Select one)
Rustic Garlic Mashed Potatoes
Roasted Parmesan Potato
Vegetable Rice Pilaf

GF - Gluten Free         V - Vegetarian         VG - Vegan

Please note: For cocktail-style weddings, the Late Night Eats Selection must be ordered for 100% of the
guest count, rather than the standard 75%, to ensure ample food is available throughout the evening.

Dietary Accommodations
Vegetarian, vegan, and other dietary-restricted meals can be provided by request. These
entrées must be pre-ordered for the required number of guests and will be prepared
individually. Please note that each specialty entrée carries an additional charge of $5 per meal.

GF  V  VG

GF  V 

GF  V  VG

GF 

GF  V 

GF  V  VG

GF  V 

GF  V 

GF  V  VG

$58.55 per person



LATE NIGHT EATS

Taco Bar
Hard & soft-shelled tortillas loaded with Stanley’s Farm Raised Beef, served with a selection of
toppings including salsa, sour cream, cheese & lettuce.

Action StationsAction StationsAction Stations

Carving Station
Stanley’s farm-raised beef, slow roasted and thinly sliced, piled high on a homemade slider bun
and served with horseradish aioli & onion.

Mac ‘n’ Cheese Bar
Macaroni and creamy bechamel, sauced in front of you, served with a selection of toppings.

Pierogi Bar
Fried in front of you with sautéed onions and served with a selection of toppings.

Poutine Bar
Guests can indulge in delicious poutines, with staff preparing fresh poutines to order.

Feel free to choose selections from the “Hors D’oeuvres” section. Late Night Eats are required for a
minimum of 75% of your total guest count, including any late-night guests.

Pizza Bar
House-made pizzas served buffet style. Host choice of up to 3 different kinds: Vegetarian, Cheese,
Pepperoni, Combination, Hawaiian or Stanley’s Special.

Poutine
True Canadian Poutine. Fresh made fries & St Albert’s Cheese Curd, smothered in our house poutine
sauce. Served butler style.

Maple Planks
Stanley’s Family Recipe Pancakes deep fried, covered in powdered sugar topped with Stanley’s Maple
Syrup. Served butler style.

PlatedPlatedPlated

Stanley’s Beef Sliders
Juicy sliders made with Stanley’s farm-raised beef, served on our in-house slider buns with aioli and
pickle.

Popcorn Bar
Fresh popcorn served with a variety of dry seasonings for guests to mix and match, including our
homemade maple blend.

GF - Gluten Free         V - Vegetarian         VG - Vegan

The Fry Bar
Guests can enjoy a selection of crispy fried bites, from golden fries and onion rings to deep-fried
pickles. Choose a minimum three options for $4 each — served hot and fresh. Includes sauces -
ketchup, chipotle mayo and house-made ranch.

 French Fries Onion Rings Deep-Fried Pickles Mozzarella Sticks Chicken Nuggets

Kettle Chips Mini Pogos Sweet Potato Fries Jalapeño Poppers

GF  V 

V 

V 

GF  V 

GF  V  VG

GF  V  VG

GF  V  VG

V  VG V 

GF  V  VG

V

V

$12.00 per person

$11.00 per person

$7.50 per person

$8.50 per person

$13.00 per person

$14.50 per person

$12.50 per person

$22.50 per person

$22.50 per person

Starting at $12 per person

$7.50 per person



YOUR MENU YOUR WAY
We believe your wedding should reflect your unique love story and personal tastes.
That’s why we offer the flexibility to create a custom menu that perfectly suits your
vision. Whether it’s a beloved family recipe, a favourite dish, or a specific theme, our
catering team is dedicated to bringing your culinary dreams to life. With options for
both buffet-style feasts and seated dinners, we’ll ensure your menu is a beautiful part
of your celebration. Reach out to us to begin crafting a memorable dining experience
for your special day!

Pricing is current as of January 2026. Menu pricing is based on current market value and is subject to change without notice. Pricing is
based on a minimum of 50 guests. Groups under 50 may be subject to additional fees. Pricing listed is prior to rentals, services & HST.





BAR SELECTIONS
At Stanley’s we offer a curated selection of classic and locally sourced beers, wines, and spirits.
From timeless favourites to regional gems, our bar is stocked to satisfy everyone. Enjoy the
flexibility of a host bar with no minimum spend and billing based on actual consumption,
so you only pay for what’s poured. The options are completely customizable so they can be perfectly
tailored to match the style and budget of your celebration.

Cash BarCash BarCash Bar
Guests pay individually for their own drinks. Bar accepts Cash, Debit, Visa & MasterCard. Guests can start tabs if
they would like.

Host BarHost BarHost Bar
Host (couple) covers drinks for guests. Couples will be asked to set a maximum limit. Host Bar is billed on
consumption up to the maximum limit. Hosts may select what options are available as part of the Host Bar - other
options are still available to guests for purchase. 

$5 Bar$5 Bar$5 Bar
Guests purchase drinks for $5 each - the balance is covered by the couple. Couples will be asked to set a maximum
limit. Final total is billed on consumption up to the maximum limit. Hosts may select what options are available as
part of the $5 Bar - other options are still available to guests for purchase.

Ticket BarTicket BarTicket Bar
Hosts provide and handout tickets to guests that can be used at the bar. Couples will be asked to set a maximum
limit. Final total is billed on consumption up to the maximum limit. Hosts may select what options are available as
part of the Ticket Bar - other options are still available to guests for purchase.

Specialty Cocktails & Welcome DrinksSpecialty Cocktails & Welcome DrinksSpecialty Cocktails & Welcome Drinks
Begin your celebration with a personalized welcome drink or keep the celebration flowing with signature
cocktails available throughout the evening. Our beverage team will help bring your vision to life.
Specialty cocktails are subject to minimum orders.

If the host bar reaches the maximum amount selected by the couple, the hosted bar service will end and the bar will continue
operating as a cash bar for the remainder of the event.



BAR SELECTIONS

Have a beer, wine, spirit, cocktail, etc that’s special to you and has to be a part of your special day? 
No problem - just ask! We will work alongside you to make sure you have the right options to ensure a great
evening for you and your guests! Special selections are subject to minimum orders.

Bar selection is current as of January 2026 and is subject to change without notice.

Caesar, Whiskey Sour, etc
Standard Cocktails

Tequila, Spiced Rum, etc
Standard Spirits - other than bar rail

Swedish Berry, Polar Bear, B52, etc
Shooters

Glenfiddich, Patron, etc
Premium SpiritsSapsucker Sparkling Water

County Bounty Soda - Assorted Flavours
Standard Sodas (Coke, Gingerale, etc)
Standard Juices (Orange, Cranberry, etc)

Non-Alcoholic

White Wine
Château des Charmes
Chardonnay Unoaked
Peller Family
Pinot Grigio

Red Wine
Château des Charmes
Cabernet Merlot

Specialty Wine
Konzelmann
Peach Wine
Grüvi
Non-Alcoholic Bubbly Rosé

Beer
Stanley’s Stonehouse Pilsner
Michelob Ultra
Corona
Broadhead Brewery NEIPA
Broadhead Brewery Oatmeal Stout
Vimy Brewing Co. Lagered Ale
Vimy Brewing Co. Red Ale
Whitewater Brewing Co. Farmer’s Daughter
Corona Cero (non-alcoholic)
Grüvi Juicy Dayz IPA (non-alcoholic)

Cider & Coolers
NBOS Original Cider
NBOS Wild Strawberry Cider
Sandbagger Cransfusion
Sandbagger Boysenberry
Storyteller French 75

Domestic Bar Rail
Tanqueray London Dry Gin
Bacardi Supperior White Rum
No. 99 Ice Storm Vodka
Forty Creek Whisky
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	HORS D'OEUVRES
	Select your favourites and we will create a custom cocktail hour package price based on your selections. A serving of at least one piece per guest, per half hour of your pre-dinner Cocktail Hour is required.
	Beverage Service
	Fruit Punch A refreshing blend of fruit juices & soda. Garnished with lemons & limes.
	$4.00 per person
	Hot Apple Cider (seasonal) A Fall Favourite!

	$5.00 per person
	Lemonade or Iced Tea Summer classics!  Garnished with lemon slices.

	$5.00 per person
	Invite guests to sip and celebrate from the moment they arrive with a seasonal welcome drink. Ask our Events team for more information!


	Platters & Dips
	Classic Salsa Crisp, house-fried corn tortilla chips served alongside our house-made classic salsa.
	$4.00 per person
	Farmhouse Charcuterie Board A carefully curated board featuring a selection of cured meats, artisan cheeses, pickled vegetables, olives, crostinis.

	$8.00 per person
	Fruit Tray  (Seasonal May-Aug.) A vibrant arrangement of fresh, seasonal fruits.

	$5.75 per person
	Garden Veggie Platter Fresh seasonal vegetables served with our flavourful Stanley’s herbed dip.

	$5.00 per person
	Jalapeño Cheddar Dip  A Stanley’s family recipe! A creamy blend of cheese and jalapeños, served hot.

	$5.00 per person
	Mexican Fiesta Dip A creamy base topped with house-made salsa, fresh vegetables, and shredded cheese.

	$5.00 per person
	Stanley's Cheese & Onion Dip A creamy blend of sweet onions, cream cheese, cheeses, and seasonings, served hot.

	$5.00 per person
	Warm Spinach & Artichoke Dip A rich and creamy blend of spinach and artichoke, served hot.

	$5.00 per person
	GF - Gluten Free         V - Vegetarian         VG - Vegan



	HORS D'OEUVRES
	Passed - Hot
	Homemade Sausage Rolls Homemade sausage wrapped in a delicate puff pastry. Complemented with our famous Hot Maple Mustard.
	$3.55 per person

	Mini Pizza Golden, hand-crafted bites with tomato sauce, melted cheese, and pepperoni
	$3.75 per person

	Sweet Corn Poblano Fritters Served with chipotle honey & lime sauce.
	$3.15 per person

	Fish & Chip Bites Golden-battered fish served on a crisp kettle chip and finished with our house tartar sauce.
	$4.15 per person

	Maple-Glazed Meatballs Handmade meatballs crafted from Stanley’s farm-raised beef, seasoned to perfection and coated in our signature house-made maple glaze.
	$3.25 per person

	Stuffed Mushrooms Locally sourced button mushrooms generously filled with a savoury garlic and cheese stuffing.
	$3.25 per person

	Thai Cauliflower Bites  Marinated in bold Thai spices, roasted to perfection, and served with a flavourful chili garlic sauce.
	$3.15 per person


	Passed - Cold
	Cucumber Hummus Bites Delicate cucumber slices topped with creamy roasted red pepper hummus.
	$3.00 per person

	Caprese Skewers Locally sourced tomatoes, bocconcini, and fresh basil, marinated in a balsamic glaze.
	$4.50 per person

	Tomato Basil Bruschetta Homemade bruschetta made with locally sourced tomatoes, fresh basil, topped with shaved parmesan.
	$4.50 per person
	$4.15 per person

	Smoked Salmon Canapés Delicate smoked salmon served on crostini or cucumber rounds with caper–dill cream cheese.
	Crisp Wonton Cups Crispy golden wonton cups filled with a variety of savoury and sweet combinations.  Minimum order of 30 per flavour.
	Fig & Bacon Jam with Herbed Cream  A blend of sweet fig and smoky bacon jam over silky herbed cheese.
	Red Pepper Jelly with Cream Cheese Tangy-sweet red pepper jelly paired with whipped cream cheese.
	Guacamole Creamy avocado with a touch of lime and spice.
	$3.55 per person
	GF - Gluten Free         V - Vegetarian         VG - Vegan




	DINNER SELECTIONS
	Plated Dinner
	Our dinner packages start as 3 course meals. Chilled water and house-made dinner rolls accompany your meal. All entrée pricing includes a standard first course, host choice of starch, chef's choice seasonal vegetable side, and a standard dessert.
	First Course Options
	Select one first course for your guests.   Add an additional course of soup or salad for an extra $7.00 per person.
	Soup
	Maple Butternut Squash A savoury blend of butternut squash, vegetables, cream and maple syrup. Topped with a swirl of crème fraiche.
	Smokey Maple Tomato A smoky blend of tomatoes, maple syrup, cream, and a touch of spice, garnished with a swirl of crème fraîche.
	Creamy Potato Bacon Rich and creamy potato soup with crispy bacon and a garnish of fresh herbs.

	Salad
	Traditional Caesar Crisp romaine, house-made croutons, house-made bacon bits, freshly grated parmesan cheese tossed in a creamy house Caesar dressing.
	Simple Greens Garden A fresh blend of seasonal greens and crisp vegetables, drizzled with our house-made Maple Balsamic dressing.
	Tomato & Mozzarella Fresh tomato and mozzarella salad with cucumber, pickled red onion, fresh basil, and a drizzle of lemon vinaigrette.
	GF - Gluten Free         V - Vegetarian         VG - Vegan





	DINNER SELECTIONS
	Plated Dinner
	Entrée Options
	Select up to two protein options and one vegetarian option for your guests to choose from. Protein options have a minimum requirement of 25 plates. Select a single Kid’s option if required. All entrée options are Gluten-Free except for the Kid’s selection.
	Poultry
	Stanley's Maple Glazed BBQ Chicken Tender marinated chicken breast, brushed with our famous Maple BBQ Sauce.
	$40.25 per person
	Rosemary Chicken with Mushroom White Wine Sauce Juicy rosemary marinated chicken breast with a local mushroom white wine sauce.

	$40.25 per person
	Roast Turkey Traditional roast turkey, accompanied by our homemade dressing, pan gravy & cranberry sauce.

	$46.25 per person

	Beef
	Stanley’s Style Beef Delicious thinly sliced farm-raised beef marinated and served with our house sauce or a delicious chimmichurri (host choice).
	$45.95 per person
	Local Farm Raised Prime Rib Premium Ontario Beef slow cooked for maximum flavour. Served with horseradish & natural au jus.


	Fish
	Soya & Maple Glazed Salmon Brushed with our housemade maple & soya glaze.
	$41.55 per person

	Pork
	Maple Bourbon Glazed Pork Marinated and brushed with house-made maple bourbon glaze.
	$39.85 per person

	Vegetarian / Vegan
	Mushroom Bourguignon A savoury dish featuring tender mushrooms cooked in a rich red wine sauce, simmered with garlic, onions, and aromatic herbs, served over a bed of creamy mashed potatoes.
	$37.95 per person
	Roasted Vegetable Curry A flavourful blend of roasted seasonal vegetables in a mild curry sauce, served over rice, with hints of coconut milk and fragrant spices.

	$37.95 per person

	Kid’s Meals
	All kid’s meals come with the same starter as the rest of your guests and a Maple Sundae for dessert.
	Chicken Fingers & Fries All white chicken tenders & fresh cut fries with ketchup & plum sauce.
	25.50 per person
	Selection of Adult Entrée A smaller portion of one adult entrée.

	15% Discount From List Price




	DINNER SELECTIONS
	Plated Dinner
	Side Options
	All protein entrées come with chef’s choice seasonal vegetables and your choice of a starch option. Sides for Vegetarian entrées are pre-selected by our chef.
	Rustic Garlic Mashed Potatoes Creamy mashed potatoes blended with roasted garlic, butter, and their natural skins for added flavour.
	Roasted Parmesan Potato Potatoes seasoned with rosemary and garlic and roasted to perfection.
	Vegetable Rice Pilaf Fluffy rice simmered in vegetable stock and tossed with a medley of seasonal vegetables.

	Dessert Menu
	A single dessert choice is available to all of your guests. All desserts accompanied by the Stanley’s coffee & tea station.
	Stanley’s Maple Apple Crisp Fresh apples, tossed with Stanley’s Maple Syrup, cinnamon & sugar. Topped with our homemade crumble topping. Served with maple caramel and vanilla ice cream.
	Stanley’s Smoked Maple Cheesecake A Stanley’s take on a classic, topped with our Smokey Maple Syrup.
	Sticky Toffee Pudding Soft and decadent pudding cake topped with our house maple toffee sauce, served with whipped cream.
	Mixed Berry Pavlova A light and airy pavlova topped with whipped cream and a vibrant mix of berries.
	Triple Layered Mousse Rich dark chocolate, creamy milk chocolate, and smooth vanilla mousse layered and finished with a crisp sugar cookie.
	For guests with dietary restrictions, our Chef has crafted a specialty dessert to ensure everyone can enjoy a sweet treat. Our Chef will determine if your guests will receive the specialty dessert based on their dietary restrictions.
	Coconut Panna Cotta A creamy coconut panna cotta, delicately balanced with a refreshing seasonal flavour, topped with a house-made berry coulis.





	DINNER SELECTIONS
	Cocktail Style
	Cocktail-style weddings create a relaxed and social atmosphere, encouraging guests to mingle without the formality of assigned seating or seating plans. This style works best with a later ceremony time (6:00 PM or later), as guests are less likely to expect a plated dinner. For the best experience, we recommend inviting all guests to the entire event, as the later start time doesn’t suit a traditional “reception-only” guest list. There is no children’s pricing on Cocktail Style menus.
	To ensure your guests are well-fed and happy, couples must select at least:
	1 x Action Station
	4 x Hors D’oeuvres
	1 x Late Night Eats Selection
	Please note: For cocktail-style weddings, the Late Night Eats Selection must be ordered for 100% of the guest count, rather than the standard 75%, to ensure ample food is available throughout the evening.



	Buffet Style
	Enjoy a dining experience as unique as your event. Choose from our Signature Dinner Buffet, featuring thoughtfully curated favourites, or collaborate with our culinary team to design a custom buffet that perfectly suits your vision.
	Signature Dinner Buffet
	Minimum 50 guests
	$58.55 per person
	Salad (Select two)
	Traditional Caesar
	Simple Greens Garden
	Tomato & Mozzarella
	Marinated Bean
	Broccoli
	Country Style Potato
	Starch (Select one)
	Rustic Garlic Mashed Potatoes
	Roasted Parmesan Potato
	Vegetable Rice Pilaf

	Served with Chef’s Choice Seasonal Roasted Vegetables.
	Entrées (Select two - portions split evenly between your selections)
	Stanley's Maple Glazed BBQ Chicken
	Rosemary Chicken with Mushroom White Wine Sauce
	Stanley’s Style Beef with a House Sauce
	Stanley’s Style Beef with Chimmichurri
	Soya & Maple Glazed Salmon
	Maple Bourbon Glazed Pork
	Dietary Accommodations Vegetarian, vegan, and other dietary-restricted meals can be provided by request. These entrées must be pre-ordered for the required number of guests and will be prepared individually. Please note that each specialty entrée carries an additional charge of $5 per meal.

	Dessert  Select one (1) option from our dessert menu.




	LATE NIGHT EATS
	Feel free to choose selections from the “Hors D’oeuvres” section. Late Night Eats are required for a minimum of 75% of your total guest count, including any late-night guests.
	Plated
	Pizza Bar House-made pizzas served buffet style. Host choice of up to 3 different kinds: Vegetarian, Cheese, Pepperoni, Combination, Hawaiian or Stanley’s Special.
	$12.00 per person
	Poutine True Canadian Poutine. Fresh made fries & St Albert’s Cheese Curd, smothered in our house poutine sauce. Served butler style.

	$11.00 per person
	Maple Planks Stanley’s Family Recipe Pancakes deep fried, covered in powdered sugar topped with Stanley’s Maple Syrup. Served butler style.

	$7.50 per person
	Stanley’s Beef Sliders Juicy sliders made with Stanley’s farm-raised beef, served on our in-house slider buns with aioli and pickle.

	$8.50 per person

	Action Stations
	Poutine Bar Guests can indulge in delicious poutines, with staff preparing fresh poutines to order.
	$13.00 per person
	$14.50 per person
	Mac ‘n’ Cheese Bar Macaroni and creamy bechamel, sauced in front of you, served with a selection of toppings.
	Popcorn Bar Fresh popcorn served with a variety of dry seasonings for guests to mix and match, including our homemade maple blend.

	$7.50 per person
	The Fry Bar Guests can enjoy a selection of crispy fried bites, from golden fries and onion rings to deep-fried pickles. Choose a minimum three options for $4 each — served hot and fresh. Includes sauces - ketchup, chipotle mayo and house-made ranch.
	French Fries
	Onion Rings
	Deep-Fried Pickles
	Mozzarella Sticks
	Chicken Nuggets
	Kettle Chips
	Mini Pogos
	Sweet Potato Fries
	Jalapeño Poppers


	Starting at $12 per person
	Pierogi Bar Fried in front of you with sautéed onions and served with a selection of toppings.

	$12.50 per person
	Taco Bar Hard & soft-shelled tortillas loaded with Stanley’s Farm Raised Beef, served with a selection of toppings including salsa, sour cream, cheese & lettuce.

	$22.50 per person
	Carving Station Stanley’s farm-raised beef, slow roasted and thinly sliced, piled high on a homemade slider bun and served with horseradish aioli & onion.

	$22.50 per person
	GF - Gluten Free         V - Vegetarian         VG - Vegan



	YOUR MENU YOUR WAY
	We believe your wedding should reflect your unique love story and personal tastes. That’s why we offer the flexibility to create a custom menu that perfectly suits your vision. Whether it’s a beloved family recipe, a favourite dish, or a specific theme, our catering team is dedicated to bringing your culinary dreams to life. With options for both buffet-style feasts and seated dinners, we’ll ensure your menu is a beautiful part of your celebration. Reach out to us to begin crafting a memorable dining experience for your special day!

	BAR SELECTIONS
	At Stanley’s we offer a curated selection of classic and locally sourced beers, wines, and spirits. From timeless favourites to regional gems, our bar is stocked to satisfy everyone. Enjoy the flexibility of a host bar with no minimum spend and billing based on actual consumption, so you only pay for what’s poured. The options are completely customizable so they can be perfectly tailored to match the style and budget of your celebration.
	Cash Bar
	Guests pay individually for their own drinks. Bar accepts Cash, Debit, Visa & MasterCard. Guests can start tabs if they would like.

	Host Bar
	Host (couple) covers drinks for guests. Couples will be asked to set a maximum limit. Host Bar is billed on consumption up to the maximum limit. Hosts may select what options are available as part of the Host Bar - other options are still available to guests for purchase.

	$5 Bar
	Guests purchase drinks for $5 each - the balance is covered by the couple. Couples will be asked to set a maximum limit. Final total is billed on consumption up to the maximum limit. Hosts may select what options are available as part of the $5 Bar - other options are still available to guests for purchase.

	Ticket Bar
	Hosts provide and handout tickets to guests that can be used at the bar. Couples will be asked to set a maximum limit. Final total is billed on consumption up to the maximum limit. Hosts may select what options are available as part of the Ticket Bar - other options are still available to guests for purchase.

	Specialty Cocktails & Welcome Drinks
	Begin your celebration with a personalized welcome drink or keep the celebration flowing with signature cocktails available throughout the evening. Our beverage team will help bring your vision to life. Specialty cocktails are subject to minimum orders.


	BAR SELECTIONS
	White Wine
	Chardonnay Unoaked
	Pinot Grigio

	Domestic Bar Rail
	Tanqueray London Dry Gin Bacardi Supperior White Rum No. 99 Ice Storm Vodka Forty Creek Whisky

	Red Wine
	Cabernet Merlot

	Beer
	Stanley’s Stonehouse Pilsner Michelob Ultra Corona Broadhead Brewery NEIPA Broadhead Brewery Oatmeal Stout Vimy Brewing Co. Lagered Ale Vimy Brewing Co. Red Ale Whitewater Brewing Co. Farmer’s Daughter Corona Cero (non-alcoholic) Grüvi Juicy Dayz IPA (non-alcoholic)

	Specialty Wine
	Peach Wine
	Non-Alcoholic Bubbly Rosé

	Cider & Coolers
	NBOS Original Cider NBOS Wild Strawberry Cider Sandbagger Cransfusion Sandbagger Boysenberry Storyteller French 75

	Standard Spirits - other than bar rail
	Tequila, Spiced Rum, etc

	Non-Alcoholic
	Sapsucker Sparkling Water County Bounty Soda - Assorted Flavours Standard Sodas (Coke, Gingerale, etc) Standard Juices (Orange, Cranberry, etc)

	Premium Spirits
	Glenfiddich, Patron, etc

	Standard Cocktails
	Caesar, Whiskey Sour, etc

	Shooters
	Swedish Berry, Polar Bear, B52, etc
	Have a beer, wine, spirit, cocktail, etc that’s special to you and has to be a part of your special day?  No problem - just ask! We will work alongside you to make sure you have the right options to ensure a great evening for you and your guests! Special selections are subject to minimum orders.



