SUNSTONE GOLF CLUB




About Us

Thank you for expressing interest in
Sunstone Golf Club for your upcoming wedding!

It's the day you have been dreaming of and we at Sunstone are delighted to bring your
vision to life. The views from our property are what our weddings are famous for. Set at
the base of the majestic Mount Currie that towers 8,500 feet above!

Sunstone offers some of the most breathtaking views in all of the Pemberton Valley.

The possibilities for your special day are endless in our private and naturally beautiful
setting. With our open concept dining room and bar, our exceptional food and great
service, paired with our heated covered patio & grassy meadows, you'll be sure to find this
space will suit any desired concept.

Whether you are looking for a small, intimate celebration or a grand event with 300 of
" Sy your closest friends and family, we can tailor your event to be as unique as your vision.
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Bl e | We appreciate your interest in Sunstone Golf Club and look forward to meeting with you
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For more information please contact us
events@sunstonegolfclub.com
604-894-6197
1730 Airport Rd
www sunstonegolfclub.com




Qur Scrvices

We are delighted to make your wedding a successful and stress-free day. Our staff will
cater to you and your guests for the entirety of the ceremony and reception.

Bar & Catering

From beer and wine to delectable spirits, the best tonics to whet your palate are from the Sea Sky
corridor. Choose from our generous liquor selection to create signature cocktails for your event, sip the
finest local wines and mingle with the freshest micro-brews. We proudly serve a variety of British
Columbia beer and liquor including wines from the award-winning Fort Berens winery in Lillooet, BC.

Our indoor dining space oflers seating for up to 100 guests, Our large covered patio offers seating for up

to 80 guests. Our beautiful outdoor grass area with split rail fencing offer space for up to 300 guests.
(All areas are wheelchair accessible)

Parking Here

Our facility offers free parking during your event. Rv's & Campers wishing to park overnight in our un-
serviced lot may do so by registering with the Golf Shop.

Accommodations

Pemberton offers several hotels & bed & breakfasts. If you need assistance with local vendors
we offer an extensive vendor list to our clients.




Packages

Elopement
$70
/person

The Elopement Packagde is for events
between 15 & 30 people.
=Includes Ceremony site, Venue & Buffet Dinner.

Please Review Page 6 for Dinner options.

e 4pmto 1l pm

e Ceremony Site (1hour, includes set up & tear
down)

e Dinner served in either our Restaurant or on
our covered heated Patio

e Buffet Includes: 2 mains, 2 sides plus coffee,
tea & water station

e Golf Carts to use for photos on the course

e Use of in-house chairs, tables, dinnerware,
cutlery, table linens.

e Free Parking

e Service, Bar & Kitchen Staff

e Addon Menu & Golf options available for a fee

[ndoor/Outdoor
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$110

/person

The Indoor Reception Packagde is for
receptions between 31 to 100 people.
Includes Ceremony site, Venue & Buffet Dinner.

Please Review Page 6 for Dinner options.

4 pm. to 1 am (extra time can be added for a fee)
Buffet Includes: 2 mains, 3 sides plus coffee, tea &
water station

Free tasting for 2 included for events with guests
over 60

Dinner area set up & tear down

Exclusive use of the Restaurant or the Covered
Heated Patio. (Please Note: A complete Restaurant
& Patio Buy-out requires a minimum spend of $6500
per day.)

Golf Carts to use for photos on the course
Ceremony Site (3 hours)

Indoor use of in-house chairs, tables, dinnerware,
cutlery, table linens.

Free Parking

Service, Bar & Kitchen Staff

Access to our exclusive Vendor List

Addon Menu & Golf options available for a fee

SUNSTONE GOLF CLUB

Green Space Rental
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$2500
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Green Space rentals are for 100% outdoor
events of up to 300 people.
This Package includes:

Rental of our outdoor greenspace

On site staff member until 1:00 a.m.

Free Parking for you and your guests.
Access to our exclusive Vendor List
Assistance from our in-house Event Planner
(including coordination of timelines)

Extra Time & Golf can be added for a fee

Plus applicable taxes and gratuity 18%



SUNSTONE BAR & GRILL
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Qur Mcnu

Using fresh ingredients, our head chef

will create a unique menu catered to
your taste.

For events over 60 guests, a menu
tasting for 2 will be arrangded with our
head chef and event coordinator to
help you build a menu exclusive to
you and your event. Any special
requests, allerdies, setup, timeline or
service requirements will also be
discussed at this time.

Please inquire about custom menu
options.

ppeliyers

$830-$40 per dozen - min of 3 dozen of any one kind

The Indoor/Outdoor packagde receives 3 dozen appetizers at no
charde with a minimum of 60 guests and 12 dozen appetizers
ordered.

Pear and Fig Chutney with Goat Cheese
e Onion Marmalade with Brie

« Sambuca or Garlic Prawns

e Chicken or Beef Skewers

« Pancetta Wrapped Asparagus

« Bruschetta with Goat Cheese

« Spinach & Artichoke Dip

» Bacon Wrapped Scallops

« Vegetarian Meatballs

e Mini Quiche

Fremeim Aqhres

Custom menu addons at Market Prices

e Pesto Crusted Halibut

Slow Roasted Striploin

Braised Short Ribs with a red wine glaze

Bacon Wrapped Pork Loin - in a wild mushroom demi glaze

Slow Roasted Leg of Lamb served with darlic and rosemary

Event Packagdes include 2 Mains - custom menu options available

 Pacific Salmon with a Sriracha Honey Glaze

« Baby Back Ribs with a Mango Chutney BBQ Sauce
o Brohm Lake Duck Breast - Maple Grapefruit Glaze
« BBQ Chicken with a Carolina BBQ Sauce

o Butternut Squash Ravioli (V)

« Vegetable Lasagna (V)

« Thick Cut Pork Chop in a Mushroom Demi-glaze
 Butter Chicken with a Mango Chutney Sauce

« Veal Scallopini with Lemon and Capers

Oiat
o Drink
Choose 2 or 3 sides depending //‘ y
Event packages include coffee,

on your package choice.
tea & hot water station. Other
beverages also avaible for a fee.

¢ 4 Bean Quinoa Salad

e Greek Pasta Salad

e Soft drinks
o Caesar Salad

Alcoholic beverages
e Roasted Beet Salad

Juices

e Green Salad

Hot Chocolate
« Seasonal Vegetables

Bottled Water
« Basmati Rice Pilaf

« Roasted Fingerling Potatoes
« Roasted Yams

« Mashed Potatoes



Buffet Samples — clpamens Fackage Farr Famdly Divtrers

15 to 30 guests:
' . Vegdetarians options on Page 5 « Baby Back Ribs with a Mango
We've gcl’rhered for you our fCIVOf'I"'e buffet ity 550 St Burger Buffet (Choice of 2 Meats)
wedding food ideas from real weddings e « BBQ Chicken with a Carolina Bee. Salmon & Chicken or Veggie (V)
h e | d at S unstone Go |'F Cl u b . * B.acon V\.h‘apper Pork L01n. BBO Sauce Served with Caesar Salad & Fries
with a wild mushroom demi S iy NSl e Lettuce, Tomato, Onion, Ketchup, Mustard, Relish
laze * Seasonal Vegetables Cheese & Bacon
From family dinners, corporate gathering » 4Bean Quinoa Salad . Coffee. Tea & Water Station

or lavish weddings, we've curated these " Seasonal Vegetables ,
e Coffee, Tea & Water Station Taco Buffet (Choice of 2 Meats)
butfets to fit with our offered packages. Custom Menu Example #2 Beef, Pork. Chicken or Jackfruit (V)
(Premium Menu - Market Price) Tomatoes, Lettuce, Onions & Cheese

Custom Menu Example #1

Custom pac I(CI ges can a |WCI ys b e create d (choose items from page 5) * Pesto crusted Halibut (premium extra $) Re-fried beans and spanish rice

e Slow roasted striploin (premium extra $) Salsa & Sour Cream & Soft Flour Tortilla Shells
'From our mendu. e 2 Mains (add an extra main for a fee)
* 4bean quinoa salad
e 2 Sides (add an extra side for a fee)
* Seasonal vegdetables

e (Coffee, Tea & Water Station

Assorted cheesecake (extra $) ? P , /q/

Market Price
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Sample Buffets for 30 to 100 guests

Pesto Crusted Halibut

* Pacific Salmon with a Sriracha * Baby Back Ribs with a Mango * Butternut Squash Ravioli (V)  Baby Back Ribs with a Mango
Slow Roasted Striploin
Honey Glaze Chutney BBQ Sauce * Vegetable Lasagna (V) Chutney BBQ Sauce
) . . Braised Short Ribs in a red wine glaze
* Brohm Lake Duck Breast in a * BBQ Chicken with a Carolina * Roasted Yams * Brohm Lake Duck Breast - Maple
Bacon Wrapped Pork Loin with a wild mushroom demi glaze
Maple Grapefruit Glaze BBQ Sauce * Buttery Mashed Potatoes Grapefruit Glaze
Slow Roasted Leg of Lamb served with garlic and rosemary
 Basmati Rice Pilaf * Roasted Yams * Seasonal Vegetables * Roasted Beet Salad
Add a cheesecake dessert for $11 per person
e Roasted Beet Salad * Buttery Mashed Potatoes * ColTee, Tea & Water Station * Fingerling Roasted Potatoes
Add an extra side $11 per person
* Seasonal Vegetables * Scasonal Vegetables e Seasonal Vegetables
* Coffee, Tea & Water Station * Coffee, Tea & Water Station (V) = Vegetarian * Coffee, Tea & Water Station
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Venue & Vendors

Patio rentals must be accompanied by a pre-ordered food menu. Please inquire about custom menus or
view sample buffets on pages 5 & 6. If brinding your own wine please add a $20 corkagde fee per-bottle.

Covered Patio Rental Add on ONLY:
4hrs Covered Patio Rental
(includes set up time) Extra time rental
$1000 Extralhr - $180
up to 60 guests Extra 2 hr = $320
Includes:

« Tables

 Chairs

o Staff

Uncovered patio rental
2hrs

(Includes set up time)
$300

up to 20 guests

Includes:
« Tables
« Chairs
o Staff

Add on ONLY:
Uncovered Patio Rental
Extra time rental
Extralhr - $140
Extra2hr - $260

Entertainment, AV,

Accommodations and
other Vendor rentals

Inquire about pricing



Get In Touch With Us

S U N STO N E G o I_ F C I_U B For inquiries or follow-ups
| |

Company Address
1730 Airport Road

Pemberton, B.C.

Phone Number
604-894-6197

Email Address
events@sunstonegoflclub.com




