
Wedding Packages 2022-2023



Welcome to Mill Run
Congratulations on your engagement and thank you for thinking of 

Mill Run for your big day!

We are excited to have you.  

Nestled in the rolling hills of Uxbridge Township, Mill Run Golf Club offers the 
natural setting you’ve been looking for to say your I do’s. Mill Run’s rustic, yet 
elegant atmosphere features manicured lawns and gardens, exposed brick, 

and Siloam Pond (home to seasonal swans).



Our Spaces 
Ceremony Garden
Up to 175 Guests

A beautifully manicured outdoor ceremony 
site with seasonal gardens overlooking Siloam 
Pond. Available Spring, Summer, and Autumn.

Ballroom
Up to 250 Guests

A large and open ballroom with rustic exposed 
brick and built-in dancefloor.  Includes patio 
access.  Ballroom can be split for groups with 
less than 80 guests.

Sunroom & Patio
Cocktail Reception  & 
Small Gatherings
Perfect for cocktail hours or small receptions.  
The sunroom has a private bar and large 
windows facing the golf course with a newly 
renovated patio.



Special Packages

* All Prices are plus HST and a gratuity of 15%

Elopement Package:
Includes...
•	 Ceremony	Garden
•	 Champagne/Sparkling	Toast
•	 Set	up/Tear	down
•	 Romantic	Dinner	for	Two	(4	courses,	bottle	of	wine)
•	 Day	of	Coordinator
•	 Welcome	Sign
•	 Free	Parking

Available Sunday-Thursday, up to 50 guests

Sunday Brunch Package:
Includes…
•	 Half	Ballroom
•	 Three	Course	Brunch	Menu	(3	Entrée	Options)
•	 Bottomless	Mimosas	Or	Caesars	(2hrs)
•	 Floor	Length	Table	Linens
•	 Linen	Napkins
•	 Chair	Covers
•	 Day	Of	Coordinator

Available Sundays only, up to 50 guests

Cocktail Wedding Package:
Includes…
•	 Ballroom	(half	or	full	depending	on	guest	count)
•	 Hors	D’oeuvres	–	6pc	Per	Person
•	 5	Hr	Standard	Open	Bar
•	 4	Food	Stations	(2	Late	Night)
•	 Floor	Length	Table	Linens
•	 Set	Up/Tear	Down
•	 Day	Of	Coordinator

Available any day, 100-300 guests

•	 	 Day	Of	Access
•	 Welcome	Sign
•	 Free	Parking
•	 Cutting	Of	The	Cake
•	 Set	Up/Tear	Down
•	 Professional	Servers/Bartenders

•	 Day	Of	Access
•	 Welcome	Sign
•	 Free	Parking
•	 Cutting	Of	The	Cake
•	 Foursome	Of	Golf
•	 Standard	Backdrop



Full Packages

* All Prices are plus HST and a gratuity of 15%

The Standard Package:
Includes…
•	 Sunroom/Patio
•	 Ballroom	(half	or	full	depending	on	guest	count)
•	 Hors	D’oeuvres	–	3pc	Per	Person
•	 4	Hr	Standard	Open	Bar
•	 Three	Course	Plated	Dinner	(1	Protein,	1	Veg)
•	 Wine	Service
•	 Floor	Length	Table	Linens
•	 	 Linen	Napkins
•	 			 Standard	Backdrop	Included	For	Over	100	Guests

Available any day, up to 250 guests

•	 Set	Up/Tear	Down
•	 Chair	Covers
•	 Day	Of	Coordinator
•	 Day	Of	Access
•	 Welcome	Sign
•	 Free	Parking
•	 Cutting	Of	The	Cake
•	 Tasting	For	Two
•	 Foursome	Of	Golf

The Standard + Package:
Includes…
•	 Sunroom,	Patio,	&	Ballroom
•	 Hors	D’oeuvres	–	5pc	Per	Person
•	 5	Hr	Standard	Open	Bar
•	 Three	Course	Plated	Dinner	(2	Protein,	1	Veg)
•	 Wine	Service
•	 Late	Night	Station	(1)
•	 Floor	Length	Table	Linens
•	 Linen	Napkins
•	 Set	Up/Tear	Down

Available any day, 100 - 250 guests

•	 Chair	Covers
•	 Day	Of	Coordinator
•	 Day	Of	Access
•	 Welcome	Sign
•	 Free	Parking
•	 Cutting	Of	The	Cake
•	 Tasting	For	Two
•	 Standard	Head	Table	Backdrop
•	 2	Foursomes	Of	Golf



Premium Package:
Includes…
•	 Sunroom/Patio
•	 Ballroom
•	 Hors	D’oeuvres	–	5pc	Per	Person
•	 7	Hr	Standard	Open	Bar	Or	5hr	Premium	Bar
•	 Four	Course	Plated	Dinner	(2	Protein,	1	Veg	From	Premium	Menu)
•	 Wine	Service
•	 Late	Night	Stations	(2)
•	 Floor	Length	Table	Linens
•	 Linen	Napkins
•	 Set	Up/Tear	Down
•	 Chair	Covers
•	 Day	Of	Coordinator
•	 Early	Access
•	 Welcome	Sign
•	 Free	Parking
•	 Cutting	Of	The	Cake
•	 Tasting	For	Two
•	 Upgraded	Head	Table	Backdrop
•	 Full	1	Year	Membership

Available any day, 100 - 250 guests

Add the Ceremony Garden to any package: $1,000 + HST

* All Prices are plus HST and a gratuity of 15%



Menus
Hors D’oeuvres
Hot

Yorkie	Bites,	Spanakopita	(V),	Chicken	Satay,	Spring	Rolls	(V)	,	Mini	Beef	Wellington,	Assorted	Mini	
Quiche,	Vegetarian	Samosa	(V)	,	Mini	Apple	&	Brie	Grilled	Cheese	(V)	,	Cheddar	&	Chive	Tater	Keg	(V),	
Mac	&	Cheese	Truffle	Fritter	(V),	Mini	Shepherd’s	Pie,	Tempura	Shrimp,	Duck	Spiedini

Cold

Salmon	Pinwheel,	Salami	Roll,	House-Made	Bruschetta	(V),		Shrimp	Cocktail,	Caprese	Salad	Skewer	
(V),	Watermelon	Cubes	(V)	,	Whipped	Feta	&	Herb	Stuffed	Cherry	Tomato	(V).

Starters
Caesar	Salad	|	Greenskeeper	Salad	|	Baby	Spinach	Salad	|	Butternut	Squash	Soup	|	Tomato	Bisque	

with	Chives	|	Potato	Leek	Soup	|	Country	Beef	&	Barley	

Entrees
Standard/Standard + Proteins:

Chicken	supreme	&	bacon	wrapped	filet	mignon	duo	plate	with	seasonal	vegetables,	and	your	choice	
of	starch

Stuffed	chicken	supreme	with	seasonal	vegetables	and	your	choice	of	starch

Pork	tenderloin	medallions,	mushroom	parmesan	risotto,	and	seasonal	vegetables

Maple	glazed	salmon,	seasonal	vegetables,	and	your	choice	of	starch

NY	striploin,	seasonal	vegetables,	and	your	choice	of	starch



Premium Proteins:

8oz	bacon	wrapped	filet	mignon	with	garlic	shrimp	skewer,	seasonal	vegetables,	and	your	choice	of	
starch

Seared	U10	scallops	over	a	bed	of	steamed	greens	and	your	choice	of	starch

Cornish	hen	(halfed),	natural	jus,	seasonal	vegetables,	and	your	choice	of	starch

Prime	rib,	yorkshire	pudding,	garlic	mashed	potatoes,	and	seasonal	vegetables

Starches:

Rice	Pilaf	|	Garlic	Mashed	Potatoes	|	Roasted	Red	Potatoes	|	Baked	Potato	|	Potato	Pavé	+$5pp

Vegetarian:

Vegetable	Napolean

Vegetable	Strudel

Portobello	steak	atop	mushroom	parmesan	risotto,	and	seasonal	vegetables

Curried	vegetables	with	basmati	rice

Pasta Course  

(Premium	Package	only,	+$5pp	on	other	packages)

Sicilian	Pesto	Penne

Stuffed	Sweet	Potato	Ravioli

Dessert
	

Turtles	Cheesecake	|	Chocolate	Mousse	|	Lemon	Lavender	Cheesecake	|	Strawberry	Champagne	
Cheesecake	|	Sticky	Toffee	Pudding	|	Warm	Apple	Blossom	à	la	Mode

Menus Cont’d



Menus Cont’d
Late Night/Food Stations
Poutine Bar
Classic	gravy	and	cheese	curds	with	additional	toppings	to	make	it	your	own!	Includes	bacon	bits,	
green	onions,	grounds	beef,	and	pico	de	gallo.

Pizza Three Ways
Choose	three:	Pepperoni,	Blanca,	Four	Cheese,	Feta	Bruchetta,	Aloha,	Grilled	Veggie.

Taco Bar
Chef	manned	station.	Includes	ground	beef,	chicken,	and	veggie	tacos	with	lettuce,	cheese,	pico	de	
gallo,	sour	cream,	and	salsa.

Pierogi Bar
Chef	manned	station.		Made	to	order	cheese	and	potato	peirogies.		Includes	optional	bacon	bits	and	
sauteed	onions.	Served	with	sour	cream.

Mac and Cheese Bar
Chef	manned	station.		Made	to	order	mac	and	cheese	with	choice	of	add-ins.		Includes	crushed	
potato	chips,	bacon	bits,	diced	tomato,	green	onions	and	jalapeños.

Charcuterie Grazing Table
Includes	assorted	cured	meats,	local	cheeses,	breads	&	crackers,	and	fruit.

Quantities of late night servings is 60% of total guests



905-852-6212

269	Durham	Rd	#8,	R.R.	#1,	Uxbridge,	ON	L9P	1R1	|	www.golfmillrun.com


