
THE EXCEPTIONAL WEDDING, GOLF & BANQUET FACILITY



THIS IS YOUR SPECIAL DAY...

LET DEER CREEK MAKE IT EXCEPTIONAL.

        eer Creek Golf & Banquet Facility has set the stage for a spectacular wedding                      
        and is ready to make your day everything you have dreamed of.  Our team of wed-
ding co-ordinators are waiting for the opportunity to make your dreams a reality.

Deer Creek Golf & Banquet Facility is the premier wedding facility in the Durham 
Region.  Set on a pristine 45-hole golf course, this 50,000 square foot facility will 
heighten your day to unexpected proportions.  Your guests will be welcomed into the 
stunning rotunda and swept away to our Grand Ballroom with 25 foot vaulted ceil-
ings.  All our spacious rooms overlook the golf course and are surrounded by terraces 
and patios.  Deer Creek will treat you and your guests to the EXCEPTIONAL.

When the facility was built in 2004, planning and providing spectacular weddings 
was the goal.  �is has been accomplished by providing traditional elegance and un-
compromised scenery.   Deer Creek Golf & Banquet Facility continues to be certi�ed 
Eat Smart, which recognizes excellence in restaurants o�ering healthy meal choices, 
exceptional food safety and smoke free dining.

Now that you have seen our grounds, we are sure you will agree that Deer Creek Golf 
& Banquet Facility will make your day EXCEPTIONAL!
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DEER CREEK GOLF & BANQUET FACILITY

WELCOMES YOU WITH...

• Sensational Outside Wedding Gazebo
• 540 Capacity for a Sit Down Dinner complete with a Large Dance Floor
• Floor to Ceiling Windows
• Ample Free Parking
• Independently Climate Controlled Rooms
• Private Bridal Suites
• LCD Projector & Projection Screens
• Emergency Generators
• Custom Lighting Available
• In House Sound System
• Private Terrace overlooking the Golf Course

ALL WEDDING PACKAGES INCLUDE:
• On-Site Wedding Co-ordinator to assist with every detail of your Exceptional Day
• Sparkling Wine and Chocolate Covered Strawberries for the Bride & Groom
• Cutting of your Wedding Cake with Silver Plated Co�ee Service
• Decorated Head Table and Cake Table
• Black Tie Service
• Complimentary Coat Check
• Use of LCD Projector, Screen, Microphone and Wireless Microphone
• Flex Back Chairs
• Fine China
• Choice of Entrée Selections
• Use of Gardens for Wedding Photographs
• Choice of Linens to Colour Coordinate your event
• Chaircovers (White, Black or Ivory)
• Room Rental, Taxes and Gratuities
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TESTIMONIALS

We recognize that your wedding day is not only a day but rather an entire experience 
that requires time, dedication and planning.  Our team of professionals are at your 

disposal to help make your day Exceptional.

Deer Creek was awesome - the sta�, the food - everything was fantastic!  �ank you 
for all of your time and e�ort!  
Chris and Tracey, July 2007

Our wedding day went better than either of us could have ever imagined.  Everything 
looked beautiful, things were well organized and timely and the food and service were 

awesome!  �e guests were so impressed with everything - it was great to have such 
wonderful feedback!  You are so organized and personable - I am sure our day would 

not have went as well had you not been a part if it.”
 Gillian and Jeremy, October 2007

p. 2

�e food was excellent, the room was organized perfectly.  �e sta� was all so accom-
modating.  We  LOVED the champagne and strawberries in the room.  What a lovely 

touch!  You did  terri�c job and handled everything well.
October 2007

You did an amazing job on the day of our wedding - it was so beautiful and memora-
ble.  Everyone loved the venue and we enjoyed working with you - you were amazing!  

It’s always good to be able to work with people who are great at what they do.
Carrie and Dave, September 2007
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WEDDING PACKAGES

WEDDING  PACKAGE #2

WEDDING  PACKAGE #1

WEDDING  PACKAGE #3

• Assorted Hors D’Oeuvres
�ree selections based on �ree pieces per person
• Cocktail Reception
• Assorted Baked Breads
• Soup or Salad
• Feature Entrée
• Dessert Selection Served with Co�ee & Tea
• Chair Covers (choice of White, Ivory or Black)
• Co�ee & Tea with Cake Cutting
• House Wine with Dinner
• Standard Bar

• Assorted Hors D’Oeuvres
Four selections based on Four pieces per person
• Cocktail Reception
• Assorted Baked Breads
• Soup or Pasta
• Salad
• Premium Entrée
• Dessert Selection Served with Co�ee & Tea
• Chair Covers (choice of White, Ivory or Black)
• Co�ee & Tea with Cake Cutting
• House Wine with Dinner
• Standard Bar

• Assorted Hors D’Oeuvres
Six selections based on Five pieces per person
• Cocktail Reception
• Assorted Baked Breads
• Emerald Antipasto
• Soup or Pasta
• Salad
• Premium Entrée
• Dessert Selection Served with Co�ee & Tea
• Chair Covers (choice of White, Ivory or Black)
• Late Night Treat (Select One)
• Co�ee & Tea with Cake Cutting
• House Wine with Dinner
• Premium Bar
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WEDDING  PACKAGE #4
• Assorted Hors D’Oeuvres
Six selections based on Six pieces per person
• Cocktail Reception
• Assorted Baked Breads
• Emerald Antipasto
• Soup or Pasta
• Salad & Seafood Platter 
• Platinum or Platinum Plus Entrée
• Dessert Selection Served with Co�ee & Tea
• Chair Covers (choice of White, Ivory or Black)
• Late Night Treat (Select One)
• Decadent Milk Chocolate Fountain
• Co�ee & Tea with Cake Cutting
• House Wine with Dinner
• Premium Bar

FEATURE, PREMIUM, PLATINUM 
AND PLATINUM  PLUS ENTRÉE SELECTIONS

FEATURE ENTRÉES
CHICKEN CAPONATA  Italian Plum Tomato & Pine Nut Ragout with Artichoke Hearts, Button 
Mushrooms, Eggplant, Olives and �nished in a Caper & White Wine Sauce.

ROAST STRIPLOIN OF BEEF  English Cut AAA Herb Crusted, Angus Striploin �nished in a 
Cabernet & Roast Garlic Jus.

FRENCHED PORK LOIN CHOP  Grilled 10 oz. Centre Cut Loin Chop �nished with a 10 yr 
Tawny Port & Apple Cider Sauce with Red Currents & Apricots.

TILAPIA  Corn Tortilla & Fine Herb Crusted Tilapia served with Fire Roasted Tomatoes & Red 
Pepper Coulis.

PREMIUM ENTRÉES
CHICKEN AND ROAST STRIPLOIN DUO  English Cut AAA Angus Striploin, Cabernet and 
Roast Garlic Jus served alongside a Supreme Breast of Chicken Chasseur.

PRIME RIB OF BEEF  A generous portion of AAA Angus Beef, served with a Red Wine &    
Roasted Garlic Jus topped with a freshly baked Yorkshire Pudding.

VEAL CHOP MARSALA  Grilled Ontario Grain Fed Veal topped with Carmelized 
Shallots, Kalamata Olives & Sweet Peppers �nished in a creamed Marsala Demi.
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PLATINUM ENTRÉES
RACK OF LAMB & ROAST CHICKEN  A Herb & Parmesan Crusted French
style Rack of Lamb & a Tender Breast of Chicken roasted in Plum Tomatoes, 
Oregano & Orzo.

STEAK & SALMON  An 8oz. AAA Angus Centre Cut Tenderloin accompanied
with fresh Atlantic Salmon Fillet �nished in a drizzle of infused Tru�e Oil & 
Cabernet Reduction.

STEAK & CHICKEN  Supreme Breast of Chicken Marsala served alongside our 
8oz. AAA Angus Centre Cut New York Striploin, �nished in a Red Wine 
Peppercorn sauce.

VEGETARIAN ALTERNATIVES

SWEET LENTIL GALETTE  A Roasted Zucchini Boat �lled with Sweet and Spicy Lentils accom-
panied with Grilled Portabello Risotto Gallette. Garnished with grilled Bell Peppers, hand peeled Petite 
Carrots and Crisp Asparagus.

VEGETABLE BRIAND  Roasted Tomatoes, Asparagus, Broccoli, Artichoke Hearts and Grilled 
Portabello Mushrooms.

VEGETABLE SHANGHAI  Garden Fresh Vegetables, simmered in a sweet Plum and Black Bean 
Sauce.  Garnished with sesame seeds & seared over Shanghai Noodles.
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ROCK & TOURNEDOS PEPPERCORN An 8oz. AAA Beef Tenderloin wrapped in Smoked 
Bacon, served alongside a Cuban Rock Lobster Tail.  Finished in a Red Wine Peppercorn Sauce & 
served with Drawn Butter.

ROAST BREAST OF DUCK  Muscovy Breast of Duck marinated in �ne herbs and spices, pan 
seared in �rst press olive oil and �nished in a Triple Sec infused Blueberry Reduction.

PLATINUM PLUS ENTRÉES

PREMIUM ENTRÉES continued

BEEF TENDERLOIN PERIQUEUX  Pan Seared Medallions, napped with Wild Mushrooms, 
Black Tru�es & Carmelized Shallots infused in a Tarragon Medeira Sauce.

OVEN ROASTED ATLANTIC  SALMON  A boneless �llet of Salmon seasoned with our Chef ’s 
herbs & spices.  Finished in a White Wine Lemon & Dill Sauce.



HORS D’OEUVRES
COLD

CARIBBEAN JERK MEATBALLS on a spoon

SHARP CANADIAN  CHEDDAR CHEESE 

BITES

ASSORTED PETIT QUICHE ~ Lorraine, Wild 
Mushroom, Florentine and �ree Cheese

DIM SUM with Kikoman Glaze

ANTIPASTO CROISSANT with Rosemary Salsa

BEEF TENDERLOIN SATAY with Wasabi Soy

CHICKEN SATAY with Teriyaki Glaze

SPRING ROLL with Mild/Spicy Red Chili Dipping 
Sauce

CRAB CAKE topped with Scallion Aioli

BEEF WELLINGTON with Black Pepper Sauce

TEMPURA SHRIMP with Amaretto Cocktail Sauce

SZECHWAN SHRIMP with Ponzu Dipping Sauce

SEA SCALLOP wrapped in Smoked Bacon

BREADED SEA SCALLOP with Sambucca Tartar

BLACK TIGER SHRIMP with Roast Garlic & 
Soave Cocktail Sauce

HOT
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POTATOES ~ Roast Garlic & Carmelized Onion Mash 

VEGETABLES ~ Glazed Snipped Carrots, Buttered Asparagus and Roasted Bell Peppers

POTATOES AND VEGETABLES

SUNDRIED TOMATO & GOAT CHEESE 

BRUSCHETTA

CHILLED GAZPACHO SHOOTER

CALIFORNIA ROLL with Soy Sauce

THAI CHICKEN with Pea Shoots on Chinese Spoon

PROSCUITTO & HONEYDEW 

THAI VEGETABLE SALAD ROLL with Citrus 
Dipping Sauce

FINE ASSORTMENT of Black Peppercorn, Jalap-
eno & Smoked Salmon Cream Cheese served on Herb & 
Sesame Water Crackers

FOIE GRAS CROSTINI with Carmelized Pear Jam 
& Crisp Onions

SMOKED SALMON TAMAKI CONE with Soy 

LOBSTER CREPE BEGGARS PURSE 

SMOKED SALMON ROSETTE with Capers, 
Drizzled Soy on Pumpernickel

PEKING DUCK SALAD ROLL with Citrus Dip-
ping Sauce
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DESSERTS & LATE NIGHT TREATS

LATE NIGHT TREATS

DECADENT CHOCOLATE FOUNTAIN

SWEET TABLE ~ Assorted French Pastries, Specialty Cakes, Flans and Mousses 

FINISHING TOUCH ~ Assorted Sandwiches and Wraps including Vegetarian with French Pastries

�ree & Five Tiered Milk Chocolate Fountain 
Served with Bamboo Skewered Seasonal & Exotic Fruit
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DESSERTS

White & Dark Chocolate Volcano Mousse Cake

Assorted Classic Fine French Pastries

Tiramisu ~ Traditional Dessert with Espresso Soaked Lady Fingers

Our Classic Belgian Chocolate Mousse Cake

Marbled Chocolate  Cheesecake Tower 

Mango & Raspberry Charlotte - Tangy Mango Mousse with jaconde polka dot wrap decorated with 

a Mango Coulis and a heart

Two Swans ~ Lemon & Wildberry

Fieldberry Panne Cotta - Traditional Italian Dessert of Milk and Cream set in a mold and served with 

�eld berries 

Strawberry Parfait

SOUPS, SALADS, PASTAS AND ANTIPASTO
SOUPS ~ Cream of Broccoli, Minestrone, Chicken Tortellini, Butternut Squash & Apple 
Stracciatella  / Cream of Wild Mushroom, Vichyssoise or Boullabaisse (additional charge applies)

SALADS ~ Mesclun Baby Greens, Organic Spinach with Pine Nuts , Young California 
Greens, Tossed Four Leaf Salad or Caesar Salad  / Authentic Greek Salad (additional charge applies)

PASTAS ~ Gnocchi, Tortellini, Cappelletti, Fussilli, Fettuccine, Penne or Spaghettini

SAUCES ~ Smoked Salmon, Rose, Tomato and Basil, Arrabiata, Primavera, Alfredo or 
Peppercorn

EMERALD ANTIPASTO PLATTER ~ Prosciutto & Melon, marinated Mushrooms, 
Kalamata Olives, Kosher Pickles, Grilled Sweet Bell Peppers, Eggplant, Zucchini & 
Pearl Onions

SEAFOOD PLATTER ~ Garlic Fried Jumbo Black Tiger Shrimp, �ai Calamari, 
Marinated Mussels & Jail Island Smoked Salmon.  Served with Russian Baguettes 
accompanied by Dill Honey Dijon sauce, Sambucca Cocktail sauce & Spicy �ai sauce.



CEREMONIES

REFERRALS & SERVICES

Deer Creek can o�er referrals on the following accessories & services:
• Florists    • Photographers  • Disc Jockeys
• Formal Wear Consultants  • Decorators   • Entertainers
•Transportation Arrangements  • and many others
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EXCEPTIONAL ENHANCEMENTS
To make your Special Day even more Exceptional, our team has developed a list of upgrades and 
options that will make your day perfect!  �e following items can be added to your Wedding Pack-
age for an additional charge.  Please con�rm with your Wedding Coordinator the availability and 
current pricing.  �is is not a complete list and our Chef can customize any menu or special request 
that you may have.

FOOD ENHANCEMENTS
Antipasto El Mare
Shrimp Cocktail
Seafood Platter
Cuisine from Around the World ~ Mediterranean, Asian, Indian, Jamaican, Portugal and more
Crépe Station including Fresh Fruits and Berries 
Duchess Potatoes, Pommes Williams, Slivered Almond Croquette

ENTERTAINMENT AND BEVERAGE ENHANCEMENTS
Dance Floor Lighting
Premium Bar
Espresso / Cappucino Bar
Martini Bar
Specialty Upgraded Linens
Champagne Fruit Punch
Non Alcoholic Fruit Punch
Putting Green for competition, photos and/or Kissing Game

Deer Creek can o�er either an indoor or outdoor setting for your Wedding Ceremony.  
For availability and pricing, please speak with one of our Wedding Co-ordinators.

Our Gazebo is the perfect setting for an outdoor ceremony.  Chairs are arranged on the 
interlocking patio, creating a centre aisle for your entrance.  Surrounded by gardens, 
this is  a perfect location for your ceremony and your Wedding Photos.

We can also host your Outdoor Ceremony on any one of our Terraces, overlooking the 
Golf Course, or at our covered patio at Mr. C’s Restaurant.

Should you prefer an Indoor Ceremony, simply discuss the many 
options we have available with your Wedding Coordinator.
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BANQUET FACILITY

Audley Hall

Middle Hall

Taunton Hall

Audley Terrace

Audley Cocktail 
Area

Taunton
Cocktail Area

Main
Lobby

Squires 
Room

Ta
un
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n 
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rr
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Westney Room

MTG 
Rm3

MTG 
Rm2

MTG 
Rm1

Covered Patio

Mr. C’s
Restaurant

Kitchen

Gem Room
Restaurant

LOWER FLOOR
Total Square Footage 
Available 19,000 sq.ft.

MAIN FLOOR
Total Square Footage 
Available 19,000 sq.ft.



www.golfdeercreek.com
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2700 Audley Rd. N., Ajax, Ontario  L1Z 1T7
tel. 905.427.7737  • toll free 1.866.661.6617

SIMPLY EXCEPTIONAL


