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TORONTO SKI CLUB X SO0CO

B ABOUT TSC JABOUT SOCO

Established in 1924, the Toronto Ski Club (TSC) is SoCo catering started in 2017, serving Southern
among Collingwood's oldest Ski Clubs. TSC's private Georgian Bay and beyond. Our passion for food and
clubhouse is situated at the base of Blue Mountain service began decades ago, and our in-house chef has
and boasts fabulous views of the Niagara worked all over the US, cooking with some of the best
Escarpment. The clubhouse features large windows chefs in the country. Our mission is to create

allowing for gorgeous views of the escarpment, customized menus for each client using the best
natural light, a built-in dance floor, a beautiful long ingredients we can source and as local as possible.
bar and a large outdoor terrace. We are a fully We believe that food is one of the most important
accessible facility, with restrooms on both levels parts of any celebration, making memories to last a
and an elevator to alleviate transit between floors. lifetime.

e Post and beam interior

o Comfortable seating for up to 270 dinner guests

e Up to 400 people for a cocktail reception

o Designated area for the after-dinner reception

e Outdoor patio space and indoor space for onsite
ceremonies

e Close to local accommodations, including a
short walk to Blue Mountain Village, where
there is an abundance of accommodation,
restaurants, nightlife and activities for your
guests to enjoy.
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B THREE DAY RENTAL

$2,500 for a three day rental
¢ Single on-site consultation meeting
o Additional $200 charge for extra meetings outside of the original consultation
o All prices in your quote will include tax and gratuities
e 25% off venue rental fee for all members

JINCLUSIONS BEXCLUSIONS

e 3 day rental; set up to tear down e Table linens, cloth napkins, chair covers etc.
o Club access Friday, 9:00 a.m. - 5:00 p.m., o Extra meetings outside of original
Saturday 12:00 p.m. - 2:00 a.m., Sunday consultation
10:00 a.m. - 2:00 p.m. ¢ Sound System (band)
¢ Menu tasting for the bride and groom ¢ Wedding Planner
e 20 round tables to seat up to 160 o We recommend referencing the
e Chairs for up to 400 guests Georgian Bay Wedding_Guide to find
e Six high-top cruiser style tables wedding planners, photographers,
e Surplus of rectangle tables makeup/hair stylist and all your
e Basic table settings and glassware wedding needs!

¢ Podium and microphone
e Built in dance floor
e Built in projector and screen in Bar
e Private patio area with chairs and tables
¢ On-site complimentary parking
e Complimentary WIFI
o Stage risers for speakers or band
o Maximum 6 piece band



https://www.georgianbaywedding.com/wedding-guide
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COCKTAIL HOUR

Choose from a selection of 3 passed Hors d'Oeuvres (45 minute service)

$15 per person
*Add $5 per person

Antipasto Skewers - vegan, GF
Fried Chicken and Waffle Bites
Mushroom and Blue Cheese Tarts - vegetarian
Mini Cubano
Tomato, Ricotta and Basil Crostini - vegetarian
Prosciutto wrapped Asparagus - GF
Mini Tacos el Pastor
Samosas - vegetarian
Stuffed Mushrooms (crab, blue cheese and bacon or sausage and parmesan) - GF
Oysters on the Half Shell*
Mini Lobster Rolls*
Tuna Tartare or Ceviche on Wonton Crisp
Beef Tartare on Homemade Potato Chips*
Smoked Trout on Rosti with Horseradish Cream - GF
Mushroom, and Blue Cheese Tarts
Mini Oyster Po Boy*
Crab cakes*

SIGNATURE COCKTAIL

Add a signature drink either as a welcome drink or during cocktail hour

$13 per person
Allow our team to create a signature cocktail from our menu or choose your own adventure

Moscow Mule
Tropical Rum Punch
Negroni or Aperol Spritz
Mint Julep
Sangeia

All sample menus can be fully customized
Vegan, gluten free, dairy free, nut free and any other dietary restrictions your group may have can be accommodated
Menu and pricing are subject to change based on market value
Prices are subject to 18% gratuity and HST
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BUFFET

From $55 per person
All buffets tables come with bread, butter, accompanying sauces and salad dressings

Choice of 3 Salads
Mixed Creens with Seasonal Vegetables, Spinach with Dried Fruit and Nuts, Caesar, Beet,
Kale, or Ancient Grains

Choice of 3 Proteins
Pork Tenderloin, Pork Roast, Grilled or Roast Chicken, Salmon, Trout,
Beef Tenderloin*

Choice of 2 Starches
Rice, Roast Potatoes, Potatoes au Gratin, Pasta, Squash

Choice of 2 Vegetables
Green Beans, Asparagus, GCrilled Vegetables, Roasted Root Vegetables, Brussel Sprouts,
Field Greens

FOOD STATIONS

From $25 per person per station

Add a food station to your menu or create an experience for your guests by selecting
three as your main meal. This style of service works best when there is no formal seating
arrangement.

Southern Comfort - Favorite's from the Southern US
Taco Bar - Mexican and Latin flavours
Isalnd Flavours - Caribbean inspired
Noodle Bar - Asian ingredients to create a unique plate

Other options include:
Slider Bar, Raw Bar, Salad Bar, Baked Potato Bar, Charcuterie and Antipasto Table

All sample menus can be fully customized
Vegan, gluten free, dairy free, nut free and any other dietary restrictions your group may have can be accommodated
Menu and pricing are subject to change based on market value
Prices are subject to 18% gratuity and HST
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PLATED SERVICE

From $65 per person
Have your guests select from 3 protein options with full table service

Choose from a selection of proteins, starches and vegetables to suit and fit your budget.
All plated dinners begin with a soup or salad, bread and butter, dessert and coffee and tea

DESSERT

From $10 per person

Whether it's a plated dessert or a dessert table, we have many selections to suit your needs.

LATE NIGHT

From $8 per person
Add some late night favourites for your guests

Poutine
Tacos
Sliders
Sandwiches

All sample menus can be fully customized
Vegan, gluten free, dairy free, nut free and any other dietary restrictions your group may have can be accommodated
Menu and pricing are subject to change based on market value
Prices are subject to 18% gratuity and HST
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OPEN BAR

6 hours of open bar
Includes house bar rail, white & red wine, local and domestic beer
$70.00 per person

DRAUGHT BEER CIDER

Domestic - $7.50 per pint Local Cider - $7.50 per pint
Premium - $8.75 per pint
Import - $9.50 per pint

WINE COCKTAIL

50z - $7.50 to $11.00 / 80z - $13.00 to $17.00 Regular- $9.00 per cocktail
Bottle - $35.00 to $50.00 Premium - $12.00 per cocktail

BAR RAIL SHOOTERS

Vodka, Whisky, Rum & Gin Premium - $7.00
$6.00 per glass Top Shelf - $12.50

COFFEE & TEA STATION

Assortment of tea's decaf & regular coffee
Serves up to 50 people

$180
JUICE BOTTLED WATER
Assorted individual bottles Individual bottles
$3.50 per person $2.50 per person

All sample menus can be fully customized
Vegan, gluten free, dairy free, nut free and any other dietary restrictions your group may have can be accommodated
Menu and pricing are subject to change based on market value
Prices are subject to 18% gratuity and HST



