
 
 



 

 

 

 
 

 
Oliver & Bonacini is thrilled to be the exclusive service provider for The Westin Trillium House at Blue Mountain.  We have a 

reputation for service excellence with our event spaces and restaurants Canoe, Jump, Auberge du Pommier, Biff’s Bistro, O&B 

Canteen, Luma, Malaparte and Oliver & Bonacini Café Grill, with locations in Toronto, Oakville, Waterloo, and here at Blue 

Mountain.  In 2011 we are pleased to become exclusive service providers to Muskoka’s Windermere House and Arcadian 

Court (starting 2012).  Oliver & Bonacini is also the exclusive service provider to Toronto Board of Trade at First Canadian Place. 

 

Here at Blue Mountain, we are delighted to partner with the village’s premium resort property, The Westin Trillium 

House.  Over 10,000 sq. ft. of meeting and event space can be easily customized to suit anything from small breakout 

sessions to large upscale galas.  Combined with a chef-driven kitchen and a top-notch service team, we look forward to 

handling your event with the quality, excellence and professionalism on which Oliver & Bonacini has built its reputation. 

 

 
  
Peter Oliver & Michael Bonacini 
 



 

 

 

 
 

 

Nestled between the shores of Georgian Bay and the heights of the Niagara Escarpment is The Westin Trillium House, 
Blue Mountain, in Ontario's largest mountain resort region.  Standing boldly at nature's back door, the resort is truly a 
sight to behold. 
 
Built in the architectural style of grand Georgian Bay lodges, the resort was designed to embody the gracious hospitality 
of majestic hotels past without compromising the conveniences of today.  Experience Westin's standard service 
excellence, exceptional amenities, and four seasons of activities. 
 
The Westin’s convenient 24-hour WestinWORKOUT®, Westin Kids Club®, Games Room, outdoor heated swimming 
pool, and two hot tubs provide hours of entertainment.  Guest rooms feature the luxurious Westin Heavenly Bed®, 
Heavenly Bath®, kitchenette or full kitchen, gas fireplace, T.V. and DVD player. 
 
Just two hours northwest of Toronto, Blue Mountain is recognized as the province's top rated ski and snowboard 
destination.  The new Village at Blue features a unique pedestrian community built around a Millpond of activity.  The 
village mirrors old Ontario and is home to a variety of boutiques, dining, golf, tennis, beach activities, and nightlife.  Be 
sure to stop by Plunge, the year round aquatic centre, featuring indoor and outdoor pools, hot tubs, rope swings, and 
slides – it’s fun for the whole family! 
 
A unique and exciting experience awaits at The Westin Trillium House, Blue Mountain! 
 
To make every wedding an event to remember, The Westin Trillium House at Blue Mountain offers the bride and groom 
the following amenities: 
 
Á A personalized web page for guests to book rooms, read about the bride and groom, and learn about the hotel 

and surrounding area 
Á Sparkling wine and chocolate covered strawberries for the bride and groom upon arrival 
Á Suggestions for honeymoon locations at other Starwood destinations 
Á A single, stress-free point of contact with the Conference Service Manager  



 

 

 

Venue Capacities Seated Standing (cocktail reception) 

Largest ballroom 220 350 

Private outdoor patio (tent available at extra charge) 80 150 

Westin Trillium House (for theatre style ceremonies) 300 n/a 

 
 

Yes, you will have access to any booked space 4 hours prior to the start time of the event. 
 
 

For evening functions the bar closes at 1:00am. 
 
 

Please talk to an event coordinator for a formal cost estimate.  Be sure to consider: 
 
¶ food & beverage costs  
¶ SOCAN (legislative music fee) 
¶ cake cutting service and/or plating 

¶ vendor meals 
¶ rentals/incidentals (a/ v  equipment, linen, chair covers)

 
 

Cut and plated by Chef $2.50 per guest  

Cut and plated by Chef with garnish $5.00 per guest  

Served upon request by server at station $125.00 100 guests or less (includes coffee) 

Served upon request by server at station $175.00 100 guests or more (includes coffee) 
 
 

¶ service staff  
¶ standard linens (tablecloths, napkins) 
¶ all existing tables & chairs 
¶ standard table flatware & glassware 

¶     candles 
¶     printed personalized menus at each place setting 
¶     table numbers 
¶     coat check 

 
 

All beverage pricing is based on consumption per drink (alcoholic and non-alcoholic).  Customized bar offerings can 
be created with an event coordinator to manage bar costs and consumption. 



 

 

You can preselect one red and one white wine from our current list to serve to your guests.  You will be charged per 
bottle consumed.  We are unable to order in wines not part of our current selection.  Guests cannot bring their own 
wine/alcohol in accordance with liquor licensing regulations. 
 
 

Outside vendors (i.e. bands, DJ) bringing equipment onto the premises require a copy of their Certificate of 
Insurance valued at $2,000,000.00 one month in advance (outlined in contract). 

 
 

The floor manager is your direct on-site contact on the day of your event. 
 
 

Yes, however they must be approved in advance by the General Manager.  Please contact your event coordinator to 
make arrangements. 
 
 

Yes, vendor meals are $40/person and are Chef’s choice.  



 

 

 

An initial deposit of $2000.00 and the signed contract are required to secure the date and space.  Deposits can be 
made by cash, certified personal cheque or credit card.  A second deposit of half the minimum spend requirement is 
due in accordance with your individual deposit schedule (outlined in your contract).  The balance must be paid in 
accordance with your individual deposit schedule. 

The contract may be terminated with formal written notice from one party to the other within 15 days of 
signing.  A $500 administration fee + HST will be deducted from your deposit.  All deposits & payments are 
non-refundable if notice of cancellation is received after the 15 day period.  Oliver & Bonacini Restaurants 
reserves the right to terminate any function for which payment of final estimated invoice has not been received 
five (5) business days prior to the function. 
 
 

Yes, kindly supply your own place cards and/or floor plan. 
 
 



 

 

We are happy to provide referrals through our preferred suppliers list for your florals, entertainment, decor, 
photography, and more. 

Late night food menus, buffet dinner and brunch menus are available upon request. 

Westin Trillium House 
220 Mountain Drive 
Blue Mountain, ON L9Y 0V9 
Hotel front desk: 705.443.8080 
Restaurant direct: 705.444.8680 
 
 

Formal planning meeting with your event coordinator  4 - 6 weeks before event 

DJ/Band insurance due One month before event 

Final food & beverage (hors d’oeuvres, menu, wine & bar) selections due 2 weeks before event 

Final guest count and floor plan due 5 days before event 
 

¶ Ceremony – where? How long?  If offsite, how long to travel to restaurant? 
¶ Photos – pre or post ceremony? What location? Displaced guests? 
¶ Cocktails/Hors d’oeuvres – length, location? 
¶ Receiving line – where? 
¶ Seating – depending on final guest count and pace of crowd, this can take anywhere from 10 to 30 

minutes 
¶ Allow time for formal introductions, first toasts, welcome speeches, etc 
¶ Order taking – allow at least 15 minutes 
¶ Speeches – for best flow, we recommend doing speeches between courses 

 
 
 



 

 

 
 

Our menu selection is based on current seasonal selections.  All menus are pre-set and can be created with a choice 
your guests make on-site.  Feel free to interchange items between menus – prices will be adjusted based on your final 
selections.  Please note: your celebratory cake / cupcakes are the only outside food permitted. 
 
A menu tasting that includes a maximum of three appetizers, three main courses and three desserts is complimentary 
for 2 guests.  Additional guests are responsible for all food and beverage consumed.  Tastings do not include hors 
d’oeuvres, kid’s meals or food station items.  The menu tasting takes place in the main dining room of Oliver & 
Bonacini Café Grill at Blue Mountain with a 5:00pm start time on a date mutually agreed upon with your event 
coordinator. 
 
 



 

 

  
 

Carrot, Leek & Mushroom Spring Roll in Sweet Chili Sauce 
Roasted Tomato & Black Olive Cream Cheese Éclair 
Butternut Squash Cappuccino with Peppered Cream 

Belgian Endive with Blue Cheese Mousse, Walnut & Fig 
Broccoli, Leek & Goat Cheese Quiche 

Summer Squash & Goat Cheese Flatbread 
Portobello Frites with Truffle Chive Aioli 

 

Seared Tuna on Cucumber with Wasabi Aioli 
Salmon & Cream Cheese Croque Monsieur 

Poached Shrimp on Crispy Rice Pizza with Wasabi Mayo & Pickled Ginger 
Crab Cake & Spicy Tartar Sauce 

Coconut Battered Shrimp & Papaya Chili Sauce 
Lobster Taco with Chili, Avocado & Coriander 
Beer Battered Whitefish with Crispy Fingerlings 

 

Tandoori Chicken, Garlic Naan Toast 
Veal Saltimbocca with Parmesan, Ham & Sage 

Slow Braised Beef Rib on Cheddar Cheese Scone 
Garlic & Herb Crusted Lamb Chop with Maple Onion Glaze 

Smoked Chicken Quesadilla, Spicy Corn Salsa, Monterey Jack & Sour Cream 
Open Face Beef Slider with Kozlik’s Mustard, Onion Marmalade & Cheddar 

Pulled Pork on A Bun with Fried Onions & Mayo 

 

 

 

 

Caesar Salad 
Focaccia Croutons, Maple Glazed Bacon  

& Quail’s Egg  
or 

Rich Chicken Broth 
Ricotta & Spinach Dumplings 

- 
Kolapore Springs Poached Trout 
Cauliflower Purée, New Potatoes,  

Roasted Mushrooms & Mustard Crème Fraîche 
or 

Candied Garlic Lamb Chop 
Lamb Cannelloni With Braised Kale,  

Onions & Wild Mushrooms 
- 

White Chocolate Cheesecake 

Tomato Bisque 
Garlic Croutons, Basil & Bocconcini 

- 
Pan-Seared Atlantic Salmon 

Harvest Ratatouille, Parsley Potatoes & Salsa Verde 
or 

Slow Cooked Peppercorn Crusted Rib Eye 
New Potatoes, Wild Mushrooms & Blue Cheese Butter 

- 
Chocolate Marquise 

Hazelnut Praline Crunch & Raspberry Coulis 
 



 

 

  
 

Hummus, Baba Ghanoush, Truffle White Bean Dip, Sun Dried Tomato Tapenade 
Served with Sliced Artisan Breads, Crisps, Pitas & Vegetable Crudités Display 

 



 

 

Smoked Chicken, Sour Cream, Chives, Caramelized Onion,  
Cheddar & Swiss Cheeses, Diced Ham, Beef Jus 

Cherry Tomato & Bocconcini Salad, Fresh Basil & Olive Oil 
Parma Prosciutto & Melon, Calabrese Salami & Italian Cheeses 

Marinated Mushrooms, Grilled Peppers, Herbed Olives & Artichokes 

 

Fresh Fruit & Berries, Seasonal Chutney Display, Dried Fruit & Nut 
Cascade of Local Artesian Breads, Armenian Flat Lavash & Ciabatta Bread 

 

Roasted Alberta Beef served with Caramelized Onions, 
Onion Marmalade & Beef Jus on a Bun 

 

Made to Order Linguine & Penne Noodles, 
Olive Oil, Cream Sauce & Classic Tomato Sauce 

Wild Mushrooms, Peas, Shallots, Smoked Chicken, 
Peppers, Garlic, Shrimp, Rapini, Chili & Parmesan Cheese 

Shucked Oysters with Traditional Garnishes 
Poached Shrimp with Mango Relish 

Red Thai Curry Mussel Salad, Grilled Calamari Platter 
Applewood Smoked Salmon with Lemon, Crisp Caper Flowers & Crème Fraîche 

 

An Indulgence of Mini Desserts & Pastries 

 

with Fresh Berries 



 

 

 
 

Sparking & Still Mineral Water 

 
Polar Ice Vodka   
Beefeater Gin   
Lamb’s Rum   
Wiser’s Rye   
Ballantine’s Scotch   
 

 
Absolut Vodka   
Tanqueray Gin   
Appleton Estate Rum   
Crown Royal Rye   
Johnnie Walker Red Label Scotch   
 

 
Berry Bliss, Cosmopolitan, Sour Apple   
Classic Vodka or Gin (shaken or stirred)   
 

   
Bailey’s Irish Cream, Grand Marnier, Kahlúa 
Courvoisier VSOP, Remy VSOP 
 

 

 
 

 

 

 
 



 

 

 
 

Prosecco, Cantina Produttori Cormòns, Italy  
Petite Cuvée Rosé, 13th Street NV, Niagara, VQA  
Champagne, Perrier-Joüet, France  

 

 

Sauvignon Blanc, Aresti, Chile  
Pinot Grigio, Geographico, Italy  
Riesling/Pinot Grigio, House Wine Co., Niagara VQA  
Chardonnay, Cave Spring ‘Jump’, Niagara VQA  
Pinot Grigio, Casa Geretto, Delle Venezie, Italy  
Sauvignon Blanc, Lillypilly, Australia  
Chardonnay, J Lohr, California  

 

 

Cabernet Sauvignon, Aresti, Chile  
Cabernet/Shiraz, House Wine Co., Niagara VQA  
Cabernet/Merlot, Cave Spring, “Biff’s Juicy Red”, Niagara VQA  
Shiraz, Lillypilly, Australia  
Merlot, Oxford Landing, Australia  
Chianti, Colli Senesi, Italy  
Pinot Noir, Henry of Pelham, Niagara VQA  
Cabernet Sauvignon, Columbia Crest, Washington State  
Malbec, Catena, Argentina 
Cabernet Sauvignon, Edge, California  

 

 

 

 

 

 

 



 

 

  
  

 

Menus are priced per person plus 17% gratuity and applicable taxes.   
 
 

A non-refundable deposit of $2000 of the estimated sales is due at the signing of the contract.  All deposits are non-
refundable and non-transferable.  Please note a maximum of $300 in O&B gift cards are redeemable per function. 
 

All deposit payments will be credited to the final invoice.  Final deposit/balance due is based on guaranteed numbers and 
is due in full five (5) business days prior to event.  Payment of the final bill, detailing all sales, is due at the conclusion of 
the event.  Payments can be made by credit card, certified cheque or money order.  
 
 

Function rooms are assigned based on the number of guests anticipated. You are required to provide a guest count 
guarantee ten (10) days prior to your function. You will be billed for the guaranteed number given or the actual number 
of guests in attendance, whichever is greater. We will be prepared to serve 3% above your stated guarantee.  Any 
additional space or service requirements over those stated in the function contract are subject to additional fees. 
 
 

Bookings are based on a first-come, first-serve basis.  Please contact the Westin Trillium House at 705.443.8080 for 
details. 
 
 

Your function, including music and entertainment, may continue until 1:00am.  Please note that outside vendors (i.e. 
bands, DJ) bringing equipment onto the premises require a copy of their Certificate of Insurance valued at 
$2,000,000.00 one month in advance.  A copy of the insurance must be received one month in advance to confirm their 
access to the venue. 
 

Pyrotechnics, smoke and fog machines are prohibited.   
 
 

We reserve the right to inspect and control all private functions which take place within our premises. The client 
acknowledges and agrees they will be responsible for any damage to the premises caused by the client or its employees, 
independent contractors used by the client, and event guests, as may be determined by us in our sole discretion, acting 
reasonably. 
 

A clean up charge of $150 minimum will be levied for excessive refuse left behind. The use of confetti and real flower 
petals are prohibited. 
 


