2022 Weddings & Events Package
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Niakwa Country Club is the perfect
venue to host your next event!
Located minutes from Downtown Winnipeg, Niakwa offers premium amenities for your
guests. From weddings to business meetings, we can accommodate your event's needs.

Contacts:
Katie Smith
Events Coordinator
Ph: (204) 295-7815
nccevents@niakwacountryclub.ca

Diego Osorio
Food & Beverage Manager
Ph: (204) 256-7326 Ext 233
foodandbeverage@niakwacc.ca

Niakwa Country Club
620 Niakwa Rd - Winnipeg
R2J 2X3

www.niakwacountryclub.ca

niakwacc
@NiakwaCC

Welcome to Niakwa
Thank you for your interest in hosting your event with us. We look forward to helping create a unique and memorable time
for you and your guests.
Niakwa is prepared to host a variety of parties, including weddings, office parties, golf tournaments, celebrations of life,
holiday gatherings and more!
Our experienced culinary team is led by our Executive Chef Scott Ball. We are prepared to work with you to select a menu
that suits your event and is sure to delight everyone.
Niakwa Country Club offers a number of different rooms and setups to accommodate any size event. Our property provides
ample complimentary parking and a convenient covered drop-off area right outside of our doors. Our building is fully
accessible to persons with limited mobility.
Our facilities are equipped with the most current technology, including built-in screens and projectors, audio system with
wireless microphones, adapter cables, and complimentary Wi-Fi throughout the building.
We look forward to planning a successful event with you!
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Room Capacity
Ballroom:

Ideal for large receptions. We can accommodate up to 200 people for sit down dinners. The room
features a large window with lots of natural light. Two large screens and projectors and a full audio system
is available. We also offer audio hook ups for DJ services.

Ballroom A:

A partition of the main ballroom, this option is 1/3 of the size of the full room. It can be used for private
meetings, interviews, small dinners and gatherings.

Ballroom B:

A larger partition of the main ballroom, this options is 2/3 of the size of the full room. Ideal for parties of
30 to 60 people.

Private Dining Room:

Ideal for groups up to 40 people, the private room offers amazing course views with ample windows with
lots of natural light. This multifunction room can be used for sit down dinners, meetings, wedding
showers, cocktail receptions and more.

Hazelton Room:

Ideal for groups up to 20 people. This private room overlooks the course and is a great option to host
meetings, training sessions, interviews and small dinner parties. The room is also available as a private
area for bridal parties during their wedding day.
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Breakfast Break Items

Luncheon
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Snacks

Canapés Bar Services

Vendors

Room Minimum Spend
The minimum charge for each room is based on food, beverage and 17% gratuity.
If final spending falls short of the minimum charge, the difference will be billed as a room rental fee.
All event bookings will
require a non-refundable
deposit to secure the room
and date. The deposit
amount will be deducted
from the final invoice.
Events cancelled within less
than 14 days from the
event date will be subject to
a cancellation fee of half the
minimum required spend.
If a cancellation occurs
within 3 days of the event,
the full minimum will be
charged.

Prices do not include taxes
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Breakfast and Brunch
All buffets are priced per person and require a minimum of 30 people

Continental Breakfast - $18
Assorted muffins, bagels, and mini croissants served with butter, jams, peanut butter, cream cheese and honey.
Fresh fruit platter and all-day coffee and tea station.

Premium Breakfast - $23
Assorted muffins, bagels, and mini croissants served with butter, jams, peanut butter, cream cheese and honey.
Fresh fruit platter, scrambled eggs, bacon, breakfast sausage, hash browns and all-day coffee and tea station.

Prices do not include taxes, and are subject to change without notice
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Breakfast and Brunch
All buffets are priced per person and require a minimum of 30 people

Brunch Buffet - $36
Assorted muffins, bagels, and mini croissants served with butter, jams, peanut butter, cream cheese and honey.
Mixed greens salad with assorted dressings, pasta salad, marinated chicken, buttermilk pancakes, classic eggs
benedict, bacon, breakfast sausage, hash browns and all-day coffee and tea station.

Breakfast Enhancements
Chef attended omelet station - $8.5
Assorted fresh vegetables and toppings cooked fresh for your guests.
Pre-carved glazed ham - $6
Yogurt Bar - $4
Greek yogurt, house made granola and fruit compotes
Juice - $3
Premium orange and apple juice
Prices do not include taxes, and are subject to change without notice
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Break Items
Fresh baked cookies - $19/dz

Beverages
Coffee and Tea - $3.5/person

Assorted muffins - $20/dz

Hot chocolate - $1.5/person

Pastries and Danish - $21/dz
Croissants - $23/dz

Bottle pop - $3

Fresh fruit - $6/person

Sparkling water - $4.5

Cheese display - $8/person

Bubly cans - $3

Vegetables and dip platter - $4/person
Bagels and cream cheese - $24/dz
Banana bread - $20/dz

Prices do not include taxes, and are subject to change without notice
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Working Lunch
Priced per person and require a minimum of 20 people

Sandwiches & Wraps - $22
Assorted deli sandwiches and tortilla wraps, mixed greens salad with house dressing, soup of the day,
cookies, coffee, tea and soft drinks.
(based on 1.5 pieces per person)

Premium sandwich buffet - $28
Assorted gourmet sandwiches and wraps, mixed greens salad with house dressing, pasta salad, soup of
the day, assorted mini sweets, coffee, tea and soft drinks.
(based on 1.5 pieces per person)

Prices do not include taxes, and are subject to change without notice
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Buffets
All buffets are priced per person and require a minimum of 30 people

Lunch Buffets - $37
Lunch buffets are available from 11am to 3pm. Our premium lunch buffet is served with fresh buns and
butter, your choice of two salads or soup, one vegetable dish, one starch or pasta dish, and two protein
dishes. Also includes a dessert display, coffee and tea station.

Dinner Buffets - $46
Our premium dinner buffets are served with fresh buns and butter, your choice of two salads or soup, two
vegetable dishes, two starch or pasta dishes, and two protein dishes. Also includes a dessert display,
coffee and tea station.

Prices do not include taxes, and are subject to change without notice
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Buffet Options
Salads
Mixed Greens: Artisan lettuce, julienne carrots, tomatoes, cucumber, toasted pumpkin seeds. Choice of
lemon garlic vinaigrette, balsamic, rosemary honey, maple shallot vinaigrette.
Greek: Cucumber, tomatoes, red onions, bell peppers, kalamata olives, crumbled feta and oregano
vinaigrette.
Caesar: Crisp romaine lettuce, house made dressing, focaccia croutons, grated grana padano cheese.
Arugula & Apple: Fresh arugula, granny smith apples, goat cheese, toasted pistachio and red wine &
parmesan vinaigrette
Roasted beet: Artisan greens, orange segments, toasted almonds, crème fraiche and balsamic vinaigrette.
Cranberry maple pecan: Spinach, cucumber, cranberries, candied pecans, red onions and maple shallot
vinaigrette.

Prices do not include taxes, and are subject to change without notice
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Buffets Options
Soups
Potato & Leek with green onions & bacon
Carrot & Ginger with cilantro crema
Roasted red pepper
Cream of cauliflower with toasted walnuts
Creamy wild mushroom with crème fraiche & chives
Roasted butternut squash with toasted pumpkin seeds

Prices do not include taxes, and are subject to change without notice
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Buffets Options
Vegetables

Starch & Pastas

Seasonal chef’s choice

Herb roasted baby potato

Honey butter glazed carrots

Garlic mashed potatoes

Roasted Brussel sprouts with pancetta

Thyme and Gruyere potato pave

Broccoli & cauliflower gratin

Wild rice pilaf

Blistered green beans with bacon and onion

Maple roasted sweet potatoes

Eggplant parmesan

Vegetable penne

Roasted root vegetables

Beef or vegetable lasagna
Mac and cheese
Prices do not include taxes, and are subject to change without notice
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Buffets Options
Proteins
Lemon and herb crusted chicken breast

Breaded pickerel with lemon caper butter sauce

BBQ glazed chicken legs

Halibut with roasted garlic dill cream sauce

Chicken and mushroom marsala

Beef and mushroom burgundy, potato & pearl onions

Butter chicken

Red wine braised beef short ribs with onions & parsley

Blackened salmon with mango salsa

Dijon & herb crusted pork loin with grainy mustard demi

Teriyaki salmon with sesame seeds & spring onions

Prices do not include taxes, and are subject to change without notice
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Buffets Enhancements
Chef-Attended Carvery

(minimum 50 people)

Baron of beef with au jus, horseradish and mustards - $10/person
Prime rib of beef with au jus, horseradish and mustards - $12/person
Pork belly porchetta with chimichurri, mustards and pickled onions - $10/person
Maple glazed bone-in ham - $9/person
Roasted turkey with house made gravy - $8/person

Prices do not include taxes, and are subject to change without notice
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Plated Meals
Plated meals are served as three courses; starter, entrée and dessert, and includes fresh buns and butter, and
coffee and tea service. Most entrées are served with your choice of potato and Chef's choice seasonal vegetables.
We limit selection to three choices including a vegetarian option.
For choice of entrée, host must poll guests in advance.

Chicken

Beef

Chicken Parmesan - $49

Tenderloin - $53

With mozzarella & tomato sauce

Breaded & Stuffed

6oz beef tenderloin medallion with peppercorn demi

- $49

Lightly breaded and stuffed with caramelized onions & chèvre

Striploin Steak - $56

8oz striploin steak grilled medium rare, sautéed mushrooms & onions

Marinated Chicken - $47

Prime Rib of Beef

- $60

Prosciutto Wrapped - $50

Braised Short Rib

- $55

Roasted garlic and herb with thyme & rosemary jus

Prosciutto wrapped chicken breast with red wine & herb demi

Slow roasted to medium and served with Yorkshire pudding & jus

24hr braised beef short rib with red wine & herb demi

Prices do not include taxes, and are subject to change without notice
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Plated Meals
Pork, Lamb & Duck

Fish & Vegetarian
Blackened Salmon - $46

Dijon Crusted Pork Loin - $45

Dijon mustard and herb crusted pork loin with rosemary apple jus

Halibut - $49

Smoked Ribs - $47

With dill white wine sauce

Half a rack of house smoked pork ribs

Teriyaki Salmon - $46

5 Spice Tenderloin - $45

Five spice roasted pork tenderloin with sweet soy glaze

With house teriyaki glaze, sesame seeds & spring onion

Rainbow Trout - $46

Lamb Shank - $50

Sous vide lamb shank with red wine demi & toasted bread crumbs

Duck Leg - $49

Pan seared with blackening spices, with mango salsa

With lemon caper butter & wilted spinach

Stuffed Eggplant - $38

Confit duck leg with sherry gastrique & green peppercorn jus

With quinoa and feta. Served with tomato sauce

Vegetable Risotto - $38

Made with seasonal vegetables

Coconut chickpea Masala - $37

With basmati rice, spiced yogurt & flatbread
Prices do not include taxes, and are subject to change without notice
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Plated Meals
Soups

Salads

Potato & Leek with green onions and bacon

Mixed greens with house dressing

Carrot & Ginger with cilantro crema

Greek

Roasted red pepper

Caesar

Cream of cauliflower with toasted walnuts

Arugula & apple

Creamy wild mushroom with crème fraiche and chives

Roasted beet salad

Roasted butternut squash with toasted pumpkin seeds

Cranberry maple pecan

Prices do not include taxes, and are subject to change without notice
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Plated Meals
Potatoes & Rice

Desserts

Herb roasted baby potato

New York style cheesecake

Garlic mashed potatoes

Chocolate pot de crème

Thyme and Gruyere potato pave

Crème brulee

Wild rice pilaf

Flourless chocolate cake

Coconut basmati rice

Lemon tart with berry coulis

Twice baked potato

Tiramisu

Prices do not include taxes, and are subject to change without notice
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Cocktail Reception
Chef-Attended Stations

Charcuterie board - $9/person

Baron of beef with au jus, fresh buns, horseradish and
mustards - $475 (serves 30-35)

International cheese display - $8/person

Prime rib of beef with au jus, fresh buns, horseradish
and mustards - $550 (serves 30-35)
Pork belly porchetta with chimichurri, mustards,
pickled onions and fresh rolls - $450 (serves 30-35)
Pasta station, presented with penne pasta, white and
red sauces and variety of toppings - $12/person

Vegetable and dip platter - $4/person
Fresh fruit display - $4/person
Dessert table - $7/person
Chocolate dipped strawberries - $30/dozen

Prices do not include taxes, and are subject to change without notice
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Snacks Menu
Late night snacks to be served no later than 11pm
Priced per person.

Nacho Bar - $10

Chili spiced ground beef, crispy tortilla chips, cheddar cheese sauce, green onions, chopped tomatoes, diced peppers,
jalapeños, olives, sour cream and salsa

Poutine Bar - $10

Crispy French fries, chopped bacon, pulled chicken, green onions, cheese curds and house made gravy.
*vegetarian gravy available*

Midnight lunch - $8

Assorted cold cuts, selection of cheeses, rye bread, crackers, mustards, pickles and condiments.

Perogy Bar - $11

Potato and cheese perogies, caramelized onions, chopped bacon, kielbasa sausage, green onions and sour cream

S'Mores Bar - $7

Build your own s'mores. Includes graham crackers, marshmallows and assorted chocolates
Prices do not include taxes, and are subject to change without notice
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Canapés & Hors D'Oeuvres
COLD OPTIONS (priced per dozen - min 3 dozen):
Marinated & grilled prawns with cocktail sauce - $28
Stuffed mushroom caps with brie cheese and chives - $22
Bruschetta with marinated tomatoes and feta - $23
Chipotle chicken tostada with avocado and tortilla crisp - $26
Blackened shrimp and corn salad in a phyllo cup - $28
Seared tuna with radish and wasabi mayo on sesame cracker - $29
Smoked salmon with dill cream cheese, cucumber and fried caper - $32
Prosciutto wrapped asparagus with parmesan and cracked pepper (seasonal) - $28
California sushi roll with wasabi and soya sauce - $28
Beef tartar with Dijon, shallot and capers on crostini - $30
Prices do not include taxes, and are subject to change without notice
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Canapés & Hors D'Oeuvres
HOT OPTIONS (priced per dozen - min 3 dozen):
Lamb meatballs with spiced tahini yogurt and herbs - $26
Vegetarian spring rolls with sweet chili sauce - $23
Mushroom and goat cheese tartlet - $28
Bacon and cheddar cheese mini quiche - $38
Spanakopita with house made tzatziki - $26
Mini crab cakes with citrus aioli - $34
Wild mushroom arancini with truffle aioli and chives - $34
Crispy pork and ginger wontons with ponzu dipping sauce - $28
Fried buttermilk chicken bites tossed in buffalo sauce - $29
Garlic and ginger marinated beef skewers with soy and sesame dipping sauce - $29
Fried pork belly bites with sweet soy and green onion - $27
Chickpea fritters with spiced yogurt and cilantro - $26
Breaded jumbo prawns with lemon and herb aioli - $32
Prices do not include taxes, and are subject to change without notice
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Kids Meals
Kids meals are served with starter vegetables and dip, and ice cream as dessert
Kids Pizza - Choice of cheese, pepperoni or hawaiian - $18
Chicken fingers and fries - $17
Cheeseburger and fries - $18
Fettuccine alfredo - $19

Prices do not include taxes, and are subject to change without notice
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Bar Services
Host Bar
Niakwa provides complete set-up arrangements. The host sponsors the reception and is charged based
on beverages consumed. All host bar charges are subject to all applicable taxes and 17% gratuity.

Cash Bar
Niakwa sells beverages directly to your guests. We will provide complete set-up arrangements at no charge. Please
note that we work with a very limited amount of cash, and debit or credit is a preferred method of payment.

Corkage Bar $15/person
You supply the liquor for your event and pay us a corkage bar fee per person. We will supply the bartenders, ice,
glasses, assorted juices, soft drinks, garnishes, etc. You will need to acquire a permit from the LGCA, bearing the
name of the host or organizer of the event. The permit needs to be present when the alcohol is delivered at the
club and through the duration of the event. Leftover liquor must be picked up the following day.
We adhere to and enforce all Liquor Gaming & Cannabis Authority (LGCA) rules and regulations. LGCA laws govern all events where liquor is served. Under the Liquor
Act, all events must end liquor service by 1:00 AM. We kindly ask that all guests are off the premise by 1:30 AM.
Niakwa Country Club reserves the absolute right to refuse service of alcohol to any person or persons for any reason as deemed necessary or appropriate by the
service and/or management staff.

Prices do not include taxes, and are subject to change without notice
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Wedding Services
For your perfect wedding day, we offer a few enhancements and services to compliment your event.

Ceremony Package - $950
Outdoor landscaped ceremony site - White ceremony chairs - Wooden pergola - Setup for music Private room for wedding party - Complimentary rehearsal - Setup and take-down - Complimentary inclement
weather indoor setup.

Sparkling wine and Strawberries - $7.50/person
Includes one glass of premium Cava per guest, and fresh chocolate dipped strawberries during cocktail hour.

His & Hers Cocktails - $9 each
Let us work with you in creating a premium cocktail for the bride and groom. Based on consumption.

Prices do not include taxes, and are subject to change without notice
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Vendor Recommendations
DÉCOR

MARRIAGE COMMISSIONER'S

Outta SITE Luxury Linens - @outtaSITEluxurylinens

A Perfect Ceremony, I Do - aperfectceremonyido.com

Planned Perfectly - planned-perfectly.com

Colleen Olafson - colleenolafson.ca

Simply Perfect Décor - simplyperfectdecor.ca

DJ SERVICES
Crystal Sound - crystalsound.mb.ca

FLORISTS
Broadway Florist - winnipeg.florist
Academy Florist - academy-florists.com
Beyond Flowers - beyondflowers.ca

SWEETS
Chocolate Zen - chocolatezen.ca
Sweet Impressions - sweetimpressions.ca
Goodies Bake Shop - goodiesbakeshop.com

RENTALS
Collective Event Rentals - collectiverentals.ca
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