Cupajcerva]e Cu%clclings 2011

%ec‘c‘ings Lave L)een a {racli{ion at Cwa{ervale since 1933 wLen C’\/era QCra]({ marriec| C’\/ernon
J\Ioue in ](ron{ o]( {L]e ](ireplace in {Le @ecelia coHaSe. éince {Llen Cuja{ervale l’]GS Los{ec‘

ceremonies Cll’1C| ce‘el;ro{ions ‘FO]” 861’161”0“01’15 O'F L)ric]es CII'I(J 81’00]’1’15. g rom sim[:)le ](amlly ceremonies

{O weeLenc] IOI’]S ce]eljra{ions, il:oa{ervale O{{CFS a unique Cl"lOiCG ‘FO]’ a wec|c|1r18 weeLenJ.

@ermonies

The lakeside terrace overlooking Lower Merring Lake is an ideal spot for outside
ceremony while the Casino offers an inside option with a view of Lower Herring Lake.
The terrace seats 150 and the Casino 100. n case of inclement weather, both
venues are reserved for your wedding ceremony. Churches close by include:
St Andrew's Preshyterian of Beulah 231.882-4241
First Congregational Church of Frankfort 231-352.7909
St. Ann's Catholic Church of Frankfort 231.352-4421
St. Phillips Episcopal Church of Beulah 231-882-4506
Trini{y Lutheren Church of Arcadia 231-889-3620
For a civil ceremony call 231-882.0023. Marriage licenses may be obtained at the
County Courthouse in Benzonia 231-882.9671



C[)a{es

Wa{ervale Los{s weclclinS recel:){ion only (JurinS Hle oﬁ[—season wken {l1e resort is availalale
exclusively {or you ancJ your 8ues{s. We lmve cJaJtes availal)le AurinS J[l1e sPrinS Iilac

season Cll'lJ cJurinS 'Iil"le ](G” CO]OI’S O]r SePJ[eml)er & Oc{ol)er
ﬁece[ﬁions

The Inn, Casino and Terrace are available for your
exclusive use the day of your wedding for the
reception, dinner & dance. The cost for these
rentals is $1,500. The maximum we can
accommodate is 150 guests. There is a $5000
minimum in food and drinks that must be met.

WG{GFVGIG (JOGS no{ G”OW any othsicJe ca{ering or GICO\"IOI.

CDinner

WeclclinS dinners start af $55 per person. This includes a

’
selechon O]( ][OLH’ l"lOl’ S(JOU&V]’CS, SOUP, SGIGC‘, Lomemacle

Ereacls ancl entrée. Tl’nere Is a $2 per person ]ree for more Jtl‘ncm one entrée selec{ion.

TLe cost o]( your Ainner also incluc‘es {]16 cjinin8 room seJt-uP, Iinens cmc| {Le use o]( our
vases anJ O{Ler clecorajtions. You are resPonsiue ][or a” ]qoml arranSemen{s. Dinners are
servecJ in J[l’ne Jining room o]r {Le Inn. For any o”‘ner arrongemen{s, J[l’nere Is a $4OO
surclmrSe. Prices <Jo not reﬂec{ a 6% tax aan nor anl8% Sm{ui{y. A” Prices are
sulnjec{ to cLanSe.




OP{ion Number One $55 per person

5 e] ec{ fOUl" |10rs’c|ouevres

Chicken Salay Boca Dias - [rench Bread with a
Tartlets with Fresh Herbs & Gruyere Parmesan Cheese Spread

Pizzettes with Caramelized Onions & W"uilefisl'u Pate

Blue Cheese or [resh Pesto & Tomato Baked Brie

Bruschetta with Tomatoes & Basil Fresh Vegelal:le Platter

Sesame Marinated Chicken Wings Hummus & Baba Ganoush Pita CljiPs
SPinacL Sluﬂecl Mushrooms |m|:>orlec| Cheese Tray

SouP

Cream of Mushroor Salad

Watercress (seasonal) Sesame Marinated AsParagus

Cream o{ AsParagus Mixed Greens with Fresh Bee{s,
Tomato Dill Grape Tomatoes & Vinaigrette
Roasted Red Pepper Mixed Greens with Pinon Nots, French
Carrot Leek Feta Cheese & Vinaigrette

Butternut Squasl‘n Classic Caesar

En’crees Dinners are served with sPinach, carrot, or roasted Sarlic mashed

POJ[G{OGS, herk risoHo or Iemon rice GI’]J ](I’ESL VESG{GEIGS.

Cl\iclten Annal:e"e with APPIe, Crcml;erry & Sage S{uﬁ[ing and a Marsala Sauce
Wild Mushroom Breast of Cl'uicl(en Served in a Herb Cream Sauce
Basil Mus’carcl Breas{ of Clmicken Servec‘ Wi{l‘l a I:resll Basil Coulis



Chicken Veloute - Breast of Chicken in a White Wine Reduction with Mushrooms &
Prosciutto

Fresh Lake SuPerior W]'nilefisl'x baked with Lemon, Wine & Herbs

Canadian Wa"eye Sautéed with CaPers, Lemons & Garlic

London Broil - Marinated and Grilled and Served with a Merlot Sauce

Roast Loin o]( Pork s{uﬁ(ecj with Dried CLerries, Alolole & Sc8e

Vegetable Roulade - Fresh Vegelobles rolled in Phyllo Dough and served vith
Roosted Red Pepper Couli

Fresh Fettuccine prepared with o Wid Mushroom & Leck Sauce

OP{ion Number Two $75 per person

Select from the above choices and the fo"owing...
Hors douevres SouP
Prosciutto WraPPecl AsParagus Velvet Corn
SPanilcoPi{as with SPinch & Feta Lobster Bisque
New Potatoes with Créme Fraiche and Wild Leek (seasonal)
Caviar Salac'
Oysters on the Half Shell Bibb Lettuce with Pine Nuts, French
Crab Cakes Feta Cheese and Vinaigre{{e
Fresh SI‘u’imP Fresh Toma{o, Basil & Buﬁ(alo
Clhicken Liver Pate Mozzarella Salad

Frntrees

Breast of Clﬂcl(en 5{uﬁrecl with Fresh Crab and Served with a Hollandaise Sauce
Roast Tenderloin of Beef Served Au Jus or with a Bordelaise Sauce

Rack of Lamb - Marinated with Garlic, Olive Oil & Herbs and Grilled

Roulade of Beef Stuffed with Spinach, Roasted Red Peppers & French Feta

Elegant Whitefish ~ Stuffed with Shrimp & Spinach and served with a Wine Sauce



C-upeclcling @al(es

Wo{ervales Pcs{ry cLe{, Deljorah Rol)inson, wi“ JesiSn a col(e esPecic“y ](or your

weAAinS. Cl]oices include Cl'uarlo{{e Cecile Weclcling Calce a unique choice with la(Jy ]ringers,
cl‘nocoIa{e mousse cch Bavarian creme. W"li{e Almoncl Cream Cal(e wi{l‘n layers o][ Wl‘ni{e caLe
enlmnce(J Wi{l"l GlmomJ ﬂavoring {1”64 wi{L a rosPLerry l)uHercrecm Gncl ]rinisheé wthL a Vani”c &
almond buttercream. Cllocola{e Truﬁle Cal<e ](nllec] with a chocolate {ruﬁqe cream.  [rench
Lemon Tor':e -a Puﬁ[ecl Pos{ry J[OPPGA with a lemon curd. Rum soaked Senoise JtoPs these Iayers

Ol’l(J SCI]’](JWiCl"lES a Iemon cream. CGITO{ Cal(e Wl{l‘l a Cream Clﬁeese I:FOS"ZiI’IS.

Prices S{GI’JE Cl{ $4 Pel’ slice. CaLe SJ[YIGSZ Tiers, S{GCLGJ or sePom{e PeAes{aIs. Fresh

]:IOWCYS are recommenc‘ecl.




C-u}ne bis’t

o 8 WG{CTVGIG PI’OViJeS J[l]e II)GI’{C]’]JGI’S, CI” SICISSWGI’G, I'IGPl(il’lS, CI]'](J iCG. —Hﬁere
":51;\” iS Jtal)le service ](Ol” J[l]e c|inner GI’IJ {GHJGJ l)CIl’S ]rOl’ J[Le COCL{Gi] l‘lOUl’ GI’ICJ

AancinS recePJtion.

B2 Al receptions must end by I2:00 midnight
c o wad e T
Wl:jle Wines Recl Wines

Cupeake Chardonnay $15 De Loach Cabernet Sauvignon $14
Aquinos Chardonnay $15 Sonoma Vineyards Syrah $I8
Buehler Chardonnay $16 Cupeake Merlot $15

Erath Pinot Gris $16 Bogle Merlot  $18

Wither Hills Sauvignon Blanc  $18 Joseph Carr Merlot $22

Sterling Chardonnay $18 J Lohr Cabernet Sauvignon $22
Toasted Mead Chardonnay $22 Erath Pinot Noir $20

Estancia Pinot Grigio $22 A to Z Pinot Noir $2

Simi Sauvignon Blanc $18

SParl(ling Wines
/V\owl:)y Blanc de Blanc $22 Beer I:;y the Bottle
Pacific Echo $24 Labatts, Molson or Sam Adams $3.50
Mawby Talisman  $30 Sierra Nevada Pale Ale $4.50
Mumms Extra Dry$ 35 Beer (lay the Keg)
Labatts or Molson $150
Soda Samuel Adams $190
Coke, Diet Coke & Sprite Bell's Two Hearted Ale or
$150 per car Sierra Nevada Pale Ale $250




Dq;:commocla{ions

Watervale is a historic logging town that has been restored and is on the
National Historic Register. We have fourteen cottages, three buildings with rooms with
private baths and the Inn with shared bath down the hall. We can accommodate
approximately 150 people. If you would like to reserve Watervale for your guests please
let us know. The wedding rate begins at $55 per person which includes breakfast, tax
and tip. Malf-occupancy is expected ~ meaning that a cottage that slecps 8 must have
at least 4 people in it. You are responsible for placing people in their cottages and
rooms. Cottages will be available to you and your guests on the Friday and Saturday
of the wedding weekend. Breakfast is served only on Saturday & Sunday. Longer
stays are often available. If you decide not to reserve Watervale, then cottages and

rooms wi“ loe renJLecl at our re8ular rates looseJ on availaloili{y.

Please No{e: Wa{ervale (JOGS NOT CICCGP{ CFC(JI{ CGF(JS
Personal Cl‘necl( are GCCGP{GCJ

gje,ecommenc]a{ions

Hair Stylist Beyond Salon 352-3966 Musicians
Massages  Chris Twigg 3526217 Guitar  John Waunsch 231.223.7827
Florists  Laurie Baumler  352.7359 Piano David Chown 231-938-298I
Fisher Design 231.302.6282 Trumpet  dJohn Lindenau
Victoria's [loral 231-882-5144 231-276-9159
Bands Harp  Sylvia Norris 231.922.3546
Mac Daddy 232.929.1504 Strings  Crispin Campbell
Fabulous HochoSs 231-326-5263 231-352-6186
General Assembly 231.757.3829 Tents Rip & Run Canopy Rentd
David Chown 231-:938-298I 231-:864-2404
Bensie Playboys 231.882.4933



