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Included in your
wedding at
D' /rcy Ranch:

Planning Support

On-site catering from our
culinary team

Flexible dining options:
buffet, plated, cocktail and
late-night offerings
Rehearsal dinner option
Ceremony site option

All tableware, including
flatware, plateware &
glassware

Tables & chairs for your
ceremony and reception
Complimentary table linen
Podium, microphone,
television & audio support
A dedicated dance floor
Professional, attentive
service team



WEDDING MENU
OPTIONS

Canapes &
Charcuterie

Bullet
Dinner
Service

Plated
| Dinner
Sy ,/}" Q
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Bites




Charcuterie
Board

$10 PER PERSON

A curated selection of artisan
cheeses, cured meat, and
accompaniments, including fresh
mozzarella, aged cheddar,

prosciutto, salami and pepperoni.

Served with assorted crackers,
nuts, fresh raspberries, sundried
tomatoes, olives and pickles.

canapes

PRICING PER DOZEN
COLD CANAPES

Vegetable Crudite, ranch | $18
Tomato Bruschetta | $18
Watermelon & Feta Bites | $18
Fresh Fruit Skewers | $18
Devilled Eggs | $18

HOT CANAPES

Vegetable Dumpling, sweet chili | $18
Pork Dumplings, sweet chili | $20
Chicken Dumplings, sweet chili | $20
Bacon-Wrapped Dates | $20

Pretzel Bites, cheese sauce | $20
Spring Rolls, sweet chili | $20

Mac & Cheese Bites | $22

Saffron Arancini, tomato coulis | $22
Mini Quiche | $26

Meatball Skewers, tomato sauce | $26




Our buffet experience is
designed for groups of 30
guests or more and is priced
per person.

Create your buffet by
selecting two (2) salads, one
(1) entree, and one (1) side
dish. Each buffet is
complemented by artisan
rolls & seasonal vegetables.

Bullet
Dinner

SALAD

Quinoa, avocado, tomato,
cucumber, peppers,

lemon vinaigrette

Mixed Greens, organic spring
mix, pickled peppers,
cucumbers, tomatoes,

white balsamic vinaigrette
Caesar, romaine lettuce,
parmesan, croutons,

caesar dressing

Greek, tomatoes, cucumbers,
red onion, peppers, olives, feta,
greek vinaigrette

Poached Pear, organic spring
miX, red wine-poached pears,
raspberries, cardamom,

balsamic & raspberry vinaigrette

Roasted Beet, arugula, feta,
pine nuts, orange vinaigrette




Every wedding is unique, B“ffet

and we're happy to

i @
customize a menu that D“’]"er

reflects your vision,

preferences, and style. Continued

ENTREES

Pork Loin Medallion | $55

sage & rosemary sauce

Baked Salmon | $60

atlantic salmon, maple glaze or
lemon butter sauce

Roasted Chicken Supreme | $60
hunter sauce

Baron of Beef | $60

AAA alberta beef, horseradish

pomegrante jus,
; Prime Rib | $72
/ slow-cooked AAA prime rib,
/SQ'?V mini yorkies, rosemary jus

All prices are subject to an
18% gratuity and 5% GST




Bullet
Dinner
Continued

SIDE DISH

Whipped Mashed Potatoes
Jasmine Rice

Saffron Basmati Rice

Oven Roasted Rosemary Potatoes
Ricotta Gnocchi

Potato Au Gratin

Roasted Baby Potatoes

DESSERT

Seasonal Fresh Fruit & Berries
Cheesecake or Chef’s Selection




Plated dinner service is
designed to unfold over
approximately 90 minutes.
To ensure smooth and
seamless experience, we
kindly ask that all guests
select the same entree.
Multiple entree selections
may be accomodated for an
additional $3 per guest.

All plated dinners are priced
per person and include a
choice of soup or salad,
followed by an entree and
dessert. Each entree is
served with artisan rolls,
seasonal vegetables, and

your choice of one (1)
side dish.

Plated
Dinner

SOUP OR SALAD

Butternut Squash Soup, garlic,
onion, mixed herbs

Quinoa, avocado, tomato,
cucumber, peppers,

lemon vinaigrette

Mixed Greens, organic spring
mix, pickled peppers,
cucumbers, tomatoes,

white balsamic vinaigrette
Caesar, romaine lettuce,
parmesan, croutons,

caesar dressing

Greek, tomatoes, cucumbers,
red onion, peppers, olives, feta,
greek vinaigrette

Poached Pear, organic spring
mix, red wine-poached pears,
raspberries, cardamom,
balsamic & raspberry vinaigrette
Roasted Beet, arugula, feta,
pine nuts, orange vinaigrette
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Plated
Dinner
Continued

ENTREES

Pork Loin Medallion | $55
sage & rosemary sauce

Baked Salmon | $60

atlantic salmon, maple glaze or
lemon butter sauce

Roasted Chicken Supreme | $60
hunter sauce

Baron of Beef | $60

AAA alberta beef, horseradish
pomegrante jus

Prime Rib | $72

slow-cooked AAA prime rib,
mini yorkies, rosemary jus

All prices are subject to an
18% gratuity and 5% GST



Plated Late Night
Dinner Bites
Continued A selection of elevated

comfort favourites to keep

SIDE DISH your guests energized and

the celebration going. All
Whipped Mashed Potatoes selections are priced per
Jasmine Rice person.

Saffron Basmati Rice
Oven Roasted Rosemary Potatoes
Ricotta Gnocchi

! | Poutine Bar | $8

Eotato dA; (;ragn Chicken Wings | $10
oasted Baby Potatoes Assorted Pizza | $10

Chicken Fingers & Fries | $12

Kettle Fries | $7
Pretzel Bites | $8

DESSERT

Chocolate Almond Cake
Creme Brulee Cheesecake
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All prices are subject to an
18% gratuity and 5% GST




\WEDDINGC BAR
OPTIONS

Host Bar

All beverages are graciously
hosted, allowing guests to
fully relax and enjoy the
celebration

Partial Host Bar

A set selection of beverages is
hosted, with additional
options available for guests to
purchase.

Guest Paid Bar

Beverages are available for
guests to purchase
throughout the event.

Drink Tickets

Offer guests a set number of
hosted drinks, with additional
beverages for purchase.




CEREMONY &

RECEPTION OPTIONS

The Meadows |
$S500

Set against sweeping Rocky
Mountain views, our outdoor
ceremony space is anchored
by a handcrafted arch and
offers a naturally beautiful
backdrop with flexible seating
and decor options.

Sunset Room |
S750

The Sunset Room is defined
by expansive California sliding
glass doors creating an
abundance of natural light and
a warm, open atmosphere for
up to 150 guests.

Jerry’'s | $3000

Located on the upper level,
Jerry’s restaurant is framed by
tall west- and north-facing
windows, offering unparalled
views and an inviting setting
for up to 100 guests.



Thank you for considering D'Arcy Ranch
for your special day. We would love the
opportunity to show you around, answer
any questions, and bring your vision to life.
Please reach out to schedule a tour, and we
look forward to connecting with you!

www.darcyranchgolf.ca | 403-938-4455 | tatjanam@darcyranchgolf.ca
376 D'Arcy Ranch Drive | Okotoks, AB
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	CONGRATULATIONS ON  YOUR ENGAGEMENT
	Included in your wedding at  D’Arcy Ranch:
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	Charcuterie Board
	$10 PER PERSON
	A curated selection of artisan cheeses, cured meat, and accompaniments, including fresh mozzarella, aged cheddar, prosciutto, salami and pepperoni. Served with assorted crackers, nuts, fresh raspberries, sundried tomatoes, olives and pickles.
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	PRICING PER DOZEN
	COLD CANAPES
	HOT CANAPES

	Buffet Dinner
	SALAD
	Every wedding is unique, and we’re happy to customize a menu that reflects your vision, preferences, and style.
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	ENTREES
	Pork Loin Medallion | $55 sage & rosemary sauce Baked Salmon | $60 atlantic salmon, maple glaze or  lemon butter sauce Roasted Chicken Supreme | $60 hunter sauce Baron of Beef | $60 AAA alberta beef, horseradish pomegrante jus,  Prime Rib | $72 slow-cooked AAA prime rib,  mini yorkies, rosemary jus
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	SIDE DISH
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	SOUP OR SALAD

	Plated Dinner Continued
	ENTREES
	Pork Loin Medallion | $55 sage & rosemary sauce Baked Salmon | $60 atlantic salmon, maple glaze or  lemon butter sauce Roasted Chicken Supreme | $60 hunter sauce Baron of Beef | $60 AAA alberta beef, horseradish pomegrante jus Prime Rib | $72 slow-cooked AAA prime rib,  mini yorkies, rosemary jus


	Plated Dinner Continued
	SIDE DISH
	Whipped Mashed Potatoes Jasmine Rice Saffron Basmati Rice Oven Roasted Rosemary Potatoes Ricotta Gnocchi Potato Au Gratin Roasted Baby Potatoes

	DESSERT
	Chocolate Almond Cake  Creme Brulee Cheesecake


	Late Night Bites
	A selection of elevated comfort favourites to keep your guests energized and the celebration going. All selections are priced per person.
	Kettle Fries | $7 Pretzel Bites | $8 Poutine Bar | $8 Chicken Wings | $10 Assorted Pizza | $10 Chicken Fingers & Fries | $12


	WEDDING BAR OPTIONS
	Host Bar
	Partial Host Bar
	Guest Paid Bar
	Drink Tickets

	CEREMONY & RECEPTION OPTIONS
	The Meadows | $500
	Sunset Room | $750
	Jerry’s | $3000

	Thank you for considering D’Arcy Ranch for your special day. We would love the opportunity to show you around, answer any questions, and bring your vision to life. Please reach out to schedule a tour, and we look forward to connecting with you!

