Catering

BLANK CANVAS
2021-2022 GLASS HOUSE ESTATE WINERY VENUE EDITION

FULL SERVICE EVENTS &
WEDDING INFORMATION PACKAGE

the venue
Glass House Estate Winery
AN OUTDOOR HAVEN

FAMILY OWNED VINEYARD

Nestled within Campbell Valley’s farm
country in South Langley is an outdoor
natural haven and tasteful backdrop for a
private wedding.

Glass House Estate Winery is a familyowned vineyard and boutique winery
producing hand selected, single vineyard,
low yield artisan wine.

The name Glass House pays homage to the family’s 60-year history in the greenhouse
industry, starting in the Netherlands and continuing in North America. In 1983, Arthur
and Ingrid de Jong and their three girls immigrated from the Netherlands to start a new
adventure in Langley. Within a month of landing, they purchased five acres to build their
first home and greenhouse development. For the next 20 years, they worked as a team to
develop many greenhouse projects both in Canada and internationally. After a hard day’s
work, they would unwind with a delicious meal and glass of wine shared with friends and
family. In 2004, they sold their last project and purchased an overgrown Christmas tree farm
which would one day become Glass House Estate Winery.
The authentic nature of the intended purpose to simply enjoy a glass of wine remains
but now the space is also widely shared with many who appreciate the beauty with a
respectful nod to its heritage.
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the SPACES
Glass House Estate Winery
CONSERVATORY | 100 GUEST CAPACITY
Welcome to the Conservatory. A highly
sought-after venue due to the expansive
vineyard views, 20-foot ceilings, glass walls
allowing a flood of natural light and large
retractable doors giving the opportunity
for indoor-outdoor entertaining. Live grape
vines, lit with delicate twinkle lights, line
the back wall providing a natural focal
point. Authentic wine barrels and string
lights provide an added touch of effortless
décor in a sizeable space large enough to
accommodate various table arrangements,
a dance floor, and dual bar service.

Blank Canvas Catering

TASTING ROOM | 50 GUEST CAPACITY
The tasting room at Glass House Estate
Winery offers floor to ceiling windows,
large retractable doors that lead the eye to
gorgeous vineyard views. The room is ideal
for intimate gatherings with a large custom
tasting bar and built-in sounds system for
creating a musical ambience.
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the SPACES
Glass House Estate Winery

PATIO | 65 GUEST CAPACITY
The patio which is available with The
Exclusive Full Venue Package includes
vineyard views, string lights for ambience,
patio heaters for comfort, and a sound
system for music.

PICNIC | 30 GUEST CAPACITY
Just steps from the building and over
the charming handmade wooden bridge
atop a small pond, lies an outdoor natural
setting next to the vineyard. The view
changes with the seasons and the grape
vines are in a full ripening stage and
ready for harvest between August and
September. The cool Campbell Valley
breeze passes through the picnic area and
vineyard and the deep-rooted pine trees
provide shade on a warm summer day.
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the packages
Glass House Estate Winery

EXCLUSIVE FULL VENUE PACKAGE

Includes:

Rental Period: 4pm – 12pm

Ceremony location

Space Included: Full Venue including
Conservatory, Patio, Picnic, Tasting Room

Onsite coordination
Custom bench seating
Wine barrels set for traffic flow

Utilizing the full venue creates pathways
for movement through the space while also
compartmentalizing every aspect of the
event to create unique areas for guests,
service, entertainment, and experiences.

Signing table and chair
Rehearsal based on availability
Catering & event planning consultation
including wine tasting for up to 6 guests
Reception podium
Choice of round or harvest reception tables
Cross back vineyard chairs
White table linens
Cake table
Cake Knife & lifter
Table for guest book and gifts
Coordination of preferred vendors
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the packages
Glass House Estate Winery
Includes:

SELECT RECEPTION PACKAGE
Rental Period: 4pm – 12pm
Space Included: Conservatory

Onsite coordination
In house planning consultations, including
catering consolation & wine tasting for up
to 6 guests.
Podium

A highly sought-after venue due to
the expansive vineyard views, 20-foot
ceilings, glass walls allowing a flood
of natural light and large retractable
doors giving the opportunity for indooroutdoor entertaining. Live grape vines,
lit with delicate twinkle lights, line the
back wall providing a natural focal point.
Authentic wine barrels and string lights
provide an added touch of effortless
décor in a sizeable space large enough to
accommodate various table arrangements,
a dance floor, and dual bar service.

Round Tables
Chairs
White table linens
Cake table
Cake Knife & lifter
Guest book/gift table
Coordination of preferred vendors

the packages
Glass House Estate Winery
Includes:

INTIMATE CEREMONY PACKAGE
Time: 12pm – 2pm
Space Included: Picnic
Just steps from the building and over the
charming handmade wooden bridge atop a
small pond, lies an outdoor natural setting
next to the vineyard. The view changes
with the seasons and the grape vines are in
a full ripening stage and ready for harvest
between August and September. The cool
Campbell Valley breeze passes through the
picnic area and vineyard and the deeprooted pine trees provide shade on a warm
summer day.

Onsite coordination
Custom bench seating
Wine barrels set for traffic flow
Signing table and chair
Rehearsal based on availability

Enhancements

Welcome beverage

Infused water station
Wedding arch
Cross-back vineyard chairs
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PRICING
Glass House Estate Winery
THE EXCLUSIVE FULL VENUE PACKAGE
Rental Period: 4pm – 12pm
Space Included: Full Venue including
Conservatory, Patio, Picnic, Tasting Room
Spring Summer Season:
April 1 – Sept 30: $15,000
Fall Winter Season:
October 1 – March 31: $10,000
THE SELECT RECEPTION PACKAGE
Rental Period: 4pm – 12pm
Space Included: Conservatory
Spring Summer Season:
April 1 – September 30: $7,000
Fall Winter Season:
October 1 – March 31: $5,000
THE INTIMATE CEREMONY PACKAGE
Time: 12pm – 2pm
Space Included: Picnic
Spring Summer Season:
April 1 – June 30: $2500
Fall Winter Season:
October 1 – March 31: $1250
Blank Canvas Catering
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FOOD & BEVERAGE
Blank Canvas Catering
BLANK CANVAS CATERING IS A DIVISION OF
THE JOSEPH RICHARD GROUP OF COMPANIES.
At Blank Canvas Catering, our world class culinary team features Culinary Director Chef
Colin Burslem, Executive Chef Andy Slinn and a team of experienced catering professionals
providing first-class event and catering experiences.
Our food sets the tone. We work closely with our clients to create the perfect menu and
we’re happy to customize based on personal preferences. We have strong partnerships with
our suppliers and our menus are designed to use the most sustainable, seasonal, and local
products available.

We provide new ways to savour fine food with a creative vision and flawless execution.
ANDY SLINN | EXECUTIVE CHEF
HOSPITALITY EXPERIENCE: 12+ YEARS

Chef Andy Slinn is the Executive Chef at The Joseph Richard Group and
has been a key part of the team since the opening of Townhall Public
House Langley in 2010. Chef Slinn earned his Red Seal certification in
2011 and had over ten years’ experience in a lead culinary role prior
to joining the company. Andy was the first chef hired at The Joseph
Richard Group and is responsible for having developed the food and
beverage selection that is currently available at all JRG establishments
and divisions.
COLIN BURSLEM | CULINARY DIRECTOR
HOSPITALITY EXPERIENCE: 20+ YEARS
Blank Canvas Catering and The Joseph Richard Group of Companies is proud
to have a Culinary Director who is also a leader, a developer and an innovator.
Chef Colin Burslem has a diverse culinary background with over 20 years’
experience in hotels, restaurants, catering, private dining, philanthropic
events, weddings and consulting. In 2017 Chef Colin participate in an Accor
Group chef exchange at their headquarters in Paris, France and in the same
year received the People’s Choice Award from Chef Meets BC Grape. Chef
Colin’s most recent accolade in 2020 is the notable Vancouver Notch8 which
was named Best Vancouver Lounge.
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FOOD & BEVERAGE
Blank Canvas Catering
COLD CANAPÉS

Price per dozen with a minimum ord er of 3 d ozen

CAPRESE SKEWERS

$

46

marinated heirloom tomatoes, basil marinated bocconcini, fresh basil

BEET TARTARE

$

34

brioche crisp, goat cheese snow, herbs

COMPRESSED WATERMELON

$

coriander syrup, feta crumble, nori dust

BRUSCHETTA

$

30

36

tomato, shallot, basil, balsamic reduction

SALMON CORNETTS $52

smoked salmon mousse, cream fraiche, chives

TUNA POKE

$

52

ahi tuna, cilantro, sweet soy, sesame mayo

CRISPY SUSHI CUBES

$

44

sesame soy marinated ahi tuna, wasabi, cucumber, cilantro

LOBSTER ROLLS $75

lobster and prawn salad, lemon aioli, butter roll

BEEF CARPACCIO

$

50

roasted garlic, crispy caper, pickled shallot

V EG E TA R I A N

V EGA N

GLU TE N F R E E

DA I RY F R E E

FOOD & BEVERAGE
Blank Canvas Catering
HOT CANAPÉS

Price per dozen with a minimum ord er of 3 d ozen

MUSHROOM TOAST

$

36

foraged mushroom, thyme, chives

SAN MARZANO TOMATO SOUP

$

pesto oil, chili crumb

ARANCINI

$

32

38

green pea and mascarpone risotto, lemon aioli

MOROCCAN CHICKEN SKEWERS

$

cilantro lime yogurt

PORK BELLY SKEWERS

$

48

50

maple mustard glaze, dehydrated pineapple

KOREAN BEEF SKEWER

$

sesame snap pea salad

CRISPY SPRING ROLL

$

48

35

vegetable spring roll, sweet chili sauce

COCONUT PRAWN

sweet chili mayo

MAC & CHEESE STICKS

$

42

$

38

Imperial, American aged cheddar

JRG SIGNATURE MEATBALLS $42

San Marzano tomato sauce, Grana Padano, whipped ricotta

V EG E TA R I A N

V EGA N

GLU TE N F R E E
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FOOD & BEVERAGE
Blank Canvas Catering
B O A R D S & P L AT T E R S
Minimum order for 15 people

CHARCUTERIE
$
10 PER PERSON

sopresatta, prosciutto, coppa, salami, capicolla, chorizo, olives, preserves,
baguette, crackers

$

ANTIPASTI
8 PER PERSON

marinated artichokes, roasted peppers, grilled zucchini, eggplant caponata, olives,
pickled vegetables, baguette, crackers

CHEESE BOARD
$
10 PER PERSON

local & imported cheese selection including chèvre blanc, brie, aged white cheddar,
gorgonzola, baguette, crackers

SMOKED SALMON
$
12 PER PERSON

thinly sliced maple candied, chilled smoked salmon,
crisp capers, lemon dill cream cheese, cucumbers, baguette, crackers

$

CRUDITÉS
6 PER PERSON

selection of seasonal raw vegetables and dips

$

FRUIT
7 PER PERSON

sliced seasonal fresh fruit & berries

V EG E TA R I A N

V EGA N

GLU TE N F R E E
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FOOD & BEVERAGE
Blank Canvas Catering
G R A Z I N G TA B L E
Minimum order for 50 people

GRAZING TABLE
16 PER PERSON

$

artisan cured meats, local cheese, chef selection of antipasti, vegetables,
house-made dips and spread, breads and crackers

BLANK CANVAS SIGNATURE GRAZING TABLE
$
28 PER PERSON

elevated grazing table featuring local products from Oyama Sausage Co, Fraser Valley
Specialty Poultry, Milner Valley Cheese, Golden Ears Cheese crafters, Island City Bakery,
farm fresh fruits and vegetables, house made dips and spreads, bread and crackers

SUSHI GRAZING TABLE
$
22 PER PERSON

combination of sashimi grade (ahi, albacore, organic salmon, Hamachi, scallop)
as well as chef creation rolls, seaweed salad (gomae), ponzu, soy, wasibi, unagi sauces,
ginger

RAW BAR GRAZING TABLE
$
35 PER PERSON
for a minimum of 50 people

Pacific Oysters, poached prawns, chilled clams and mussels, seared chilled scallops,
salmon ceviche, ahi tuna poke, snow crab legs, lobster
served with a selection of cocktail sauce, mignonette, lemon wedges, tabasco,
horseradish

CANDY BAR GRAZING TABLE
$
7 PER PERSON
The following assorted items are presented in individual jars and containers

saltwater taffy, sour keys, licorice, gummy worms, skittles, malt balls, smarties,
pretzels, flavored popcorn, mint patties, jellybeans

V EG E TA R I A N

V EGA N
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FOOD & BEVERAGE
Blank Canvas Catering
P L AT E D M E N U

P ri ce p e r p e r s o n p e r m enu i tem Seco nd co urse pri ce inc lud es first course a nd third course.

F I R S T C O U R S E I S TA R T E R
COMPRESSED TOMATO SALAD

basil, grilled focaccia, feta, olive oil, crystalized balsamic

TEXTURES OF BEETS

beet chutney, salt roasted, poached, pistachio crumb

MEDITERRANEAN SALAD

grilled local squash, fennel, olives, arugula, sherry vinaigrette

MODERN WALDORF SALAD

pickled celery, walnut puree, apple, roasted grapes, lemon infused endive

COCONUT CORN CHOWDER

cilantro coconut cream, crispy jalapeño

ROASTED SQUASH SOUP

lemongrass, coconut, ginger

SECOND COURSE I ENTRÉE
SEARED FREE RANGE CHICKEN BREAST

$

56

whipped Yukon potato, caramelized roots, confit sweet onion, caramel jus

HERB CRUSTED CHICKEN $63

potato pave, grilled asparagus, braised radish, chicken jus

LINGCOD

$

67

warm fingerling potato salad, sauce vierge, blistered tomato, micros

HERB CRUSTED WILD SALMON $68

wilted garlic spinach, crispy rice cake, lemon cream

ROASTED SABLE FISH

$

82

sweet miso, eggplant puree, king oyster mushroom, sweet soy reduction

BEEF TENDERLOIN $84

celeriac puree, roasted baby root vegetables, Bordeaux wine jus

BRAISED SHORT RIB $74

barley risotto, roasted carrots, carrot puree, burnt onion jus

STEAK OSCAR $86

pomme puree, roasted asparagus, crab salad, béarnaise

BRAISED LAMB SHANK $86

farro, caramelized shallots, poached beet, raisins, pistachio crumb

PORTOBELLO “WELLINGTON”

$

67

roasted beets, creamed spinach, potato puree

PARMESAN RISOTTO

$

64

roasted foraged mushrooms, ricotta, olive oil

THAI TOFU BOWL

$

59

green Thai curry, eggplant, zucchini, bok choy, crispy tofu, jasmine rice

V EG E TA R I A N

V EGA N
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FOOD & BEVERAGE
Blank Canvas Catering
P L AT E D M E N U

P ri ce p e r p e r s o n p e r m enu i tem Seco nd co urse pri ce inc lud es first course a nd third course.

ADDITIONAL COURSE I ENTRÉE ADD-ON
SCALLOPS

$

25

apple puree, roasted fennel, hazelnuts, raisins

DUNGENESS CRAB CAKE $22

tarragon aioli, rocket, crispy shallot

TUNA

$

22

blue rare, confit potato, olive tapenade, green
salad, salted egg yolk, grilled citrus vinaigrette

SQUASH RAVIOLI $18

brown butter emulsion, foraged mushroom, crispy sage

PORK BELLY $21

warm bacon slaw, roasted apple, bourdon demi

BUTTERMILK CHICKEN $21

bacon wrapped chicken croquette, roasted corn
succotash, maple rye reduction

THIRD COURSE I DESSERT
APPLE GALETTE

French style open-face apple pie, vanilla ice cream

GRILLED STONE FRUIT

grilled fruit, burnt honey glaze, sponge cake

CHOCOLATE POT AU CRÈME

orange marmalade, almond cookie

DECONSTRUCTED LEMON TART

graham crunch, lemon curd, toasted “marshmallow” meringue

FRUIT TART
CHOCOLATE CRUNCH BAR

chocolate fondant, raspberry sorbet, mint
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V EGA N
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FOOD & BEVERAGE
Blank Canvas Catering
C H E F AT T E N D E D A C T I O N S TAT I O N S
Minimum ord er for 40 people
plus $100 for chef a ttend a nce

S T R E E T TA C O B A R

$14 P E R 3 TAC O S P E R P E R S O N
*select 2 of the following varieties

• PULLED CHICKEN • PULLED PORK • TACO BEEF
• POACHED PRAWN • CRISPY TOFU • CAJUN COD
served with Pico de Gallo, chipotle aioli, shredded cheese blend, shredded cabbage,
fresh cilantro, house-made guacamole, pickled onions, hot sauces, lime wedges, flour
tortillas

S L I D E R S TAT I O N

$13 P E R 3 S L I D E R S P E R P E R S O N
*select 2 of the following varieties

PULLED PORK SLIDER

honey barbecue sauce, coleslaw, pickles

MASTER CHICKEN SLIDER

Dream seasoned chicken, kewpie mayo, cheddar cheese

JRG CHEESEBURGER SLIDER

hand pressed patty, burger sauce, tomato, pickle, American cheddar

FALAFEL

chickpeas, tomatoes cucumber salad, roasted garlic aioli

P O U T I N E S TAT I O N
$

13 PER PERSON
CLASSIC POUTINE

house-made beef gravy, cheese curds, scallions

PULLED PORK POUTINE

slow braised pork, house-made barbecue sauce, cheese curds

BAKED POTATO POUTINE

applewood smoked bacon, sour cream, cheese curds, gravy

VEGETARIAN

curried ketchup, roasted garlic aioli, cheese curds, slants

V EG E TA R I A N

V EGA N

GLU TE N F R E E
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FOOD & BEVERAGE
Blank Canvas Catering
C H E F AT T E N D E D A C T I O N S TAT I O N S
Minimum ord er for 40 people
plus $100 for chef a ttend a nce

M A C & C H E E S E S TAT I O N
$13 P E R P E R S O N

• AMERICAN• IMPERIAL & AGED CHEDDAR
• ELBOW MACARONI
served with selection of bacon bits, pulled pork, chopped chives, panko parmesan
crumble, crispy onions, pickled red onion, pickled jalapeño, truffle oil, hot sauce,
ketchup

P O K E S TAT I O N
$15 P E R P E R S O N

• AHI TUNA • SALMON • POACHED SHRIMP • TOFU
served with selection of steamed rice, edamame beans, shredded carrots, cucumber,
pickled ginger, scallions, sesame seeds, shoyu, house-made ponzu, spicy aioli, wasabi
mayonnaise

I C E C R E A M S U N D A E S TAT I O N
$

15 P E R P E R S O N

• MINI COOKIES • OREO CRUMBLE • SPRINKLES
• TOASTED COCONUT • HOUSE-MADE CARAMEL
• CHOCOLATE SAUCE

V EG E TA R I A N

V EGA N

GLU TE N F R E E

DA I RY F R E E

FOOD & BEVERAGE
Blank Canvas Catering
BARBECUE MENU

B A R B E C U E M E AT
BARBECUE RIBS

All barbecues include buttermilk biscuits,
cornbread and barbecue rental
Minimum order of 50 people
S e l e ct : - 2 M eat s - 3 S i d es

$

55 PER PERSON

pork back ribs, house-made barbecue sauce

BARBECUE CHICKEN

honey barbecue free run chicken breast

GRILLED SALMON

lemon, cracked black pepper, cucumber mango salsa

STEAK

Canadian AAA sirloin steak, medium rare, chimichurri Sauce

WHOLE ROASTED PIG

prepared in coal box for a minimum of 80 people

BEEF BRISKET

Texas rub, 12 hour smoked, house made barbecue sauce

MAUI RIBS

pineapple and soy marinated beef spare ribs, sesame, scallions

GROUND BEEF CHUCK BURGERS

lettuce, tomato, onion, pickle, burger sauce, cheddar cheese, Martins potato rolls

BARBECUE SIDES
SWEET POTATO SALAD

grainy mustard vinaigrette, capers, pickled shallots, smoked salt

APPLE CIDER COLESLAW

cabbage, carrot, apples, onion, pickled mustard seeds

PASTA SALAD

feta, grape tomato, cucumber, oregano, lemon dressing

CAESAR SALAD

Romaine, panko parmesan crumble, crispy capers,
citrus yogurt dressing

ARTISANAL GREENS

candied seeds, apples, grapes, feta cheese

SUMMER CORN SUCCOTASH

edamame, sweet bell peppers, zucchini, chili, heirloom tomatoes, cilantro lime oil

GRILLED STREET CORN

corn on the cob, chili crema, cilantro butter, lime

MAC & CHEESE

American and Imperial cheddar cheese, panko parmesan crust

ROSEMARY ROASTED POTATOES

olive oil, rosemary, roasted garlic, sea salt

V EG E TA R I A N
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FOOD & BEVERAGE
Blank Canvas Catering
B U F F E T & FA M I LY S T Y L E
A ll bu ffets includ e wa rm d inner rolls

THE EXCLUSIVE
$

95 PER PERSON

SALADS

CAESAR SALAD

Romaine, panko parmesan crumble, crispy capers,
citrus yogurt dressing

ARTISANAL GREENS

candied seeds, apples, grapes, feta cheese

PASTA SALAD

feta, grape tomato, cucumber, oregano, lemon
dressing

ENTRÉES

HUNTER CHICKEN

braised chicken thighs, tarragon, sun dried
tomatoes, mushroom demi

CEDAR PLANKED SALMON

(chef carved)
béarnaise sauce, endive salad

ROASTED CARAWAY RUBBED
ANGUS STRIP LOIN

(chef carved)
horseradish, red wine jus, hot mustards

SIDES

WHITE BEAN & MEDITERRANEAN
VEGETABLE BRAISAGE

roasted tomato compote, quinoa crumble

ROASTED FINGERLING POTATOES

olive oil, rosemary, roasted garlic, sea salt

CANDIED BRUSSEL SPROUTS

candied bacon, grilled citrus vinaigrette

WILD RICE PILAF

wild & jasmine rice, foraged mushrooms

ROAST VEGETABLES

colored carrots, parsnips, squash, maple syrup &
Dijon mustard

DESSERTS
CHOCOLATE & KAHLUA POT AU CRÈME
orange marmalade, cookie

PANNA COTTA

house-made strawberry basil jam, lady finger

FRUIT TART

VEG E TARI A N

V EG A N

GLU T E N F R E E
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FOOD & BEVERAGE
Blank Canvas Catering
B U F F E T & FA M I LY S T Y L E
A ll bu ffets includ e wa rm d inner rolls

THE ESSENTIAL
$

55 PER PERSON

SALADS

ARTISANAL GREENS

candied seeds, apples, grapes, feta cheese

PASTA SALAD

feta, grape tomato, cucumber, oregano, lemon
dressing

ENTRÉES

CHICKEN FRICASSEE

crispy fingerling potatoes, chorizo, crispy sage

BEEF BOURGUIGNON

slow cooked beef, Bordeaux demi-glace, roasted
pearl onions

LEMON & DILL SALMON

chardonnay cream, cracked black pepper

SIDES

WHITE BEAN & MEDITERRANEAN
VEGETABLE BRAISAGE

roasted tomato compote, quinoa crumble

WILD RICE PILAF

wild & jasmine rice, foraged mushrooms

ROASTED FINGERLING POTATOES

olive oil, rosemary, roasted garlic, sea salt

DESSERTS

CHOCOLATE & KAHLUA POT AU CRÈME
orange marmalade, cookie

PANNA COTTA

house-made strawberry basil jam, lady finger

V EG E TA R I A N

V EG A N
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FOOD & BEVERAGE
Blank Canvas Catering
B U F F E T & FA M I LY S T Y L E
A ll bu ffets includ e wa rm d inner rolls

$

THE ÉLITE

75 PER PERSON

SALADS

GERMAN SWEET POTATO SALAD

sweet potato, green onion, celery, pancetta,
grainy mustard dressing

ROASTED BEET & KALE SALAD

goat cheese, poached pears, sherry vinaigrette

ARTISANAL GREENS

candied seeds, apples, grapes, feta cheese

ENTRÉES

MOROCCAN CHICKEN

cilantro lime yogurt, raisins, lemon

LEMON & DILL SALMON

chardonnay cream, cracked black pepper

ROASTED CARAWAY RUBBED
ANGUS STRIP LOIN

(chef carved) horseradish, red wine jus, hot
mustards

SIDES

WHITE BEAN & MEDITERRANEAN
VEGETABLE BRAISAGE

roasted tomato compote, quinoa crumble

ROASTED FINGERLING POTATOES

olive oil, rosemary, roasted garlic, sea salt

COCONUT JASMINE RICE
coconut, parsley

CAULIFLOWER GRATIN

cream, nutmeg, three cheese

ROAST VEGETABLES

colored carrots, parsnips, squash, maple syrup &
Dijon mustard

DESSERTS

CHOCOLATE & KAHLUA POT AU CRÈME
orange marmalade, cookie

FRUIT TART

V EG E TA R I A N

V EGA N

GLU TE N F R E E

DA I RY F R E E

the Bar
Blank Canvas Catering
CUSTOM COCKTAILS | CURATED WINE OFFERINGS
CRAFT BEER SELECTION | WHISKEY COLLECTION

Blank Canvas Catering
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the Bar
Blank Canvas Catering
PROFESSIONALLY BARTENDING &
SERVICE TEAM TRAINED AND MANAGED BY
THE JOSEPH RICHARD GROUP OF COMPANIES

Blank Canvas Catering
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the Bar
Blank Canvas Catering

Meet Rob Carras

BEVERAGE DIRECTOR & CORPORATE
SOMMELIER – JOSEPH RICHARD GROUP
OF COMPANIES

Rob is available for pre-event tastings,
curating specific beverage selections
and creating specially customized
cocktails. He can also designed an
onsite tasting bar experience for any
event.

Blank Canvas Catering
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the BAR
Blank Canvas Catering
PRODUCT MENU
HOUSE SPIRITS
Polar Ice Vodka
Beefeater Gin
Wisers Whiskey
Captain Morgan White Rum

PREMIUM SPIRITS
Grey Goose Vodka
Tanqueray / Bombay Sapphire Gin
Crown Royal Whiskey
Bacardi / Captain Morgan Spiced Rum

SCOTCH BAR
Johnnie Walker Black Label
Glenfiddich 12 & 15 year
Glenlivet 18 year
Macallan Gold
Highland Park 21

COCKTAILS
Personalized
Speciality
Tributes
Custom Created

WINE SELECTION
Blank Canvas White or Red by
Chapter Estates Wine Co.
Glass House Estate Wines

BEER & CIDER
Stella Artois
Kronenbourg Blanc
Stanley Park Brewing Lager
Stanley Park Brewing Pale Ale
Stanley Park Brewing IPA
Lonetree Apple
Hard Seltzer

SPARKLING SELECTION
Glass House Stellatus Brut Cuvée
Villa Sandi Processo

NON-ALCOHOLIC
Coffee & Tea
Infused Water Station
San Pellegrino
Flavoured San Pellegrino
Pop

*consultation & tasting available when booked with a menu tasting
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BAR PACKAGES
Blank Canvas Catering
THE EXCLUSIVE BAR PACKAGE
Also known as open bar or host bar, total cost is
based on consumption. The exclusive bar package
allows for continuous refreshment service at the
guest’s leisure for the duration of the event. Cocktail
mixes, garnishes, bar supplies and ice are included.
THE ÉLITE BAR PACKAGE
Also known as cash bar, the guest covers the cost
of any beverage they wish to consume. Cash, debit
and credit payments are accepted. Cocktail mixes,
garnishes, bar supplies and ice are included.
THE ELUSIVE BAR PACKAGE
Also known as a ticketed or subsidized bar.
Tickets are available for guests to purchase at
a predetermined price and valid towards bar
purchases. Total ticket sales are applied to the final
bar invoice and outstanding balance is based on
predetermined beverage costs minus ticket price.
Cocktail mixes, garnishes, bar supplies and ice are
included.
*18% gratuity is applied to all beverages
*Cost of bartender is charged separately
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PRICING
Blank Canvas Catering
SPIRITS
Single Highball (1oz) $5.50
Double Highball (2oz) $9.50
Premium Highball (1oz) $8.75
Premium Double Highball (2oz) $12.75
BEER & CIDER
Domestic Beer $5.50
Import Beer $6.50
Cider $8.00
Seltzer $6.00
SCOTCH
Johnnie Walker Black Label (1oz) $11.50
Glenfiddich 12 year (1oz) $12.00
Glenfiddich 15 year (1oz) $17.00
Glenlivet 18 year (1oz) $18
Macallan Gold (1oz) $17
Highland Park 21 (1oz) $44
*Includes crystal cut glassware

COCKTAILS
Speciality, custom or personalized cocktail (2oz) $12
WINE
Glass House Estate Winery | Based on varietals in stock
Chapter Estates Blank Canvas White or Red | $28
*bar consultation & tasting available when booked with a menu tasting
Blank Canvas Catering
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APPENDIX | VENUE FAQ
DÉCOR
All decor acquired through the venue will be set up and taken down by venue staff. Any
additional decor, such as wedding favours, centerpieces, place cards etc. will be the
responsibility of the client to set up and remove at the end of the event. Decorations
must not leave any marks on the facility, nails, tacks, and staples may not be used. No
masking tape, duct tape, electric tape, transparent tape, or double stick tape permitted.
No confetti, rice or biodegradables items may be thrown. Real flower petals are
permitted.
All candles must be contained or enclosed in glass and the flame must not come higher
than 2 inches below the top of the glass. No candelabras, fireworks or sky lanterns
permitted.
PAYMENTS
VENUE

To confirm your booking a non-refundable deposit of 50% of your venue rental is
required. Your wedding date and space are considered confirmed only when a signed
contract and deposit is received. A second deposit of the remaining 50% is due two (2)
months prior to your event date. Valid Credit Card is required upon booking
CANCELLATION

Cancellation must be made in writing. In the event the renter cancels less than 60 days
prior to the rental date, the renter shall be required to pay for the full rental rate of the
contract. Renter canceling a rental more than 60 days prior to the rental date will forfeit
their deposit. All payments are non-refundable. Should the venue choose to cancel the
rental agreement due to client’s violation of the terms of this agreement, any fees paid
are non-refundable.
INSURANCE

A mandatory wedding insurance policy must be purchased to hold a function at Glass
House Estate Winery.
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APPENDIX | VENUE FAQ
LIABILITY

Glass House Estate Winery and its owners and employees will not be held responsible
for any medical or personal injury, or any other loss or damages and the renter hereby
waives any claim against Glass House Estate Winery. The renter acknowledges that it is
their responsibility to take the necessary steps for insuring against personal injury, loss
and any other damage that could occur during the event.
TIMING

The event space is available from 4pm – 12am. Guests must not arrive before 4pm.
Alcohol service must conclude 30 minutes prior to the end of the event.
SMOKING

Glass House Estate Winery is a non-smoking venue. Smoking will only be permitted in a
designated smoking area away from public spaces.
DAMAGES

A $500 damage deposit is required at the time of booking. If damage has been done
to the venue during the renter’s time frame, the party will be responsible for all the
damages fees. Upon booking the applicant will provide credit card details to be held if
any damage occurs.
Glass House Estate Winery will do an inspection after the event, if damage has occurred
an estimate of the cost will be determined and the renter will be contacted, and the
credit card charges in the amount of the final cost.
SOCAN

Music licensing fees give you the freedom to play any music you like ethically and legally
within a business.
These licensing fees are included in your venue rental at Glass House Estate Winery to
ensure that every person involved in the songs you are enjoying is getting compensated
for their work.
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APPENDIX | CATERING FAQ
ALCOHOL & BAR SERVICE

All alcohol is provided in-house and is charged based on consumption. There are several
different options, such as: cash bar, hosted bar, toonie bar or a combination of these.
Offsite alcohol is not permitted on premises. Event host is subject to $400 fine if violated.
CATERING

A 10% non-refundable deposit of your catering estimate is due at the time of your
booking, your date is held only when this deposit is in place. 50% deposit of the
remainder of your catering estimate is due two (2) months prior to your event date. The
remaining amount is due fourteen (14) days in advance of your event. Bar charges and a
final billing adjustment will be made the week following your event.
MENU PRICING

Menus prices are reviewed annually and subject to change to reflect changes in food
cost.
CAKE CUTTING FEES

$2.50 per guest will apply if venue staff is required to cut, place and serve the cake buffet
style.
$1.50 per guest will apply if cupcakes are brought in.
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