WE D D I NG S AT
T H E WE ST I N OTTAWA
Contact Us
ottawa.sales@westin.com
11 Colonel By Drive, Ottawa, K1N 9H4 Canada
613.560.7370

PE RFE CT PA RT N ERS HI P
Anticipating your every need
so you can enjoy each moment to the fullest

At The Westin Ottawa, we’re committed
to helping our guests feel their best when
it matters most – and no occasion could
be more important than your wedding
day. From intuitive service and thoughtful
touches to enriching experiences and vibrant
venues, we ensure that every detail of your
event comes to life flawlessly, in your unique
style. Let The Westin Ottawa make your
celebration one to remember.
Book your Westin wedding today:
E-mail us: ottawa.sales@westin.com
Call us: 613.560.7370
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M E NU S ELECTIO N S

PAC K AG E INCLUSIONS

Personalized Service

Wedding Package Inclusions

Our dedicated staff are at your side through every step
of the planning process, taking the time to understand
your unique vision. From our world-renowned chefs
to our wedding specialists, our team of experts offer
intuitive service with meticulous attention to detail,
allowing you to delight in every memorable moment of
your celebration.

· Dedicated Event Manager, certified in Wedding Planning
· Complimentary accomodation for your wedding night
with breakfast for two in Daly’s Restaurant
· Discounted guest room rate with customized webpage for
guests to conveniently book hotel rooms

· Complimentary menu tasting for two
(TwentyTwo weddings only)

Please note, when selecting your menu we require a
minumum of 75-100 wedding guests (depending on
your menu selection).

· Selection of three passed hors d’oeuvres during
cocktail hour

All menu prices are subject to change without notification
until 90 days prior to your event. Prices do not include our
18% service charge or 13% HST tax. Final guarantees are
due 4 business days prior to your event.

· Two glasses of our house wine per person during dinner
· Special dietary needs and children’s menus

· Head and guest tables with chairs
· Votive candles, table numbers and stands, easel(s),
cake table, guest book table and gift table provided
· Stage/riser*, dance floor and podium
· White linen napkins and white floor length tablecloths
· China, cutlery, glassware
*Availability based on venue selection.
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ME N U ON E
$115 per person | Minimum 75 guests | Three-Course Plated
STARTER (select one)
Option 1
Option 2
Option 3
Option 4
Option 5

Velouté of wild mushrooms with white truffle oil
Winter harvest butternut squash velouté with eastern spices and vanilla crème fraîche
Wild arugula, torn basil and fennel crostini and extra virgin olive oil, aged balsamic bocconcini
and vine ripened tomato with cracked pepper and sea salt flakes
Kale, radicchio, endive and Boston lettuce with cauliflower and heirloom carrot, coconut
lime dressing
Baby spinach and frisée salad with poached pear, cheddar and goat cheese, pumpkin seeds
and cranberry vinaigrette

ENTRÉE (select one)
Option 1

Oven roasted chicken supreme with pecan and grain mustard crust
Duck fat whipped potatoes and seasonal vegetables
Red wine shallot sauce

Option 2

Fig and bacon stuffed chicken supreme
Roasted garlic whipped potatoes
Marsala demi-glaçe reduction

Option 3

Canadian Atlantic salmon fillet
Confit fingerling potatoes with saffron
Carrot and ginger sauce

Option 4

Porcini and black pepper crusted contre filet of Alberta beef
Mushroom leek compote, roast garlic whipped potatoes
Bordelaise sauce

Option 5

Bourbon and brown sugar braised Black Angus short rib
Horseradish whipped potato
Braising reduction enhanced with shallots and red wine

DESSERT (select one)
Option 1
Option 2
Option 3
Option 4
Option 5

Vanilla genoise and Granny Smith apple mousse cake, caramel drizzle and fruit coulis
Dark chocolate truffle cake, rum caramel sauce and raspberry coulis
Grand Marnier and milk chocolate bombe, dark cherry syrup and fresh berries
Light vanilla and lemon scented cheesecake, chocolate brownie base and berry compote
See page 20 for a selection of late night dessert enhancements (in lieu of a plated dessert)

Should you wish to add a second starter and make your menu a four course meal, a surcharge of $7.00 per person will apply.
You may also offer your guests a pre-selected choice of two entrées at a surcharge of $4.00 per person.
Selections must be provided to the hotel no later than 4 business days prior to your event.
All items are subject to 18% service charge and 13% HST.
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ME N U T WO
$130 per person | Minimum 100 guests | Reception Style
STATIONARY HORS D’OEUVRES (select two)
Option 1
Option 2
Option 3
Option 4
Option 5

Greek orzo with feta cheese
Blackened Chinook salmon martini, mango chutney and crispy plantain
Pearl couscous, red cabbage and edamame salad, lemon balm mist
Fennel, frisée, cucumber and mint salad, Parmigiano crisps
Roasted yellow and candy cane beet and carrot salad with walnut, micro dill crostini

RECEPTION TABLES (both included)
Italian Inspired Antipasto Table
Sliced prosciutto, capicola ham and
genoa salami. Canadian and imported
cheese and marinated baby bocconcini
with crackers grape clusters and bowls
of olives with French baguette

Bruschetta Tasting
Rustic garlic oil crostini with bowls
of chopped fresh tomato and basil
fire roasted vegetables and
artichoke tapenade

CHEF ATTENDED ACTION STATIONS (select three)
Option 1

Tailgate taco bar. tequila lime pulled chicken or crispy pork belly
Papaya slaw, cilantro, pickled onions and house crema in bamboo boats

Option 2

Shrimp and scallop risotto station with flamed Quebec maple whiskey
Saffron risotto a la Milanese with Parmigiano Reggiano

Option 3

Whole beef tenderloin and potato martini
Whipped Yukon gold potato, Oka cheese fondue and crispy onions

Option 4

Carved rack of Australian lamb
Candied pecan Provençal crust, goat cheese soft polenta, porto sauce

Option 5

Food truck tour
Black Angus beef slider with gruyere cheese, honey mushrooms and truffle mayo, 		
Quebec Poutine boxes with fresh cut fries, St. Albert cheese curds and poutine glaze

Option 6

Live cheese station
Lobster mac ‘n cheese bar with 5 year Balderson cheese, grilled cheese on artisan
bread manchego, chimichurri, chorizo, gruyère

DESSERT (select five)
Chocolate genoise with amaretto crunch
Baked Alaska Neapolitan mousse
Tiramisu with kalua and Valrhona cacao
Lemon curd, crispy chocolate and soft meringue
Mini salted caramel cheesecake dipped in chocolate

Trifle with genoise and raspberry
Strawberry short cake, deconstructed
Assorted individual crème brûlée
Fruit martini with Ice wine and crumbled meringue
Assorted flavours of macarons

Selections must be provided to the hotel no later than 4 business days prior to your event.
All items are subject to 18% service charge and 13% HST.
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ME N U THRE E
$135 per person | Minimum 75 guests | Four-Course Plated
STARTERS (select two)
Option 1
Option 2
Option 3
Option 4
Option 5
Option 6
Option 7

Caprese salad with buffalo mozzarella and vine ripened tomato, wild arugula, torn
basil and fennel crostini, extra virgin olive oil, aged balsamic and saffron drizzle
Arcadian harvest red & candy cane beet salad, apple cider and maple sugar vinaigrette
chèvre noir, soft poached quail egg, pistachio, sea foam toffee and micro greens
Confit of duck with wild arugula, dark cherry compote fingerling potato in Pomery
mustard dressing, cranberry gastrique brush stroke
Eastern spiced butternut squash and chorizo bisque
Wild mushroom veloute with white truffle oil
Crisp togarashi Digby giant scallop sprouted greens and micro thin fennel salad, citrus
and tarragon
Warm pear and Stilton Vol au Vent tart with olive oil poached tomatoes frisée endive salad

ENTRÉE (select one)
Option 1

Fillet mignon of beef with Café de Paris butter
Potato galette with truffle oil, savoy cabbage, beets and roasted organic carrots
Madeira glaçe de veau reduction with Japanese honey mushrooms

Option 2

Ocean Sablefish basted with miso and maple
Olive oil poached ratatouille and shiitake sauté and confit potatoes
Savoy cabbage, beets and roasted organic carrots

Option 3

Maple glazed duck breast
Potato galette with savoy cabbage, beets and roasted organic carrots
Morel mushroom cream with balsamic veal glaze

Option 4

Rack of Australian lamb
Candied pecan Provençal crust
Potato pavé, savoy cabbage, beets and roasted organic carrots
Porto enhanced glaçe de veau

Option 5

Fig and bacon stuffed chicken supreme
Roasted garlic whipped potatoes and seasonal vegetables
Marsala demi-glaçe reduction

DESSERT (select one)
Option 1
Option 2
Option 3
Option 4
Option 5
Option 6

Vanilla genoise and Granny Smith apple mousse cake, caramel drizzle and fruit coulis
Dark chocolate truffle cake, rum caramel sauce and raspberry coulis
Grand Marnier and milk chocolate bombe, dark cherry syrup and fresh berries
Light vanilla and lemon scented cheesecake, chocolate brownie base and berry compote
Passion fruit mousse, chocolate lattice, coconut panna cotta, Superfoods tile, berries
See page 20 for a selection of late night dessert enhancements (in lieu of a plated dessert)

You may also offer your guests a pre-selected choice of two entrées at a surcharge of $4.00 per person.
Selections must be provided to the hotel no later than 4 business days prior to your event.
All items are subject to 18% service charge and 13% HST.
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ME N U FOU R
$145 per person | Minimum 75 guests | Four-Course Plated
STARTER (select one)
Option 1
Option 2
Option 3
Option 4
Option 5
Option 6
Option 7
Option 8
Option 9

Eastern spiced butternut squash and chorizo bisque
Wild mushroom with white truffle oil
Asparagus, leek and Yukon gold soup with cracked almonds
Arcadian harvest red & candy cane beet salad
Frisée endive salad, warm pear and Stilton tart with olive oil poached tomatoes
Crisp togarashi Digby giant scallop sprouted greens and shaved fennel salad with citrus and
tarragon
Confit of duck with wild arugula and grilled peach
Fingerling potato tossed in buttermilk dressing, parsley and grain mustard cranberry gastrique
brush stroke
Chèvre noir, soft poached quail egg, pistachio, seafoam toffee and micro greens with ice wine
vinaigrette

PALETTE CLEANSER (select one)
Option 1
Option 2
Option 3

Frozen Aperol spritz
Eau de vie, pear spirit
Prosecco

ENTRÉE (select two, pre-selected)
Option 1

Black Angus short rib, off the bone braised with Yukon Jack whipped potato and leek
Honey mushroom, sous-vide heirloom carrots and rainbow Swiss chard
Glaçe de veau sauce with Kozliks triple crunch mustard

Option 2

Fillet mignon of beef with Café de Paris butter
Potato galette with truffle oil, savoy cabbage, beets and roasted organic carrots
Madeira glaçe de veau reduction with Japanese honey mushrooms

Option 3

Chicken supreme with Oka cheese and sage galette
Porcini mushroom glaçe de veau sauce
Sous-vide heirloom carrots, savoy cabbage and rainbow Swiss chard

Option 4

Black cod brushed with miso with tiger shrimp
Whipped roast garlic Yukon gold, savoy cabbage, sous-vide carrots, corn relish

DESSERT (select one)
Option 1

Crème brûlée (three ways) | Tahitian vanilla, maple sortilege whiskey and dark chocolate

Option 2

Crispy tuile, dark cherry compote

Option 3

Passion fruit mousse, chocolate lattice, coconut panna cotta, Superfoods tile, berries

Option 4

See page 20 for a selection of late night dessert enhancements (in lieu of a plated dessert)

Should you wish to add a second starter and make your menu a five course meal, a surcharge of $7.00 per person will apply.
Selections must be provided to the hotel no later than 4 business days prior to your event.
All items are subject to 18% service charge and 13% HST.
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HORS D’OE UVRE SE L E CTIONS
With each menu you may select three
hors d’oeuvres below to compliment your cocktail
reception
HORS D’OEUVRES (select three)
Option 1
Option 2
Option 3
Option 4
Option 5
Option 6
Option 7
Option 8
Option 9
Option 10
Option 11
Option 12
Option 13
Option 14
Option 15

Freshly prepared avocado, salmon and California rolls
Grape tomato bocconcini and basil skewer
Chicken lemongrass gyoza with sweet chili sauce
Vegetable samosas with tamarind chutney
Mission fig and goat cheese in mille-feuille
Porcini risotto arancini
Grilled sirloin with rosemary whiskey mayo on grilled Bannock bread
Blackened Atlantic salmon with avocado and mango
Slow cooked bacon jam on flat bread with peppery arugula
Hoisin BBQ duck and cucumber crêpe roll
Rosemary black pepper rack of lamb chop
Nova Scotian lobster poutine bite, new potato, cheese curd, poutine glaze
Chicken mole plantain skewer
Togarashi crab cakes with scallion aioli
Bacon wrapped Balderson cheddar with maple cider glaze

UPGRADED HORS D’OEUVRES (select three)

For an additional $3 per person you can choose from the following. No additional cost for Menu Four.
Option 1
Option 2
Option 3
Option 4
Option 5
Option 6
Option 7
Option 8
Option 9
Option 10
Option 11

White tuna, crisp wonton, avocado and grapefruit, edamame wasabi purée
Chevalier triple cream brie with poached Niagara pear
Rice paper salad roll with coriander and ginger, crushed black sesame sauce
Mini pork belly taco with house crema
Mini grilled cheese on artisan baguette
Sashimi grade tuna tartar with watermelon and heirloom tomato, soy, ginger and sesame
BBQ duck breast crêpe roll with hoisin marinated cucumber, soba noodle and seaweed salad
Bacon wrapped 3 year Balderson cheddar, maple and cider glaze
Lemongrass chicken gyoza, pear and red cabbage salad with sweet chili
Mini lobster bisque shooter with double smoked bacon
Moving taco bar | Crispy pork belly, papaya slaw, cilantro, pickled onions and house crema

Selections must be provided to the hotel no later than 4 business days prior to your event.
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VE G E TARIAN/VE GAN SE L E CT IONS
We strive to meet the dietary requirements
of all your wedding guests
Option 1

Linguini aglio e olio, shaved Parmigiano-Reggiano, red peppers, red onions,
sun dried tomato, honey mushrooms with basil cream

Option 2

Warm vegetarian strudel with creamy roasted garlic mashed potatoes, baby roasted
peppers, young heirloom carrots, and steamed broccolini tomato-basil vinaigrette

Option 3
(Vegan)		

Seared chickpea and sundried tomato griddle cake, black bean succotash, crispy shallots,
baby roasted peppers, young heirloom carrots, and steamed broccolini pumpkin seed pesto

Option 4
(Vegan)		

Roasted butternut squash and eggplant moussaka, brown rice, lentil and edamame
blend basil and blistered red pepper jus

Option 5

Grilled eggplant, roasted pepper and squash moussaka, lentil, chick pea and quinoa
blend, charred Roma tomato and basil sauce

(Vegan)

Option 6

Four cheese agnolotti with butternut squash puree, roma tomato, portobello
mushroom and roasted red pepper sauce

Option 7

Quebec brie and black fig filo purse, with quinoa, lentil and chick pea salad,
orange thyme emulsion

Should you wish to offer a vegetarian/vegan option, substitutions can be made.
Selections must be provided to the hotel no later than 4 business days prior to your event.
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ME N U E N HAN C E ME NTS
Elevate your menu by including one
or more of the following upgrades
PALETTE CLEANSER (select one)							

$6 per person

DESSERTS TABLES (in lieu of a plated option, select five)			

$12 per person

Option 1
Option 2
Option 3

Option 1
Option 2
Option 3
Option 4
Option 5
Option 6
Option 7
Option 8
Option 9
Option 10
Option 11

Frozen Aperol spritz
Eau de vie, pear spirit
Prosecco

Mini assorted gourmet donuts
Westin snowshoes with whipped cream and chocolate sauce
Hot chocolate table with marshmallow, whipped cream, cinnamon
Mini salted caramel cheesecake dipped in dark chocolate
Baked Alaska Neapolitan mousse
Chocolate genoise with amaretto crunch
Tiramisu with kalua and Valrhona cacao
Trifle with genoise and raspberry
Strawberry short cake, deconstructed
Fruit martini with ice wine and crumbled meringue
Popcorn bar (three flavours) | Chocolate, Caramel and Spicy chili

LATE NIGHT TABLE (select two)							

$20 per person

Option 1

Food truck tour
Black Angus beef slider with gruyere cheese, honey mushrooms and truffle mayo

Option 2

Poutine bar
Traditional French Canadian dish of French fried potatoes topped with gravy and
cheese curds, served in Chinese takeout boxes

Option 3

Stone ground pizzas (select two)
Duck confit, caramelized onion, and Riopelle cheese and truffle oil
Slow roasted tomato, goat cheese and roasted garlic
Classic combination with pepperoni, mushroom and pepper with mozzarella

Option 4

Finger sandwiches
Nordic smoked salmon on cranberry blinis
Horseradish cream cheese with clipped chives
Cucumber and micro watercress with cream cheese and dill
Slow roast Alberta beef, Kozlik’s mustard, old cheddar

Option 5

Bacon bar
Maple candied, double smoked and Szechuan pepper

All items are subject to 18% service charge and 13% HST.
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H OST BA R S E L E CT I ONS

CLASSIC OPTIONS

Domestic beer										
Molson Canadian, Coor’s Light, Budweiser, Bud Light, Alexander Keith’s IPA
Imported beer 									
Heineken, Stella Artois
Ottawa craft beer 									
Selections may vary
Favorite brand mixed drinks ~1.2oz 							
Appreciated brand mixed drinks ~1.2oz.
Glass of house wine

LIQUEUR AND COGNAC

Crandegrave;me de Menthe, Crandegrave;me de Cacao 				
Vermouth, Dubonnet ~3oz					
Cointreau, Drambuie, Grand Marnier, Baileys, Kahlua, Sambucca			
Hennessy V.S.O.P.
Appreciated brand scotch, Chivas 							
Single Malt Scotch, Glenfiddich 							

COCKTAILS

Bloody Mary, Bloody Caesar, Screwdriver ~1.2oz					
Martini
Manhattan

$7.00
$7.20
$7.20
$7.50
$8.50
$8.75
$7.50
$7.50
$8.50
$9.75
$9.00
$11.00
$8.00			
$9.75
$9.75

NON-ALCOHOLIC BEVERAGES		
Soft drink
Fruit juice
Bottled water
Sparkling mineral water

$5.00
$5.00
$5.00
$5.50

HOST BAR ENHANCEMENTS

All options serve 40 guests
Fresh fruit punch, alcoholic 								
Cranberry cocktrail punch, alcoholic							
Sangria										
Champagne punch									

$175		
$175		
$175
$175

All items are subject to 18% service charge and 13% HST.
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