
Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

Dinner Menu Guide 



Dinner #1 

Fresh baked breads and creamy butter 

Butternut squash and ginger soup 

Roast Free Range breast of chicken 

finished with herbed natural jus, roasted fingerling potatoes and 

seasonal vegetables 

House-made vanilla bean ice cream 

Served in a vanilla tulip cup with fresh berries 

Regular and decaffeinated coffee and tea 

$38pp 

Plated Dinner 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

Dinner #2 

Fresh baked breads with creamy butter 

Mixed baby green salad 

Fresh sprouts, cherry tomatoes and balsamic vinaigrette 

Grilled Atlantic salmon fillet 

In a lemon-chive beurre blanc, with grilled tiger shrimp,                       

King City newpotatoes and seasonal vegetables 

Toffee apple tart 

Sweet caramelized apple in a crisp pastry cup                                              

with house-made vanilla ice cream 

Regular and decaffeinated coffee and tea 

$42pp 



Dinner #3 

Fresh baked breads and creamy butter 

Baby mixed green salad 

Sundried cranberries, toasted walnuts and pomegranate vinaigrette 

Roast breast of chicken  

Filled with truffled wild mushrooms and fresh herbs served with a 

Champagne sauce, roast new potatoes and seasonal vegetables 

“Dark Science” chocolate and amaretto mousse 

Regular and decaffeinated coffee and tea 

$42pp 

Plated Dinner (continued) 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

Dinner #4 

Fresh baked breads and creamy butter 

Roasted Pepper and Tomato soup 

Finished with a touch of truffled crème 

24 hour braised beef short rib 

In a rich demi-glaze with sautéed mushrooms, bacon and pearl onions, 

served with creamy mashed potatoes and seasonal vegetables 

Classic Tiramisu  served in a chocolate cup 

Garnished with fresh berries 

Regular and decaffeinated coffee and tea 

$45pp 



Dinner #5 

Fresh baked breads and creamy butter 

Hearts of Romaine lettuce 

With a creamy roast garlic dressing, bacon crisps and shaved         

Parmesan cheese 

Roasted certified Angus prime rib 

Slow roasted, served in its natural juices with seasonal vegetables 

and herb & garlic-crusted mini red potatoes 

White & dark chocolate mousse cake 

Garnished with fresh berries and a marbled chocolate straw 

Regular and decaffeinated coffee and tea 

$48pp 

Plated Dinner (continued) 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



Buffet option #1 

Selection of fresh baked breads and creamy butter 

Classic Caesar salad 

Rustic continental mixed greens with white balsamic vinaigrette 

Caprese salad 

(Thin slices of fresh ripe tomato with bocconcini cheese, fresh basil, 

extra virgin olive oil and balsamic drizzle) 

Vegetable antipasto platter 

Veal Parmigianna 

Breaded veal cutlet topped with house-made tomato sauce and soft 

mozzarella 

Ricotta cheese and spinach cannelloni 

(Fresh pasta filled with creamy ricotta and sautéed spinach baked in 

a rich tomato sauce) 

Wild mushroom penne 

(With fresh herbs and a touch of cream) 

Sautéed fresh rapine and sweet carrots 

Assorted Italian cookies and pastries 

Fresh sliced fruit 

Regular and decaffeinated coffee and tea  

$46pp 

Buffet dinner 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



Buffet option #2 

Selection of fresh baked breads and creamy butter 

House-made soup 

Classic Caesar salad 

Greek style orzo pasta salad 

Quinoa salad 

(With sundried fruits and toasted almonds) 

Mixed baby greens 

(Sundried cranberries, feta cheese and balsamic vinaigrette) 

Chicken breast 

(Boneless chicken breast topped with sautéed wild mushrooms, finished with a 

herbed champagne demi glaze) 

Steamed Atlantic salmon 

(with baby shrimp and lemon beurre blanc) 

Penne a la vodka  

(tossed in a smooth vodka-spiked rosé sauce) 

Fresh seasonal vegetables 

Garlic and rosemary roasted new potatoes 

Sweet table 

Selection of mini French pastries, cakes, and tarts 

Exotic fresh fruits  

Domestic cheese board 

Regular and decaffeinated coffee and tea 

$55pp 

Buffet dinner (continued) 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



Buffet option #3 

Selection of fresh baked breads and creamy butter 

Wild mushroom soup with truffle cream 

Classic Caesar salad, Mixed baby greens 

Grilled and marinated fresh vegetables 

Chilled tiger shrimp  

with cocktail sauce and fresh lemon 

Smoked Atlantic salmon  

with capers, lemon and sweet onion 

Carved roast prime rib of beef au jus 

Fresh Halibut Fillet with a lemon-chive beurre blanc 

Roast breast of capon with roasted peppers and fresh tomato 

 penne Alfredo 

 Fresh seasonal vegetables and creamy mashed Yukon potatoes 

Sweet table 

Assorted mini French pastries, cakes and tarts 

Domestic and imported cheeses with fresh fruits and crackers  

Chocolate dipped strawberries 

Regular and decaffeinated coffee and tea 

$72pp 

Buffet dinner (continued) 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



General information 

Your final guests count is required 72 hours in advance of your   

function. You will be charged either the guarantee  number of guests 

or the actual number of guests whichever is greater. If no guarantee 

is given you will be charged the greater of the estimated number of 

guests from the event contract actual number of guests. 

 

Menu items are subject to change without notice. We will guarantee 

the prices four months in advance of your function. Menu prices are 

subject to an 18% service charge and 13% HST. 

 

All menus should be finalized 30 days prior to your event by the       

Catering Representative. If you select two entrée choices the price 

will be that of the higher entrée. In addition, you are to provide the 

place card or colour code denoting their menu selection. In the 

event that any of the guests have food allergies, you must inform us 

of the names of such persons and the nature of their allergies in    

order for us to take the necessary precautions when preparing their 

food (ingredient information provided on request).  

 

Many of our products may come into contact with common allergens 

including wheat, peanuts, soy, tree nuts, milk, eggs, fish and          

shellfish. 

 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

General information (continued) 

Your Catering Representative would be happy to assist in the              

arrangement of entertainment services, décor, wedding cakes, and 

specialty linens. 

 

Room rentals and/or set up fees are applicable to all function 

rooms and will vary pending on the room, number of guests and set 

up requirements. Please see your Catering Representative to              

determine the fee applicable to your event. 

 

There are room rental minimums applicable for each banquet space. 

Your Catering Representative will determine the minimum revenue per 

person that is applicable. 

 

Exception: Sponsored Private Events – Members can sponsor       

functions and are not required to be in attendance. Copies of the 

Club’s Sponsorship form and policies are  available in the food and 

beverage office. Sponsored functions are billed to the sponsoring 

member’s account. For functions not accompanied with a full-course 

meal and host bar, room rental charges will apply. 



General information (continued) 

Thornhill Golf and Country Club will serve members and guests in a 

responsible, friendly and professional manner. Servers and            

management are required to implement the Club’s standards and the 

laws governing the service of alcohol through the AGCO. We           

reserve the right to refuse service to any person who we believe has 

reached a level of intoxication. 

 

Dress Code: Our members and guests are required to conform to the 

dress code regulations of the club. Members have the responsibility 

to inform their guests about the dress code requirements. Smart  

casual and appropriate sports attire in the Sunflake, Hawthorne and 

Lounges. Men must refrain from wearing head gear. 

 

Cellphones and pagers: should at no time affect the enjoyment of 

members and guests at your club. We request that cellphones and 

pagers be turned to the vibrate mode while visiting the club.                

Exceptions are private functions where cellphones may be used inside 

the function room. 

 

 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



General information (continued) 

When outside musical entertainment is brought into the facility, a fee 

is paid to the Society of Composers, Authors and Music Publishers of 

Canada (SOCAN) for the right to use music which is copyrighted. This 

fee is payable to the TGCC and in turn, the TGCC remits to SOCAN, in 

order to obtain a license to perform. This fee is based on room          

capacity and for 2007 published charges include: 

Performance without dancing:  

1-100 people = $20.56; 101-300 people = $29.56 

Performance with dancing:  

1-100 people = $49.13; 101-300 people = $59.17 

 

Payment Deposit Scheduled Weddings: A deposit of $1000 is required 

at the time of booking. 50% of the final estimated value and final 

menu selections are due 4 weeks prior to the event. 100% of the final 

estimated value of the contract is due 14 days prior to the event. The 

final invoice will be rendered with 7 days post-event. All credits will 

be refunded and all balances are due on receipt of the invoice (within 

2 weeks). 

 

 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



General information (continued) 

Cancellation Policy: 

In the event of a cancellation 30 days or greater to the event date, 

the deposit is non-refundable. In the event of a cancellation 14 days 

or less to the scheduled event date, 50% of the total estimated    

contract value will be required as payment for the loss of room   

revenue, labour expenses, and food & beverage expenses. 

Billing and Payment: 

All Other Events: a detail billing invoice will be sent to you shortly 

after your function. Payments are due within 30 days of receipt.    

Interest will be accrues at 2%. Thornhill Golf and Country Club   

accepts cash, cheque or money orders as payment. 

Damages: Thornhill Golf and Country Club reserves the right to   

inspect and control all private functions. Liability for damages to 

the premises will be charged accordingly. The main contact or    

convenor for any function is held responsible for all guests with 

the group. We do not take responsibility for any personal property 

or equipment brought into the club. 

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 



Room charge 

Meeting Room Member Pricing Non-Member Pricing

Hawthorne Dining 

Room*

$600 $800

Briar Lounge $300 $400

Stanley Thompson 

Lounge

$300 $400

Boardroom $300 $400

Southview $300 $400

Sunflake Grill $300 $400

*hawthorne dining room for weddings

(includes courtyard) 

Without ceremony $1000   With ceremony $1500

Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

Meeting Room Reception Banquet Theater Boardroom 

Hawthorne Dining 

Room 

300 250 300 

Briar Lounge 150 120 200 

Stanley Thompson 

Lounge 

100 70 

Boardroom 20 

Southview 16 

Sunflake Grill 100 70 50 

Capacity Chart 



Prices are per person unless otherwise stated and are subject to 18% service charge and 13% HST. 

Contact us 

7994 Yonge Street 

Thornhill, ON L4J 1W3 

Main Clubhouse: 905-881-3000 

Anna Bonis 

Catering Manager 

905-881-3000 ext. 313

annabonis@thornhillgcc.com 

mailto:annabonis@thornhillgcc.com?subject=Function%20Inquiry
mailto:cwalker@thornhillgcc.com?subject=Function%20Inquiry



