Wedding Charter Package
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Congratulations and welcome aboard!

Imagine your nautical wedding event aboard the Empress of Ottawa,
surrounded by the stunning Parliament Buildings...sip Champagne
while cruising past the Rideau Falls...cut the cake and dance your first
dance while capturing the unique and spectacular views of the
city...The Empress of Ottawa will provide a magical setting for your
wedding.

Capital
Cruises

Contact us to plan your custom designed cruise with menu selections
prepared by our caterer, Le Panache, and dance the night away with
entertainment provided by Quality Entertainment.

Your wedding event will be a unique and memorable one for everyone.
Our staff will coordinate every special detail with you so that you may
fully enjoy this cherished moment.

You may also want to consider celebrating your engagement party,
bridal shower, day-after-wedding brunch, or rehearsal dinner onboard!

613-241-8811
info @capitalcruisesottawa.com
www.capitalcruisesottawa.com

Page 1 of 15


http://www.capitalcruisesottawa.com/
mailto:info@capitalcruisesottawa.com

Capital
Cruises

Our chef reserves the right to
make any substitutions
depending upon the quality
of the ingredients.

All prices are subject to 5%
GST, 8% PST, and 10%
House Service Charge.

Prices subject to change
without notice 2009.

Picnic Lunch

$22.00 per person
Choice of two Salads

Garden Salad with House Vinaigrette
Caesar Salad
Carrot Salad with Raisin
Pasta Salad with Vegetables
Cous Cous Salad

Tomato and Cucumber Salad

Potato Salad
Coleslaw

Sandwich Station
Assorted Sliced Cold Meats
Selection of Rolls
Mustards, Mayonnaise and Butters
Pickle and Vegetable Platter
Fruit Platter

Assorted Cookies
Coffee & Tea
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Lighthouse Buffet

Choice of Three Salads

Garden Salad with House Vinaigrette
Caesar Salad
Carrot Salad with Raisin
Pasta Salad with Vegetables
Cous Cous Salad

Tomato and Cucumber Salad

Potato Salad
Coleslaw

Choice of Soup

Tomato Bisque
Broccoli and Cheese
Leek and Potato
Cream of Mushroom with Tarragon
Cream Cauliflower
Cream of Zucchini and Basil
Cream of Vegetable
Minestrone
Carrot and Orange

Choice of Two Sides

Rice Pilaf
Seasonal Vegetables
Pasta with a Rosé Sauce
Roasted Potatoes with Fine Herbs
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Lighthouse Buffet continued

Select Two Entrees

$29.00 per person

Beef Bourguignon
Chicken Cacciatore
Salmon with Lemon and Dill Butter

$27.00 per person

Roasted Chicken with Garlic and Lemon
Pork Ragout with Mushrooms
Fish Casserole with Fennel

$25.00 per person

Meat lasagna with Ricotta Cheese
Meatballs in Honey Garlic Sauce
Red Snapper with Tomato and Artichokes

Each menu includes:
Bread Station Complimented by Flavoured Butters
Seasonal Fruit Platter
Assorted Cookies
Coffee &Tea

Entrée choices can be from different price groups

and would be priced accordingly.
($25 selection and $27 selection would be priced at $26 per person)
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The Senate Buffet

$33.00 per person

Green Salad with Balsamic Vinaigrette
Pasta Salad with Pesto Mayonnaise

~

Butternut Squash Soup with Maple Syrup
Assorted Sliced Cold Meats
Marinated and Pickled Vegetable Platter
Potatoes with Fine Herbs and Sea Salt
Seasonal Vegetables
Roasted Chicken with Wine Sauce
Pork Loin with a Sage Jus
Tortellini with a Rosé Sauce

~

Bread Station complimented by Flavoured Butters

~

Assortment of Desserts
Seasonal Fruit Platter
Coffee & Tea
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The Prime Minister’s Buffet

$33.00 per person

Green Salad with Balsamic Vinaigrette
Caesar salad

Celery and Stilton Soup
Assorted Sliced Cold Meats
Marinated and Pickled Vegetable Platter
Roasted Potatoes
Seasonal Vegetables

~

Chicken with an Oyster Mushroom and Tarragon Sauce

Braised Lamb Shank with Prunes and Almonds
Ravioli with Basil Pesto

~

Bread station complimented by Flavoured Butters

~

Assortment of Desserts
Seasonal Fruit Platter
Coffee & Tea
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The Governor General’s Buffet

$33.00 per person

Green Salad with Balsamic Vinaigrette
Cucumber and Tomato Salad with Cilantro

~

Mushroom Soup with Sherry Wine
Assorted Sliced Cold Meats
Marinated and Pickled Vegetable Platter
Rice Pilaf
Seasonal Vegetables
Chicken with Fruits and Curry
Braised Beef Burgundy Style
Agnolotti with a Dijon Cream Sauce

~

Bread station complimented by Flavoured Butters

~

Assortment of Desserts
Seasonal Fruit Platter
Coffee & Tea
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The Admiral’s Buffet

$44.00 per person

Green Salad with Balsamic Vinaigrette
Spicy Squid and Shrimp Salad with Fennel and Red Onion

~

Lentil Soup with Lamb and Tomato
Terrine of Duck and Prune
Poached Salmon
Roasted Potatoes with Fine Herbs
Woodland Mushrooms with Brandy

~

Prime Rib Carving Station
Breast of Chicken Creole Style
Tortellini with Prosciutto and Artichoke with Pesto

~

Bread Station complimented by Flavoured Butters
Selection of Cheeses
Assortment of Desserts
Seasonal Fruit Platter
Coffee & Tea
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Her Majesty’s Buffet

$55.00 per person

Green Salad with Balsamic Vinaigrette
Seafood Salad with Noodles

~

Lobster Bisque
Terrine of deer and Apple
Smoked Salmon with Capers
Potatoes “Dauphinoise”
Woodland Mushrooms with Brandy

~

Prime Rib Carving Station
Quail Stuffed with a Port and Raisin Demi-Glace
Ravioli with Smoked Duck and Emmenthal Cheese

~

Bread Station complimented by Flavoured Butters
Selection of Cheese
Assortment of Desserts
Seasonal Fruit Platter
Coffee & Tea
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Hot Cocktail Canapé

$22.00

Four cheese mini pizza

~

Pepperoni and cheese mini pizza

~

Cocktail sausage roll

~

Escargot in garlic and pastry

~

Escargot in alfredo and pastry

~

Tzatziki chicken in pastry

~

Feta and sundried tomato in filo

~

Spinach spanakopita

Tarragon and chicken filo

~

Oka cheese, apple and honey in filo

~

Crab and brie in filo
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Hot Cocktail Canapé continued

$27.50

Mini quiche lorraine

~

Mini quiche florentine

~

Mini beef, veal and pork pie

~

Moroccan chicken filo

~

Duck and orange in pastry

~

Lobster filo roll
Mini beef Wellington

~

Mushroom tarte
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Cold Cocktail Canapé

$22.00

Tomato and goat cheese

~

Salmon and cucumber and yogurt

~

Blue cheese and caramelized onion

~

Squid with scallion

~

Black olive pesto and carrot

~

Genoa salami and black olive

~

Prosciutto and date

~

Prosciutto and asparagus

~

Cucumber and shrimp

~

Duck liver mousse

~

Chicken liver mousse
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Cold Cocktail Canapé continued

$27.50

Pheasant and pistachio terrine

~

Duck and prune terrine

~

Grilled chicken rilettes

~

Rabbit rilettes

~

Smoked duck rilettes

~

Quail and pear terrine

~

Deer and apple terrine

~

Caribou and fig terinne

~

Rabbit and blueberry terrine

~

Lamb and cassis terrine

~

Austriche and grape terrine

~

Duck and orange terrine

~

Smoked salmon and caper

~

Salmon gravlax with raspberry and red onion

~

Wild boar terrine with pancetta
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Cold Cocktail Canapé continued

$33.00

Foie gras torchon

~

Lobster bruschetta

~

Shrimp with wakame and cucumber

~

Scallop ceviche with papaya salsa

~

Seared tuna with spicy mayonaisse

~

Seafood sausage

~

Smoked trout mousse

~

Smoked austriche

~

Smoked deer

~

Cold smoked duck

~

Smoked Bison

Smoked lamb

All canapé prices are by the dozen per item with a minimum
order of 5 dozen per item.
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Platters

Vegetable Platter $50.00

Fruit Platter $50.00

~

Cheese Board $66.00

~

Dessert Platter $66.00

Deluxe Dessert Platter $66.00

Platters serve 20 — 30 passengers per platter.

All menus included in this package can be order directly through our
office. If you wish to have a menu other than what you see please
contact us and we will work with you to create the ideal menu for your
event aboard the Empress.
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