
W E D D I N G
V E N U E  G U I D E

A RUSTIC LODGE & GARDEN FOR WEDDINGS & RECEPTIONS



Greenville’s Only
Rustic Garden &

Lodge for 
Weddings

SASKATOON LODGE VENUE GUIDE 

Featuring a
Steak, Fish &

Wild Game
Culinary

Experience!



SASKATOON LODGE VENUE GUIDE 

You want a Culinary Experience

Your Guests will Rave About!  

We have crafted a unique Wedding

Menu that includes Classic Menu

Items & Adventurous Options of Wild

Game featured from Greenville’s

Famous Saskatoon Restaurant!  

TOP 5 REASONS YOU KNOWTOP 5 REASONS YOU KNOW
YOU HAVE FOUND YOU HAVE FOUND “THE ONE”“THE ONE”
VENUE YOU’VE BEEN LOOKINGVENUE YOU’VE BEEN LOOKING
FOR AT SASKATOON LODGEFOR AT SASKATOON LODGE

You don’t want to worry about

rain! 

Outdoor Ceremony Site with a

Stunning Clear Top Tent Included!

You want to Relax & Get Ready All

Day with Good Vibes! 

We provide Two Luxury AirStream

style Suites On Site to Get Ready All

Day with food and beverage

included. 

You don’t want to blow your

budget on dressing up a boring

venue! 

We provide you with Farm Tables,

Chairs, Linens, Decor and Lighting

Included - Minimal Florals Needed!  

You want stress free planning!

Our Professional Wedding Experts

Guide You the Entire Way. 
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A RUSTIC LODGE & GARDEN
J U S T  M I N U T E S  F R O M  D O W N T O W N  G R E E N V I L L E

Are You Looking for a Wedding Venue with the Perfect
Rustic Theme and a Mountain Retreat Ambiance? 

You will love our tranquil mountain decor and natural setting that will transport you

to the mountains of Canada’s Saskatchewan Province known for its culinary scene,

hospitality, sunny hiking trails, and named after a violet-colored edible berry that

grows in abundance. 

Your Day. Your Style. 
Let us Walk You Through Your Unforgettable Day at Greenville’s Most Unique

Wedding Venue. 



TWO INCREDIBLE
AIRSTREAM- STYLE
GETTING READY
SUITES

RELAX. GET READY.

POP THE CHAMPAGNE! 

You and your wedding party will love all

that we provide in our unique getting ready

suites with plenty of space for you to

prepare for your big day!

Access To  suites at 9:00am 

Fridge with Complimentary Beverages

Coffee Maker

Chef Prepared Lunch

Comfortable Lounge

Hair & Makeup Stations

Private Bathroom & Shower
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WEDDING CEREMONYWEDDING CEREMONY  
Say your Vows under our Stunning Clear Top Tent and paved Ceremony

Site with views of our tranquil pond and gardens. 

Clear Top Tent

Ceremony Chairs for up to 130 guests

Ceremony Arbor

Market Lights & Chandeliers

Power for DJ to Provide Setup
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RECEPTIONRECEPTION
You & your guests will be treated like family while enjoying the most
memorable meal of your lives followed by dancing under the stars! 

Indoor Capacity for up to 100 in the Lodge

Additional Seating for 30 guests in the Garden Room

Farmhouse Tables

Silver, Gold, Copper, Red, White and Clear Chargers

LED Candles, Black Lanterns & Clear Cylinder Vases 

Walnut Infinity Chairs

Modern Chandeliers

Fireplace

Dancing under the romantic clear top tent! 
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CULINARY EXPERIENCECULINARY EXPERIENCE  
Our Executive Chef at Saskatoon Restaurant has crafted our Wedding

Menu with all of your guests tastes in mind as well as adventurous
offerings from our famous Wild Game Menu! 

Private Tasting to Craft Your Menu Experience

Buffet Dinner Service for up to 130 Guests

Plated Dinner Service for up to 40 Guests

China, Glassware, Silverware and Chargers

Beer, Wine, Spirits

Custom Craft Cocktails & Mocktails 

Coffee, Tea & Soft Beverages 

In House Desserts

Complimentary Cake Cutting Service

(Tiered Wedding Cakes purchased separately) 



SAMPLE TIMELINE
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Fall & Winter TImeLine: 

9am Access to Suites

11am Venue Access

12pm Lite Lunch

3:30pm Guests Arrive

4:00pm Ceremony Starts

4:30pm Cocktail Hour Begins and Bar Opens

6:00pm Dinner

7:00pm Dancing

9:30pm Bar Service Ends*

10:00pm Guests Exit

11:00pm Venue Closes

Spring & Summer timeline: 

9am Access to Suites

11AM Venue Access

12pm Lite Lunch

5:30pm Guests Arrive

6:00pm Ceremony Starts

6:30pm Cocktail Hour Begins and Bar Opens

7:30pm Dinner

8:30pm Dancing

9:30pm Bar Service Ends*

10:00pm Guests Exit

11:00pm Venue Closes

*Sundays Bar Service Ends at 9pm



WEDDING PACKAGE
Our Full Service Wedding Package Below

Includes Everything you need for Venue, Food,

Beverage and Staffing. 
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V e n u e  A c c e s s  9 a m  t o  1 0 p m  
T w o  A i r S t r e a m - S T Y L E  G e t t i n g  R e a d y  S u i t e s
w i t h  C o m p l i m e n t a r y  L u n c h  &  B e v e r a g e s
L o d g e  f o r  u p  t o  1 0 0  S e a t e d  G u e s t s
G a r d e n  R o o m  f o r  u p  t o  3 0  S e a t e d  G u e s t s  o r
B u f f e t  S e r v i c e
F a r m  T a b l e s  
W A L N U T  R e c e p t i o n  C h a i r s
F o l d i n g  C e r e m o n y  C h a i r s  
C h i n a ,  G l a s s w a r e ,  S i l v e r w a r e  a n d
C h a r g e r s
M a r k e t  L i g h t s ,  C h a n d e l i e r s ,  F i r e p l a c e  a n d
a l l  I n  H o u s e  D e c o r  

PRICING: 

Peak Dates: $5,500

Mid Peak Dates: $4,000

Low Peak Dates: $3,000

Off Peak Dates: $2,000

Food & Beverage is Additional.

Minimums Vary By Date.



ADDITIONS:
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Wedding Coordinator: You are required to hire a

Professional Day of Wedding Coordinator. Ask

about our Preferred In House Coordinator! 

Florist: Hire our Preferred In House Florist or

choose your own! You are allowed to DIY (see

waiver). 

Music: Band or DJ. Our outdoor ceremony system

can only be used by professional DJs/Bands. 

Photographer and Videographer

Cake Baker

Rentals: Professional Party Rentals are

required for linens and specialty rentals

outside of what we provide. 

Linens Rented for an Additional Fee. 

Day of Wedding Coordinators are Required. 

Ask about our In House Coordinator! 

Florals may be provided by an outside vendor. 

Ask about our In House Florist! 

8% Tax is Additional

22% Service Charge on all Food & Beverage

vendors can be hired from our Preferred Vendors

List or You May Choose Your Own with Management

Approval.

All Vendors must provide a Certificate of

Insurance with Saskatoon Lodge added as

Additional Insured. 



SASKATOON LODGE

F O O D  M E N U :  

CHOOSE YOUR MENU:

BUFFET TIER 1: 
$60 PER PERSON

3 Hors D'oeuvres

1 Salad

2 Entrees

3 Sides

BUFFET TIER 2:
$75 PER PERSON

4 Hors D'oeuvres

2 Salads

3 Entrees

3 Sides

PLATED TIER 1: 
$80 PER PERSON

Up to 40 guests

3 Hors D'oeuvres

1 Salad

Duo Plate

2 Sides (see below) 

PLATED TIER 2: 
$95 PER PERSON

Up to 40 guests

4 Hors D'oeuvres

1 Salad

2 House Entree Selections

1 Upgraded Entree

2 Sides (see below)
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Vegetable Side: 

All Plated Entrees Served with our Farm-to-Table Sautéed Vegetables.

Starch Side: 

All Plated Red Meats are Served with Garlic Skin-On Mashed Potatoes

All Plated Seafood and Fowl are Served with our Chef’s Rice Pilaf. 



PRIX FIXE PLATED
MENU: 

$125 PER PERSON

$125 PER PERSON
Up to 130 guests

4 Hors D'oeuvres

1 Salad

Filet

Lobster Tail

Farm-to-Table Sautéed Vegetables

 Chef’s Rice Pilaf

DESSERT & COFFEE
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HORS D'OEUVRES

Angie's Miniature Quiches 
| A delicate crust filled with fresh cream, eggs,

meats, and vegetables.

Bacon Wrapped Scallops 
| Pan seared, oven roasted sea scallops served

with a Citrus Cream sauce.

Deviled Eggs 
| Luxurious deviled eggs topped with candied

bacon.

Fried Alligator Bites 
| Mustard marinated and panko breaded

alligator tail, flash fried and served with a

white wine dipping sauce.

Roasted Tomato, Ricotta, and Basil
Crostini 

| A warm, light and crisp topping on our house

made crostinis.
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Saskatoon Shrimp | 
Plump shrimp skewered with zucchini, grilled and

served with a Cajun remoulade sauce.

Shrimp and Artichoke Dip |
 A combination of fresh shrimp and artichoke

hearts, married together with cream cheese and

sour cream. Served with slices of seasoned

baguettes.

Spinach and Bacon Dip |
 A combination of creamy Swiss and Monterey Jack

cheeses and spinach, mixed with crispy bacon and

served with warm tortilla chips.

Wild Game Sausages | 
The chef's selection of three wild game sausages,

smoked and grilled on a live oak fire. Served with

a horseradish cream sauce.
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HORS D'OEUVRES



SALADS
Saskatoon Garden Salad | 

Farm-to-table mixed greens, tossed with cherry

tomatoes, black olives, and shaved red onions.

Laced with our balsamic vinaigrette.

Cool and Refreshing Salad |
 Sweet tomatoes and English cucumbers mixed

with herbs from our garden.

Pasta Salad | 
Served at room temperature and filled with bites

of fresh fall vegetables. Laced with our Balsamic

Vinaigrette dressing.

Broccoli Salad | 
A delicious, creamy salad full of fresh broccoli

florets.

Lemony Caesar Salad | 
Chopped romaine, shaved parmesan and toasted

croutons, all tossed with our house-made Lemony

Caesar dressing.

Strawberry Caprese Salad | 
A combination of arugula, strawberries, fresh

basil, walnuts, and mozzarella drizzled with

Extra Virgin Olive Oil, balsamic and sea salt.
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Herb Roasted Prime Rib of Beef | 
Melt in your mouth herbed prime rib served with

au jus.

Carved Elk Loin | 
charboiled and served with our signature demi-

glace.

Smoked Whole Beef Brisket | 
Seasoned, smoked, and served with our house made

BBQ.

Whole Cranberry Glazed Pork Loin | 
Served with fresh cranberry orange chutney.

Chicken St. Lucia | 
Boneless, skinless breast of chicken, lightly

breaded and pan fried. Served over linguine pasta

with a buttery lime sauce.
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BUFFET ENTREES



Gourmet Chicken | 
Pan fried boneless, skinless breast of chicken

with our mushroom and artichoke cream sauce.

Honey Pecan Chicken Thighs | 
Boneless, skinless chicken thighs seasoned to

perfection and lightly sautéed. Finished with a

honey drizzle and toasted pecans.

Creamy Salmon Piccata |
 Flavorful but delicate, this King of Seafood is

lightly sautéed and topped with a delicate but

flavorful creamy lemon caper sauce.

Citrus Shrimp and Scallop Skewers
| 

Hickory grilled and served with garlic cream and

remoulade sauce. Served with rice pilaf.

Salmon Poseidon | 
Baked and topped with grilled scallops. Laced

with a Beurre Blanc sauce.

BUFFET ENTREES
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BUFFET SIDES
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Dressed Green Beans 
Freshly blanched Haricots Verts, sauteed lightly in

olive oil and butter and finished off with slivers of

almonds and julienned strips of orange. Can be

dressed down without our garnishes upon request.

Roasted Seasonal Vegetables
A medley of roasted Red Peppers, Zucchini and Vidalia

onions.

Glazed Carrots 
Lightly sweetened, delicately seasoned, and

perfectly glazed. 

Asparagus Beurre Blane 
Tender, bright, whole asparagus spears buttered and

seasoned tastefully.

Red Skin Mashed Potatoes 
Textured but light and creamy red skin potatoes.

Roasted Miniature Fingerling Potatoes
 Seasoned with fresh herbs from our garden and

tossed in olive oil before being roasted to perfection.

Rice Pilaf
Grains of Louisiana long grain rice sauteed golden

before being steamed in a rich chicken broth and

seasoned to perfection.



House Plated Entree Menu: 
Beef Ribeye | 

12+ ounce ribeye hand-carved and finished with a

smoked garlic herb butter
Citrus Shrimp and Scallop Skewers | 

Hickory grilled shrimp and scallops skewered with

farm fresh squash, served with garlic cream and

remoulade sauce.
Salmon Poseidon | 

Three ounces of succulent baked salmon topped

with grilled scallops. Laced with our Citrus

Chardonnay Cream Sauce.
Elk Loin | 

Our 8 ounce loin of elk, served with grilled

portabella mushrooms and our signature red wine

ginger demi-glace.
Half Chicken | 

Our perfectly cooked half chicken with our

mushroom marsala sauce and fresh rosemary from

our garden
Vegan Platter: Chef’s Choice
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PLATED ENTREES



PLATED ENTREES

Upgraded Plated Entree Menu: 
Filet Mignon |

Our 9 ounce award winning filet, hand trimmed,

aged, and grilled.
Free-Range Antelope | 

An eight-ounce portion of our field harvested,

free-range antelope. charboiled, very lean and

high in protein.
Huntsman Platter | 

Try the big three: 4-5 ounces each of Red Stag

Venison from New Zealand, Ostrich Fan Fillet from

Texas, and Kangaroo Strip Loin from Australia.
Kangaroo Strip Loin | 

An eight-ounce portion of delicate kangaroo,

hickey grilled and served with our port wine pan

sauce.
Rack of Lamb | 

New Zealand lamb chop, French cut and hickory

grilled. Served with our tart Apple Cherry

Rosemary Glaze.
Venison Chops | 

Two French-cut, bone in Red Stag venison chops,

served with our house-made Portabella Zinfandel

Demi-Glace.
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DESSERTS
**DESSERTS ARE AN ADDITIONAL $8**

Canadian Whiskey Bread Pudding | 
Our house specialty: a bourbon bread pudding with

our French baguettes marinated in a Canadian

Club whiskey sauce.

Chocolate Mosaic Cake |
 A rich chocolate cake, topped with rich chocolate

buttercream.

Lemon Italian Cream Cake | 
A luscious yellow cake filled with Italian Cream

topped with a rich buttercream. Dusted with

powdered sugar.

New York Style Cheesecake | 
with Raspberry Topping

SASKATOON LODGE VENUE GUIDE 



PUB PACKAGE: $10 
PER PERSON/PER HOUR

4 BEERS

4 WINES

Sodas, Juices, Coffee, Tea

SASKATOON LODGE

BAR PACKAGES:

LODGE PACKAGE:$12 
PER PERSON/PER HOUR

4 BEERS

4 WINES

HOUSE SPIRITS

Sodas, Juices, Coffee, Tea

PREMIUM PACKAGE: $14
PER PERSON/PER HOUR

4 BEERS

4 WINES

PREMIUM SPIRITS

2 SIGNATURE COCKTAILS

Sodas, Juices, Coffee, Tea
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All Bar Packages Include: 
Professional & Friendly Bartenders

Glassware & Beverage Napkins

3 Hour Minimum 

SOFT BEVERAGE
PACKAGE: $25 
PER PERSON

2 HOUSE SPECIALTY MOCKTAILS

SODAS, JUICES, COFFEE, TEA

HOSTED BAR OR TOKENS:
The host chooses a cap for the open bar (either time or dollar amount), after

which it switches to cash. Tokens can be provided to each guest if desired,

redeemable for the host’s choice of options, or left up to the individual guest.



BEER & WINE SELECTIONS

Craft/Imported Beers 
*Craft Beer Selection Rotates. 

Domestic Beers
Bud Light
Michelob Ultra
Miller Lite
Yuengling 
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Red Wines
Cabernet Sauvignon 
Red Blend 

White Wines
Chardonnay 
Sauvignon Blanc
Pinot Grigio
Moscato 

Sparkling
Brut
Prosecco



LIQUOR SELECTIONS

HOUSE

Titos’ Vodka

Bacardi Rum

Bombay Sapphire Gin

Lunazul Tequila

Four Roses Bourbon

PREMIUM

Grey Goose Vodka

Santa Teresa Anejo Rum

Empress 1908 Gin

Cazadores Tequila 

Woodford Reserve Bourbon

Bulleit Whiskey

SASKATOON LODGE VENUE GUIDE 



Vodka
Cosmopolitan

Titos Handmade Vodka, Triple Sec, Cranberry, Lime Juice

served with a lime wheel and cranberries

Lemon Drop
Titos Handmade Vodka, Triple Sec, Lemon Juice, Simple

Syrup garnished with dehydrated lemon and sugar rim 

Bay Breeze
Titos Handmade Vodka, Pineapple Juice, Cranberry Juice

served with cranberries and lime twist

Mudslide
Titos Handmade Vodka, Kahlua, Bailey’s served with

coffee beans and chocolate lined glass

Strawberry Basil Mule
Titos Handmade Vodka, Housemade Strawberry Puree,

Muddled Basil, Lime Juice, Ginger Mash served with a Lime

Wheel, basil, and Strawberries
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SIGNATURE COCKTAILS



Gin
Gimlet

Bombay Sapphire Gin, Lime Juice, Simple Syrup served with a

dehydrated lime

White Lady
Bombay Sapphire Gin, Triple Sec, Lemon Juice, Simple Syrup

garnished with lemon wheel and lavender sprig

French 75
Bombay Sapphire Gin, Lemon Juice, Simple Syrup, Prosecco

served with a lemon spiral

The Bee’s Knees
Bombay Sapphire Gin, Honey Sage Simple Syrup, Lemon Juice

served with a lemon twist

Gin Mule
Bombay Sapphire Gin, Ginger Mash, Lime Juice, Club Soda

served with a Lime Wheel
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SIGNATURE COCKTAILS



Rum
Rum Punch

Bacardi Rum, Orange Juice, Pineapple Juice, Lime Juice

served with a lime wheel and grenadine

Mojito
Bacardi Rum, Lime Juice, Simple Syrup, Mint Leaves

garnished with lime wheel and mint sprig

Dark and Stormy
Myer’s Rum, Ginger Mash, Lime Juice, Simple Syrup, Bitters

served with a lime wheel

Daiquiri
Bacardi Rum, Lime Juice, Simple Syrup served with a lime

twist 

Cable Car
Santa Teresa Anejo Rum, Lemon Juice, Triple Sec, Simple

Syrup served with a Cinnamon Sugar Rim and dehydrated

orange slice
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SIGNATURE COCKTAILS



Tequila
Classic Margarita

Lunazul Tequila, Triple Sec, Lime Juice served with a lime

and orange wheel

Ranch Water
Lunazul Tequila, Club Soda, Lime Juice garnished with lime

wheel

Tequila Sunrise
Lunazul Tequila, Orange Juice, Grenadine served with a

lime wheel

Tequila Old Fashioned
Cazadores Tequila, Honey Simple Syrup, Orange Bitters

served with a dehydrated orange slice and a large rock

Mexican Mule
Lunazul Tequila, Ginger Mash, Club Soda, Lime Juice served

with a lime wheel
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SIGNATURE COCKTAILS



Bourbon

Bourbon Rickey
Four Roses Bourbon, Lime Juice, Club Soda served with a

lime wheel

Old Fashioned
Four Roses Bourbon, Simple Syrup, Angostura Bitters

garnished with orange twist

Hawaiian Stone Sour
Four Roses Bourbon, Pineapple, Lemon Juice, Simple Syrup

served with a lime wheel and cherry

Bourbon Swirl
Four Roses Bourbon, Sprite, Ginger Ale, Lime Juice served

with a lime wheel and cherry

Bourbon Sour
Four Roses Bourbon, Sour Mix, Lime Juice, Triple Sec served

with a lemon wheel and dark cherry
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SIGNATURE COCKTAILS



MOCKTAILS
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Shirley Temple

Sprite, Grenadine & Cherry

Virgin Margarita

Lime Juice, Lemon Juice, Simple Syrup & Soda Water

OPTIONAL: BLUEBERRY THYME FLAVOR (housemade blueberry

thyme simple syrUP)

Arnold Palmer

Tea, Lemonade, Simple Syrup & Soda Water

Roy Rogers

Coca-Cola, Grenadine & Cherry

Virgin Mojito

Fresh Lime Juice, Simple Syrup, Mint Leaves, Soda Water

Strawberry Basil

ginger mash, soda water, lime, muddled strawberries and

basil

Cranberry Spritzer

Cranberry Juice & Sprite

Tropical Breeze

Orange Juice, Pineapple Juice, Grenadine

Lemonade

Add Blueberry, Strawberry, or Lavender Flavor

Saskatoon Berry Smas

ginger ale, mint, saskatoon berries, blueberry simple

syrup, lime juice
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RESERVING YOUR DATERESERVING YOUR DATE
We are thrilled to meet you on a tour and show you how we can make your wedding

experience a phenomenal one! Please follow these steps to get started: 

Step 1 - Check Availability with our Wedding Team

Step 2 - Schedule a Tour

Step 3 - Submit Your Reservation Fee & Signed Contract to Start

Planning with us!

Let’s Get Started!


