www.CornerstoneCanmore.com | inffo@cornerstonecanmore.com | 1.800.773.0004 125 Kanan askis Way,
Canmore, Alberta, T1W 2X2



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

Congratulations on your engagement and upcoming wedding!

Canmore was a small mining town that has grown from a silent mountai n jewel to a
worldwide destination known for its unsurpassed beauty and multitude of outdoor
activities. With Calgary just 1 hour away, this vibrant town has an eclectic mix of real

Canadian residents and tourists all drawn to its outstanding natural beau ty.
With local bars, an array of award winning dining options, as well as boutique
shopping, this wedding destination surrounded by majestic mountains such as the

Three Sisters, Ha Ling Peak and Mount Rundle is the perfect location for your special
day.



Our rustic cabin  -style theatre was built in 2002 from Manitoba barn board and is
adorned throughout with Alberta pine floors. Our stone fireplace welcomes guests
upon arriv al and the large lobby is an inviting space available for welcoming your
guests, a champagne or cocktail reception, photo booth, hot chocolate bar and more.

The theatre showroom is designed to meet the needs of wedding parties up to 200
guests. Our facili ties include licensed bar from 10am —2am, commercial kitchen with
onsite chef, large stage, inbuilt audio visual equipment and full décor set up including

chair covers and table linens. Our friendly and experienced staff provide a personalised

service to en sure your special day is one for you and your guests to remember forever.

Exclusively yours for the day, our rustic theatre complements the mountain backdrop
of Canmore.
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Venue rental (fromre  ception until 2am)

Wedding Coordinator to assist with planning at
the theatre

3 Light settings for the evening —dinner, first
dance and disco

Microphone and podium

Gift table with linen and burlap runner
Cake table

All catering sta  ff

Cutlery & glassware

WEEKEND PRICING
(Friday —Sunday)

$4000

Manager on duty during your reception

Room set up & take down including your centrepieces
and décor

Black curtain stage back d  rop with lighting

8Ft x 2.5Ft rectangular tables

Wooden chairs

Polyester linens (white or black)

Napkins with a choice of colours

Burlap table runners or lace table runners

(white or ivory)

Option to switch lace table runner t o lace overlay for
$10 per table

MidWEEK Pricing
(Monday —Thursday)

$3500

Midweek Pricing include the features above, plus your choice of one of the following:
~ Fairytale lights & monogram
~ Photobooth (with iPad)

~ Candy buffet






Venue rental (from reception until 2am)

Wedding Coordinator to assist with planning at
the theatre

3 Light settings for the evening
dance and disco

—dinner, first

Microphone and podium

Gift table with linen and burlap runner
Cake table

All catering staff

Cutlery & glassware

*Tablecloth underlay (White Or Black)

*Table overlay with a choice of textures,
patterns and colours

WEEKEND PRICING
(Friday —Sunday)

$6000

Manager on duty during your reception

Room set up & take down including your centrepieces

and décor

Black curtain stage back drop with lighting

8Ft x 2.5Ft rectangular tables
Wooden chairs

Polyester linens (white or black)
Napkins with a choice of colours

*Chair covers with a variety of colours and
textures

*Gift table with satin linen and choice of runner

MidWEEK Pricing
(Monday —Thurs day)

$5500

Midweek Pricing include the features above, plus your choice of one of the following:
~ Fairytale lights & monogram
~ Photobooth (with iPad)

~ Candy buffet
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FRAME & Props

Set up and tear down o f the booth (before and
after the event)

Available for the entire evening
Large frame suspended from the ceiling
Variety of silly props

Chalkboard to wr ite your hashtag or preferred
method for guests to send/upload their photos

*Please note, this service does not come with a camera

PRICING

$350

FRAME, Props, and Camera

Set u p and tear down of the booth (before and
after the event)

Available for the entire evening

Large frame suspended from the ceiling
Variety of silly props

Ipad (camera) in a sealed box with tripod.
Guests will be able to take photos themselves

(no operator is required).

All photos will be uploaded and sent to you
ele ctronically

Pricing

$550



Hot Chocolate Bar

You and your guests can warm up with a
delicious cup of hot chocolate.

Personalise it with whipped cream, flavoured
syrups, caramel sauce and a variety of crushed
toppings.

*Adults Only:
Add a shot of Baileys, Amaretto or Kahlua

Pricing
(Per Person)

$5.25

S¢cMores Bar

Enjoy toast ing your marshmallows on our
foot long s'mores stations.

We  supply the marshmallows, graham
crackers, chocolate squares and toasting sticks.

PRICING

(Per Person)

$5.25
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Candy Buffet Theatre Style Popcorn Bar

We have a large selection of ca  ndy to choose

Popped in front of your guests in our theatre
from. The bar includes all jars, tongs, scoops style popcorn cart with bags for your gues
and paper candy bags. You may choose 1

ts to
fill and assorted flavour shakers.
selection of candy for every 10 guests.

PRICING Pricing
(Per Person) (Per Person)
$5.25

$4.25



Fairytale Lights

Our fairytale lights are a must! These overhead
lights were made especially for our rustic
cathedral cei ling theatre, and are a perfect
addition for the room. Included with the rental

is a gobo projection on the peak of our ceiling,
with a monogram of your design.

PRICING

$525

Phota credit: Two Mann Studios

Mr & Mrs Marquee Lights

You asked, so we built it!

Approximately 2 feet high and about 9 feet long,
it looks fantastic on our stage or in front of your

head table.

PRICING

$125

Photo credit: Andrew Snucins Photpgraphy.

Screen and projector

Entertain your guests with a slideshow of your
childhood and amazing time together as a couple

PRICING

$150



Cornerstone T heatre is proud to present our
In-House DJ, offering over 70 music styles
from old school hits to new beats.

With 17 years’ experience in the industry he is
available from your welcome reception
through to the  end of the evening. As an added
bonus, he plays from our balcon y allowing the
stage area to be available to you.

A personal meeting is encouraged to ensure
your evening is  tailored to your needs, tastes
and requirements.

Rhoto credit: Two Mann Stiidins

Pricing
(Welcome reception, dinner music,
and dance set until 2am)

$1275
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Food

At Cornerstone Theatre, our Rocky Mountain  inspired menu  has
been created using lo cal and fresh sourced ingredients.

From appetizers to midnight snacks and everything in between,
we provide your complete culinary needs.

Upon booking, we offer the bride and groom complimentary food
tasting 3-5 months prior to your wedding day. We offer high quality
buffet style  dining.

It is our pleasure to cater to special dietary requirements.

Please note that mostitems are Gluten Free.
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Bruschetta Bake d Brie with Cranberry Jam

$1.85 in a Wonton Parcel $2.90
Balsamic Vegetable Skewer $1.95 Chipotle Mango  Duck Bites $3.00
Parmesan Crisps & Beef Tenderloin $2.50 Single Bone Back Ribs $3.00
Vegetable Spring Rolls with a Smoked Salmon and Balsamic
Sweet Chilli Sauce $2.50 Strawberries $3.00
Meatballs with a Blueberry Tequila Prawns $3.00
Dipping Sauce $2.75
Beef Samosas with a Mango Chutney $2.75

Mini Caramelised Onion Tarts $2.75



PRICING
$40.00 per adult
$20.00 per child (aged 4  -12)
Children 3 and under are free

Meal includes - 1 appetizer, 1 entrée, 1 starch, 1 vegetable & 1 dessert
Meal selections must be received 14 days prior to dinner
Plated dinners available up to 120 guests

Appetizer Starch
House salad Roasted garlic mashed potatoes
Cornerstone Caesar salad with house made dressing Paprika & herb roasted potatoes
Mediterranean salad Roasted sweet potato with maple & walnut

Acorn squash and goat cheese bruschetta

ENTREE Vegetable

Grilled 60z striploin Honey glazed rainbow carrots

Roasted chicken with lemon, rosemary and garlic Roasted broccoli & cauliflower

Chipotle Adobo pork chops Balsamic marinated grilled seasonal squash

Lemon buttered salmon



PRICING
$50.00 per adult

$25.00 per child (aged 4 -12)
Children 3 and under are free

Menu includes  — 1 appetizer, choice of 2 entrées, 1 starch, 1 vegetable & 1 dessert

Selections must be received 14 days prior to dinner

Plated dinners availa

Appetizer

Cornerstone Caesar salad with house made dressing

Smoked salmon crostini with lemon cream fraiche,
capers & red onion

Mediterranean salad with Kalamata olives & vine
ripened tomatoes

Wild mushroom ravioli

Beef carpaccio with arugula, parmesan and a
balsamic glaze

Sweet potato and go  rgonzola tart

ENTREE

Grilled 60z AAA striploin with an Italian herb
infused butter

Smoky BBQ grilled chicken breast

Boursin & broccolini stuffed chicken breast with a

ble up to 120 guests

garlic & white wine cream sauce
Maple glazed pork loin with apple chutney

Local grilled salmon with chipotle orange sauce

Starch
Roasted garlic & braised leek mashed potato
Paprika & herb roasted potatoes

Basil & oregano  marinated grilled sweet potato

Vegetable
Honey orange glazed rainbow carrots
Roasted broccoli & cauliflower with garlic confit
Balsamic marinated grilled seasonal squash

Black garlic & green bean almondine



PRICING
$60.00 per adult

$30.00 per child (aged 4  -12)
Children 3 and under are free

Meal includes — 1 appetizer, choice of 2 entrées, 1 starch, 1 ve

Meal selections must be received 14 days prior to dinner

Plated dinners available up to 120 guests

Appetizer
Mini baked brie with almonds & wild berry compote
Crab cake with chili lime aioli
Poached pear & goat cheese salad

Caprese salad with vine ripened tomatoes, fresh
mozzarella & basil

Beef carpaccio with arugula, parmesan & a balsamic
glaze

Wild mushroom bruschetta with a béarnaise sauce &
cracked black pepper

ENTREE
Grilled 80z AAA striploin
Rosemary & roasted garlic lamb chops

Chipotle Adobo pork chops

Roasted chicken supreme with wild mushrooms &
leeks

Chicken breast stuffed with boursin & broc colini,

served with a garlic & white wine cream sauce
Broiled salmon with a lemon butter & herb sauce

Chorizo stuffed pork loin with a fennel & lemon
infused apple sauce

Starch
Roasted garlic & braised leek mashed potato
Paprika & herb roasted potatoes
Basil & oregano marinated grilled sweet potato

Lemon saffron rice

Vegetable
Honey orange glazed rainbow carrots
Roasted broccoli & cauliflower with garlic confit
Balsamic marinated grilled seasonal squash

Black garlic & green bean almondine

getable & 1 dessert



Dinner Menu Plated Desserts

Plated Desserts

Vanilla white chocolate coconut Créme Brule

Peanut butter chocolate mousse with crushed peanut butter cups, and Cha ntilly Cream

Chocolate ¢ ake with chocolate fudge icing. Served with a J ack Daniels infused BC cherry glaze




Dinner Menu Buffet | Option 1

PRICING
$35 per adult
$17.50 per child (aged 4 -12)
Children 3 and under are free

Main Course
Please selectl item

Pork loin with honey ginger & apple

Plus served from our Chef Attended Carving Station:  Roasted AAA Striploin with gravy and

horseradish




Dinner Menu Buffet | Option 1
Continued

Salads

Please select 2 items

Starches
Please select 2 items

Cornerstone house salad with baby greens,

Garlic mashed potatoes
cucumber and carrot

Pasta salad wit h prosciutto, olives & feta
cheese in a creamy sauce

Cornerstone Cole slaw

Rice Pilaf

Mediterranean salad with Kalamata olives &
vine ripe tomatoes

Desserts
Please select one

Vegetables
Please select one

Mini cheesecakes selection
Steamed seasonal vegetables

Bite sized brownies

Roasted broccoli & cauliflower




PRICING
$45 per adult
$22.50 per child (aged 3  -12)
Children 2 and under are free

Main Course
Please select 2 items
Braised Albertan Bison stew with fingerling potatoes
Maple glazed Pork wrapped in bacon with a warm apple chutney
Braised chicken with onions, Canadian re d wine & bacon
BBQ Chicken legs and thighs
Local Salmon with a chipotle oran ge sauce
Pacific Cod with a rustic romesco sauce (pine nuts and red pepper)
Wild Mushroom Ravioli with basil cream sauce
Slow roasted Prime Rib with a grainy Dijon rub. Served with gravy and horseradish
Carving Station
Please select one iten to be served on our Chef Attended Carving Station
Local, farm raised AAA Sirloin with mushroom peppercorn sauce & horseradish (hormone & antibiotic free)

Slow roas ted Prime Rib with a grainy Dijon rub. Served with gravy and horseradish



Starches
Please select 2 items

Mashed potatoes with browned butter &
roasted leek

Sweet potato mash
Herb roasted potatoes
Twice baked potatoes

Rice pilaf with mushroom & pine nuts

Vegetables

Please select 2 items
Green Bean Almondine
Roasted cauliflower & broccoli with garlic confit
Roasted rainbow carrots
Seasonal roasted squash

Steamed broccolini

Salads
Please select 2 items

Chickpea and black bean salad
Pasta salad

Mediterranean salad with Kalamata Olives &
vine ripe tomatoes

Caesar salad with house made dressing
Kale & baby spinach house salad with
cucumber , shaved carrots & bell pepper
Desserts

Please select 2 items
Mini cheesecakes selection
Bite sized brownies
Profiteroles with a chocolate ganache

Bread pudding

Homemade dessert loaves (lemon, chocolate
zuchinni, banana bread)

Chocolate Pot de Créeme with an assortment of
cookies



PRICING
$55 per adult
$27.50 per child (aged 3 -12)
Children 2 and under are free

Main Course
Please select 2 items

Slow braised Canadian Elk Short Ribs

Porchetta with a fennel & lemon infused applesauce
Roasted Chicken Supreme with wild mushrooms and leeks
Chicken Breasts stuffed with Boursin & brocollini & a garlic white wine cream sauce
Broiled local Salmon with lemon butter & herb sauce
Blacked Mahi Mahi with a warm mango chutney

Lobster Ravioli with a roasted red pepper & sundried tomato sauce

Carving Station
Please select one item to beserved on our Chef Attended Carving Station

Local, farm raised AAA Striploin with mushroom peppercorn sauce & horseradish (hormone &
antibiotic free)

Slow roasted P rime Rib with a grainy Dijon rub. Served with gravy and horseradish
Alberta Bison Top Sirloin
Beef Wellington made in -house with mushroom duxelles & prosciutto

Leg of Lamb with rosemary & roasted garlic & a warm mint sauce



Starches
Please select 2 items

Mashed potatoes with truffle and chive
Sweet potato casserole with candied pecans

Roasted potato wedges with garlic and
parmesan

Truffle mac & cheese
Potato gratin with roasted leeks & mushrooms

Lemon saffron rice

Vegetables

Please select 2 items
Green Bean Almondine with pancetta

Eggplant parmesan

Broccoli and cauliflo wer with a mornay sauce

Rainbow Carrots with a honey & orange glaze
Seasonal roasted squash

Steamed broccolini in an herb butter

Salads

Please select 2 items

Poached pear with goat cheese & balsamic
Dijon glaze

Pomegranate salad with pine nuts & goats
cheese

Caprese salad with vine ripe tomatoes, fresh
basil & bocc oncini

Mediterranean salad with Kalamata Olives &
vine ripe tomatoes

Caesar salad with house made dressing

Kale & baby spinach house salad with
cucumber, shaved carrots & bell pepper

Desserts
Please select 2 items

Mini cheesecakes selectio n

Bite sized brownies

Profiteroles with a chocolate ganache
Bread pudding

Homemade dessert loaves (lemon, chocolate
zuchinni, banana bread)

Chocolate Pot de Créme with an assortment of
cookies



Potato skins

Midnight Snack
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Tortilla chips & salsa

Chips, pretzels and chex mix $6.00
Cookies & milk $7.00
Pou“ne .............................. $800
ChICken . ngs ....................... $850 o

*Prices per person

Mini flatbread pizza




