
MARIPOSA INN & CONFERENCE CENTRE
400 Memorial Ave, Orillia

705-325-9511
www.bestwesternmariposa.ca

Making Wedding Dreams 
Come True

 

 



Congratulations on your Engagement and
Upcoming Wedding

 

  
Thank you for considering the Best Western PLUS Mariposa Inn & Conference Centre to host your special day.  

We understand how important your wedding is for the two of you, and we are pleased to be included in this 

memorable occasion. 

 Providing you one location to host your entire wedding, from onsite outdoor ceremony, a ballroom for your reception,

and a hotel for your guests to stay at, our goal is to ensure that your dream wedding becomes a reality.  

Select from our stress free all-Inclusive wedding packages or work with our professional team to create a wedding 

as unique as the two of you.  

Congratulations, and we look forward to working with you on your special day.

 

 
Exchange your vows in our beautifully

landscaped gazebo and patio providing
you the perfect setting for your outdoor

ceremony. Afterwards this quaint
location is  an ideal backdrop for your
photos providing priceless memories.

 
 

Ceremony setup includes:
 

White ceremony chairs
Picturesque signing area for the couple

Wedding pen for signing
Standing microphone

 
$395 + tax & gratuity

 
Included in Wedding Packages of 

100 or more guests.

Say "I Do"



Reception ballroom including: podium with
microphone, dance floor, and stage

Floor-length white table linens and chair covers.
Choice of coloured napkin and sash

Courtesy menu and wine tasting for the 

Complimentary bridal suite, including a bottle 

Pre-reception to include both non-alcoholic &
alcoholic punch and served hor d'oeuvres

Four-course plated dinner or buffet

Two bottles of wine per table of ten guests

Four hours of host bar

Late night food selection

Wedding cake cutting and coffee/tea service

One year anniversary celebration

Preferred guest room rates for guests

Sky's The Limit
 

 

 

wedding couple
 

of wine and breakfast
 

 

 

 

 

 

 

 

 
$130 per person*

 
 

All-Inclusive Wedding Packages

Reception Ballroom including: podium with
microphone, dance floor, and stage

Floor-length white table linens and chair covers.
Choice of coloured napkin and sash

Courtesy menu and wine tasting for the 

Complimentary bridal suite, including a bottle 

Pre-reception to include non-alcoholic punch and 

Three-course plated dinner or buffet

Two bottles of wine per table of ten guests

Late night food selection

Wedding cake cutting and coffee/tea service

Preferred guest room rates for guests

Simply Elegant
 

 

 

wedding couple
 

of wine and breakfast
 

served hor d'oeuvres
 

 

 

 

 

 
$85 per person*

 
 

 

*Conditions may apply.  All price are subject to 15% service charge and 13% HST

Mariposa Inn & Conference Centre
705-325-9511 x 5303     mariposaevents@sunraygroup.ca



Hermitage Ballroom 
Our largest ballroom at 2,790 square feet is able to accommodate a
maximum of 170 guests.  This room features nine gorgeous hanging crystal
chandlers and twenty wall chandeliers, large window mirrors, a cozy
fireplace, built-in granite bar and tiled dance floor.  The stage at the front of
the room is perfectly set for your head table.  A private entrance, coat room
and restrooms makes this an ideal setting for your intimate affair.
 
Mariposa Grande 
This large, rectangular ballroom is 2,700 square feet and has a maximum
capacity of 130 guests. With three entrances, a coat room directly outside
and two washrooms within steps, this room will prove to be very convenient
for your guests. It is a beautiful modern ballroom with gold chandeliers and
a tiled dance floor. This room can be divided for smaller parties with the
Mariposa East accommodating 70 guests and Mariposa Centre 30 guests. 
 
Boathouse
Providing the perfect setting for a small intimate reception of 30 or less.
This modern style setting provides a fireplace and large windows
overlooking the indoor pool area. 
 
Patio 
Enjoy your cocktail reception on our beautifully landscaped patio, just steps
from the gazebo. This is also an ideal location to host a rehearsal party or
wedding shower. 

 
 

Celebrate in the Perfect Setting

 

Standard Guest Room 
Spacious guest room featuring one queen or one king bed with pillow top
mattress, duvet, coffee maker, refrigerator, microwave, work desk and wifi
 

Standard Double Queen 
Ideal for those travelling with family and friends, our guest rooms feature
two queen beds with pillow top mattress, duvet, coffee maker, microwave
and refrigerator, and high speed internet.
 

Fireplace Bridal Suite* 
Our upgraded suite provides comfort and luxury with a fireplace, king-size
bed with a pillow top mattress, duvet, coffee maker, refrigerator, microwave,
mini kitchenette and high speed internet.
*Included in wedding package with 100 or more guests
 

A C C O M O D A T I O N S



Pre dinner reception includes three passed hor d'oeuvres 
per person.  Select a maximum of six options.

 
 

Mac and cheese fritters with spicy ketchup
Artichoke pinwheels with olive tapenade

Italian meatballs with pesto or tomato sauce
Mushroom arancini balls stuffed with provolone

Cornbread bites with pulled pork
Grilled cheese with tomato soup shot

Fry cups with spicy ketchup
Mozzarella sticks with marinara sauce

Hawaiian focaccia flat-breads
Mushroom pesto focaccia flat-bread with white sauce

Plantain chip with guacamole
Caprese salad skewer with tomato, bocconcini, basil balsamic

Cucumber cup with bruschetta and hummus
Watermelon and feta skewer with mint

Goat cheese mousse on toast with pomegranate
Wonton cup with Asian slaw

Deviled eggs with flying fish caviar
Spinach dip on foccacia

Ricotta stuffed strawberries with balsamic glaze
 
 
 
 
 
 

Reception Enhancements
 

Premium Hors D'oevures  $24 / dozen
Peking duck wonton with ponzu sauce

Smoked trout on rye with horseradish mayo and dill
Smoked salmon blini with pickled onion, dill and sour cream

Fancy fry cups with truffle aioli and shaved Parmesan
Sesame hoisin chicken skewer

Mini Yorkshire pudding and prime rib with horseradish mayo
 

Live Oyster Bar $3 each, minimum of 100 oysters
Freshly shucked oysters served with fresh lime

 
Fondue Station $8 person, minimum of 25 guests

Traditional cheese fondue served with breads
 

Reception Menu 

 
Conditions may apply.  All price are subject to 15% service charge and 13% HST



Soups 
Thai carrot ginger with lemon grass, kefir lime and coconut milk
Roasted red pepper and tomato with rosemary croutons
Leek and potato with grainy mustard and bacon
 

Salads
Caesar Salad with bacon, Parmesan and rosemary crouton
Grape and Olive signature salad with almond, grapes, feta, pickled onion 
    and drizzled with maple red wine vinaigrette       
Garden Salad with cherry tomato, shaved carrot, cucumbers, mixed greens
    and balsamic vinaigrette

 
Appetizer Upgrades - Add $3 per person 
Cream of Mushroom soup with truffle oil and chives
Beet Salad with roasted, pickled and raw beets, frisee, goat cheese and a 
   orange honey dressing
Tomato Salad, butter leaf lettuce, heirloom tomato, smoked Gorgonzola 
   and avocado dressing
 
 
 
 

Selection of Starches
Garlic mashed potato
Rosemary and lemon roasted new potatoes
Basmati rice
Garlic and herb polenta

 
Upgraded Starch Options- Add $3 per person
Scalloped potato
Fondant potato
Duchess potato
Coconut milk basmati rice

 
 

Plated Dinner Options
Three-Course Menu - Choice of One Appetizer (Soup or Salad),

 Main Entrée and Dessert
Four-Course Menu - Choice of Soup, Salad, Main Entrée and Dessert

 
All entrées served with house vegetables in garlic butter and

 your choice of starch
Include basket of house-made breads with whipped butter and 

freshly brewed coffee and tea.

Conditions may apply.  All prices are subject to 15% service charge and 13% HST.



Entrées
Pan roasted chicken supreme served with a bell pepper coulis
Slow roasted whole New York striploin with natural beef jus
Atlantic salmon fillet grilled and glazed with beurre blanc
Herb crusted pork tenderloin served with a maple, mustard sauce
 

Upgraded Entrée Options - Add $3 per person 
Roasted Prime Rib served with natural beef jus, Yorkshire 
   pudding and horseradish
Apple & sage stuffed pork tenderloin served with mushroom 
   and rosemary gravy
Chicken supreme stuffed with prosciutto, sun-dried tomato and
   goat cheese along with a balsamic reduction
Braised short ribs with natural beef jus
 
Vegetarian Entrée Options
Lemon and herb grilled cauliflower Steak
Swiss chard stuffed with lentils and vegetables
Roasted red peppers filled with coconut milk rice
Marinated portobello mushroom caps
Eggplant steaks, marinated and grilled to perfection
 
 
*Selection of two entrées $5 person surcharge
 
 
 
 
Desserts
Vanilla crème brûlée served with fresh berries
New York cheesecake topped with cherry coulis
Flourless chocolate torte drizzled with raspberry compote
Lemon meringue tart
 
Upgraded Dessert Options - Add $3 per person
Trio of mini desserts to include chocolate torte, lemon tart and 
   cheesecake bite
Sticky toffee pudding served with a warm brown butter caramel
Traditional Tiramisu
Chocolate and pistachio tart
 
 
 
 
 

Plated Dinner Continued

Conditions may apply.  All prices are subject to 15% service charge and 13%
HST.  



Dinner Buffet Options
 

 All selections include house-made breads with whipped butter, 
Chef's Sweet Table,

freshly brewed coffee and teas

 
Cold Selections - Choice Three

(additional choices are $3 each per person)
Caesar salad 

Grape and olive classic salad 
Garden salad 
Caprese salad
Potato salad

Crudites platter
Greek pasta salad

Assorted breads and dips
Jalapeno cornbread

 
Hot Selections - Choice Two

(additional choices are $3 each per person)
Garlic mashed potato

Rosemary and lemon roasted new potato
Smashed red potato
Sweet potato mash

Garlic butter vegetable medley
Fried Brussel sprouts
Honey glazed carrots

Garlic Green beans
Soup - Chef's selection

 
Entrée Selections - Choice Two

(additional choices are $12 each per person)
Roasted beef sirloin with beef gravy

Smoked brisket with apple chipotle BBQ sauce
Chicken supreme with herbed chicken jus

Chicken cacciatore
BBQ chicken breast with apple chipotle BBQ sauce

Atlantic salmon baked with lemon dill sauce
Salmon steaks glazed with maple

Honey glazed ham
 

Upgraded Entrée Options 
Add $7 per person as one of your choices

Beef tenderloin with red wine reduction
Prime rib roast with au jus and Yorkshire pudding

 
 



Bar Pricing
 ITEM

 
 
Liquor Bar Brands (1 oz)
Liquor Premium Brands (1 oz)
Domestic Beer (bottle)
Premium & Imported Beer (bottle)
Coolers (bottle)
House Wine (6 oz)
Premium Wine (6 oz) 
Bottle of Wine
Soft Drinks (glass)
Juice (glass)

HOST*       CASH**

 
 
 
 
 
 
 
 
 
 

 
$   6 . 2 5            $   6 . 7 5
$   7 . 2 5            $   7 . 7 5
$   6 . 2 5            $   6 . 7 5
$   7 . 2 5            $   7 . 7 5
$   7 . 2 5            $   7 . 7 5
$   7 . 5 0            $   8 . 0 0
$   8 . 2 5            $   8 . 7 5
$ 3 0 . 0 0            $ 3 2 . 0 0
$   2 . 5 0            $   2 . 5 0
$   2 . 5 0            $   2 . 5 0

*Host Bar prices are subject to applicable taxes and services
**Cash bar prices include HST

 
Host bar induced in the Wedding Package provides domestic beer and spirits and our house wine.

 
If bar sales are less than $300 with your host or cash bar, a bartender charge of $25 / hour will apply (minimum of four

hours), as well as set-up & tear down charge of $50

 Late Night Food Selections
 *All inclusive wedding package includes ONE food choice

 
Poutine Bar - House made fries with beef gravy, cheese curds and green onions

Pizza Station - Chef's selection of pizzas
Nacho Bar - Fresh tortilla chips with spicy cheese, roasted tomato salsa and guacamole dip

Build Your Own Tacos - Flour tortillas, beef or chicken, shredded cheese, roasted tomato salsa and sour cream
 

Upgraded Options
Sliders - Mini burgers served with a selection of condiments $6 per person, minimum of 24 guests

Cookie Bar - Assortment of freshly baked cookies $4 per person, minimum one dozen
Candy Bar - Your favorite childhood candies $5 per person, minimum of 50 guests

Donut Board $4 per person, minimum of 24 guests
Popcorn Station - Includes  freshly popped popcorn and a variety of toppings $4 per person

 



 
 
Food & Beverage
A complimentary menu tasting is included in our all-inclusive wedding packages.  Any additional guest will pay the price of the
extra meals. Tastings will take place a  least two months prior to the event date, and tastings are not offered for buffet,
cocktail, breakfast and lunch menus.
 

For all plated functions The Best Western PLUS Mariposa Inn & Conference Centre requires final entrée choice 30 days prior,
and final guaranteed numbers no less then 7 days.
 

Our Executive Chef is able to accommodate any requests for special meals and food allergies.  Please provide this information
to your event planner a minimum of two weeks prior.
 

Should you select to serve a split meal (more then one entrée selected)  you are responsible for creating place cards that
signify the meal choice at the table to assist in speed of service.
 

Food & beverage and meeting room rentals are subject to a taxable 15% service charge and 13% HST.
 

The Best Western PLUS Mariposa Inn & Conference Centre does not permit outside food and beverage to be brought in.
Wedding cakes are the only exception to this rule.
 
Additional Information
Music Tariffs - Socan and Resound charges will be applied to all events that have music.  Final amount depends on total guests
and if there will be dancing.
 

Audiovisual Equipment - The Best Western PLUS Mariposa Inn & Conference Centre  is able to provide you with your
audiovisual equipment needs, additional fees may apply. 
 

Excessive Noise - Due to the local by-laws, excessive noise is not permitted after 11:00 pm.
 

Accommodations - Check-in time is 4:00 pm and check-out time is 11:00 am.
 

Pet Policy - Best Western PLUS Mariposa Inn & Conference Centre is a pet friendly hotel and we have pet friendly guest
rooms.  
 

Deposit Policy - A $1,000 deposit is required along with your signed contract to confirm your date and event space.  Three
months prior to your event date 50% of the estimated value is due and 14 days prior the full balance is due.  
 
 
 
 
 

Terms & Conditions

Mariposa Inn & Conference Centre
705-325-9511 x 5303     mariposaevents@sunraygroup.ca


