TGS

\

[@

at Olymp

Wedd




Thank you for your interest in Olympic View Golf Club! We are
pleased to present the enclosed 2 0 1 7  Weirdodmatiog
package to assist you with the planning of your dream day....

A world away, yet only minutes from downtown Victoria,
Olympic View Golf Club is set amidst a West Coast setting,

boasting 12 picturesque lakes and two magnificent waterfalls.

Let your Wedding Coordinator take care of all the details so you

can relax and enjoy your special day full of magical memories.

Katrina Milne

Wedding and Banquet Coor di
250.474.3673 x252
kmilne@golfbc.com
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Ken Langdon
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Melbourne O’Brien {KS 6la F G261t LINPFSaA&A2
Executve Chef, dzy RSNJ O2y GiNRf |yR aY220Ko®

Food & Beverage Manager ONRdzZEKO 02 fAgtS OGKAyIa f
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Your Perfect Location

Olympic View is the perfect location to host both your Ceremony and Reception! Our Clubhouse has 3 beautiful

rooms with floor to ceiling windows, stunning views and wrap-around patios. Rooms may be separated or

combined to accommodate Weddings from 20 to 250 guests.

ALL WEDDING BOOKINGS INCLUDE THE FOLLOWING:

FOOD AND BEVERAGE:

»

»

»

»

»

»

»

Choice of excellent menus prepared by our Executive Chef
Coffee and Tea service

Wine service

Bartending service

Complimentary cake cutting

Complimentary champagne and hors d'oeuvres for Bride and
Groom during photos

Specially priced menu for children under 12

DECOR & SET UP:

»

»

»

»

»

»

»

»

»

»

»

»

»

»

»

»

»

Personalized event planning and coordination

All set up and take down of Olympic View equipment
Bridal Room to get ready in before the wedding
Wedding rehearsal

Complimentary guest parking

Complimentary Wi-Fi access

Assistance in creating your floor plan

Head table, cake table, gift table, guest book table, DJ table
Personalized welcome signage at front entrance
Table linen choice of colour (white, black or ivory)
Skirting choice of white or black

Linen napkins in a wide variety of colours

Dance floor

Place settings, cutlery, glassware

Table numbers

Vases and tea light candles for table centres

Ceremony Site set up including white folding chairs, and 2 pillars.

PHOTOGRAPHY:

»

»

Many beautiful on site wedding
photo locations

Use of Limousine Golf Cart to shuttle
guests to ceremony site and photos

AUDI O VI SUAL:

»

»

Wireless reception microphone
and podium

Use of projectors and screens for
video or slide show presentations

BONUS:

»

One free round of golf for the Bride
and/or Groom prior to the wedding!

Recepton Rental and Ce
Re nt a lare chagedeos a sliding
scale based on your date, number of
guests and food and beverage
requirements. Ask your Wedding

Coordinator for details and pricing.

Ask to see our "Preferred Vendor List" for more

information on photography, transportation,

hotels, flowers, cakes, music and more!
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Build your own Buftet

SALADS choice of (3) THREE:

Caesar Salad with traditional dressing, croutons, parmesan

Mixed Seasonal Greens with house dressings
Baby Red Potato Salad with sour cream and chives
Quinoa Salad with apples, sun-dried cranberries and apple cider vinaigrette
Spinach Salad with smoky bacon, mushrooms, and balsamic vinaigrette
' LJANJ RSa
Crisp Vegetable Crudités with herbdip ' RR P o LIS NJ LISNE 2V
Greek Salad with feta and kalamataolives R R P o LISNJ LIS NE 2V
Roma Tomato Bocconcini Salad with balsamic olive oil vinaigrette | R R P o LIS NJ LIS NEA 2 v

ENTREES choice of (2) TWO:
Wild BC Salmon, citrus butter sauce
Grilled Sirloin Steak, red wine jus
Thyme Roasted Island Farms Chicken Breast, sauce Godart
Wild Mushroom Ravioli, ratatouille
' LJIANY RSa
Rack of Lamb, red winejus R R b wmu  LISNJ LISNE 2V
Queen Charlotte Halibut, sauce viérge ' R R b wm LIS NI LIS NEA 2 v
KingCrablegs RR bPwmp LISNI LISNAE 2V

STARCH choice of (1) ONE:
Herb Roasted Red Potatoes

Garlic Whipped Yukon Gold Potatoes
Potato Gratin

Jasmine Scented Rice Pilaf

BUFFET INCLUDES
Jardiniere of Steamed Fresh Vegetables

DESSERT choice of (2) TWO: Fresh Baked Artisan Breads and Rolls
Assorted Cakes Freshly Brewed Regular and Decaffeinated Coffee and Tea

Assorted Squares
Fresh Fruit Platter $4mpber person

t NAOSE adzoa2S00G G2 Gt
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SALADS

Caesar Salad with traditional dressing, croutons, parmesan

Mixed Seasonal Greens with house dressings

Baby Red Potato Salad with sour cream and chives

Quinoa Salad with apples, sun-dried cranberries and apple cider vinaigrette

Spinach Salad with smoky bacon, mushrooms, and balsamic vinaigrette

ENTREES choice of (2) two:

Thyme Roasted Chicken Breast, sauce Godart

Wild BC Salmon Fillet, roasted with onion celery sauté, lemon herb sauce
Medallions of Pork Tenderloin, white wine grainy mustard glaze

Seafood Medley Pasta, fresh basil cream sauce

Stuffed Chicken Breast, goat cheese,
and balsamic vinegar sauce

Grilled Lamb Sirloin, tomato and onion chutney

Medallions of Top Sirloin, button mushrooms, red wine sauce

DESSERT

A fine selection featuring Chef’s creation of Cakes and Tortes

Fresh Fruit Platter

BUFFET INCLUDES

Seasonal Fresh Steamed Vegetables
Roasted Herb Potatoes

Saffron Rice Pilaf

Fresh Baked Artisan Breads and Rolls

Freshly Brewed Regular and Decaffeinated Coffee and Tea

$50er
Add an

person

addi t on atbyoltmenhufd enly $7 @dr percoh.o n

The Pacific Cascades Buffet

Make your event extraordinary with a
buffet that is truly unique. Customize your
buffet with one of our

CARVERY OPTI ON!
Prices are per person
Baron of Bee $10

au jus, horseradish and dijon mustard

Pri me Rib of $12 ¢ f
traditional Yorkshire Pudding,
au jus, horseradish and mustards
Sl ow Roasted Leg S$10 C:
fruit chutney and minted balsamic vinegar

Roasted Pork $10 n

dried fruit stuffing, wildflower honey glaze

Roast Venison $12 g
caramelized apples and red currant glaze
Whol e Rum Raisin (S$10 ze
mustards and mango chutney
Frazer Valley T $10 ey
mini herb rolls and cranberry preserve
t NAOSa adzweSoa G2
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The San Juan Buffet

SALADS

Caesar Salad with traditional dressing, croutons, and parmesan

Baby Red Potato Salad with sour cream and chives
Farfalle Pasta with Shrimp and Scallops in saffron dressing
Tomato and Cucumber, fresh basil

Jicama, Cucumber and Orange

French Green Beans with sliced mushrooms, lemon cream dressing

COLD SELECTIONS
Island Smoked Seafood Platter with lox style and hot smoked sockeye salmon, Indian candy and smoked trout
Herb Roasted Turkey, Pepper Roast Beef, Capicollo and Prosciutto Salami

Grilled Vegetable Platter with bocconcini and balsamic glaze

HOT SELECTIONS

Roast Baron of Beef Carvery, au jus, horseradish and dijon mustard
Thyme Roasted Chicken, caramelized honey sauce

Cheese Tortellini, wild mushroom and cream

Roasted Nugget Potatoes

Farmgate Vegetables

DESSERT
I UyS aStSOes2y 2F RStSOiGFr06ftS RSaaSNIa Térddwgyav
Chef's selection of Cheesecakes, Fruit Flans, Chocolate Truffle Cakes, Pastries and Sweets 3 f
Fresh Fruit Platter

BUFFET INCLUDES Make your event extraordinary with a
Fresh Baked Artisan Breads and Rolls buffet that is truly unique. Customize your
Freshly Brewed Regular and Decaffeinated Coffee and Tea buffet withoneofourCar very Opt c

See page 5 for selections.

$5Ber person

Add an addi t on atbyodemenhufad enly $7 @dr percoh.o n
t NAOSa &adzoaSoid G2
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he Carmanah Buffet

SALADS

Pacific Shrimp Sunomono

Corn and White Bean

Baby Red Potato Salad with sour cream and chives
Roma Tomato and Bocconcini, balsamic vinaigrette

Mixed Seasonal Greens with house dressings

COLD SELECTIONS

Chinese Barbeque Duck, Barbeque Pork and Smoked Chicken from Victoria’s Chinatown
Assorted Maki Sushi with California, Spicy Tuna and BC rolls

Platters of Clover Honey-Glazed Ham

Display of fresh and smoked Seafood and Shellfish from Coastal waters

Thinly-sliced Smoked Wild BC Sockeye Salmon served with rye breads and garnishes

HOT SELECTIONS

Carved Roast Striploin of Alberta Beef

Olive Oil and Herb Roasted Small Red Potatoes

Pacific Prawns and Scallops Penne Alfredo, parmesan and peas

Stir Fried Cowichan Bay Farm’s Free Range Chicken Fillets with crisp Oriental vegetables and black bean sauce

Thai Jasmine Rice

DESSERT

Chef's selection of Cheesecakes, Fruit Flans, Chocolate Truffle Cakes, Pastries and Sweets

Fresh Fruit Platter

BUFFET INCLUDES Make your event extraordinary with a
Fresh Baked Artisan Breads and Rolls buffet that is truly unique. Customize your

Freshly Brewed Regular and Decaffeinated Coffee and Tea buffet withoneofourCar very Opt o

See page 5 for selections.

$70er person
Add an addi t on atbyodemenhufad enly $7get person. o n
t NAOS& adzoaSOoid G2 i
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Plated Dinners

Three Courses $50 | Four Cour ses
Please select one item for each coursedA $S6 per person charge for additional items per course.
| NCLUDES ENT BESBSR 6A0K FNBAK FINYIIF G

Fresh Baked Artisan Breads and Rolls Grilled Wild BC Salmon Fillet
tSY2y Nraz2g2= KSNb 3II NRSy =2oc

‘AAA’ Alberta Beef Filet Mignon
STARTERS FT2NBal YdaKNR2Yas LlRGFG2 3 f

Freshly Brewed Regular and Decaffeinated Coffee and Tea

{hit{ Prosciutto and Sage Wrapped Free Run Chicken Breast
ONBlFYe& KSNb LRt Syl

Roasted Smoked Sablefish and Maple Seared Scallop

a6SSG LRGFG2 ¢ DS

Roast Rack of Lamb

NBR 2yA2Yy Wil NIS GFrayQ Y2NBf
Queen Charlotte Halibut Fillet

Wild Mushroom Consommé en Crodte
Butternut Squash and Coriander
G2radSR It Y2yRa
Carrot and Brie

Seafood Chowder

{05 dl dz0S GASNHSI 2FaYAyS NROS 1
Local Organic Green Salad Grilled Veal Chop

NI 4L SNNE @AYyl AINBgS GKALIISR , dzl 2y 3F2fR LRGlI G254&3
Hearts of Romaine Caesar Salad DESSERTS

LI N¥Salky ONMaLl
\A/in“e, F,{ipe Toma,to and Bocconcini o 3 o o )
SEUN)} OGANBAY 2ftA0S 2Af X 0!I &hskicChogolRte ‘Potdli@dm& A O RNA I | £ S
Tender §pinafh o ) . . Or,chard Frujt Crisp, Vanilla Bean Ice Cream

g: >N/‘]; X gé 2 }3 IS ? v gzil 3 %)\ ?I}\ ;\/g N\g‘g E‘JS Lgm%n\%hré]T%rt%Raspberry Coulis
F'tt 9¢L%Iw({

House Made Cheesecake, Fresh Local Berries

Chocolate Baileys Cake, Caramel & Anglaise Sauces

Artisan Cheese Plate, Fruit & Candied Nuts
Trio of Smoked BC Salmon

g1 GSNDODNBaas fSy2y | yR O LIS NgfiteFoursand Fresh Fruit (per table)

Seared Albacore Tuna Platter of Chef’s Selected Sweets (per table)

2YyA2y UFNUtSUZ yAce2ZAasS 2t A @SRt Dessert Bar with Chef's selection of:

Beef Carpaccio /K??éé(:)l;léé% CN\Ijzilngfl-)/éAl% | K
I NHz3dzf F = aKF @SR LI N¥Salys @dNmwedNASa; YR {6550ax CNbakK
Chef’s Sorbet or Granité ADDI TI ONS EROM THE S

02 Y LI A WS YR SNEOR2SIZNERS . . .
% Atlantic Lobster...F R R Pramm Brochette ... RR KnpCrablegs..l RR P

Olympic View Golf Club | 643 Latoria Rd., Victoria, BC, Canada | T/ 250.474.3673 or 1.800.446.5322 | F/ 250.474.4001 | info_olympic@golfbc.com | olympicviewgolf.com Page 8



Reception Enhancements

Make your wedding extraordinary with a menu that is truly unique. Customize your menu by selecting from the options below.

STATI ONS AGHT LANAC KNI

Pul | e,BBQRparkwith tortillas or slider buns, coleslaw and salsa $ @er person
Past a ,&etesetoaelini with alfredo sauce and prawns and chorizo penne with marinara sauce $ Per person
Strfried Pr awilakbeannatdce &dsidnlvegepables $ 1 d&r person
Cur ry ,Bridessthoide of traditional curry, served with naan bread and chutney $ &er person
Pout ne ,Bahdaut ermebec potatoes, cheese curds and gravy $ Der person
Tea San{teggksalad)tena salad, vegetarian, ham and Swiss $ @er person
Pi z z a -&hbosetfr@ns variety of fresh ingredient toppings, or Chef’s choice $ 1 d@r pizza

RECEPTI ONOPLIARTERS/3a NB 6FaSR 2y | LIWINREAYIGSt& T1p

The Fisherman’'s Catch $400
a selection of fresh and smoked seafood, including display hot and cold smoked salmon, albacore tuna
smoked trout, marinated mussels and clams, prawns, oysters on the half shell and dipping sauces

Carvery of BC Sal mon $300
cold smoked wild BC salmon, pumpernickel and mini bagels, capers, onions and lemon wedges

Crudités $150
crisp raw vegetables, house made potato chips, and herbed ranch dip

Cheeses $250
artisan and farmhouse Canadian and imported cheeses, fruit, roasted nuts with sliced baguette and crackers
I'talian Antpasto $300
cured meats, assorted salamis, bocconcini, roast vegetables, smoked fish and artisan breads

Jumbo Shrimp I ce Bowl $240
brandy and cocktail sauces (100 pieces)

Assorted Deli Meat $225

vintage ham, roast beef, turkey breast, smoked chicken, corned beef and salami,
with fresh baked artisan breads and condiments

Fruit $225
fresh seasonal sliced fruit
t NAOS&a adzoneasSoi G2
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HOT

Tandoori Chicken Brochette

Leek & Double Smoked Bacon Quiche
Vegetarian Spring Rolls with Plum Sauce
Oven fresh Spanakopita

Tarragon Chicken in Phyllo Pastry
Vegetable Samosas with Cucumber Raita
Seared Beef and Asparagus Roll

Crab Cakes with Chipotle Mayonnaise
BC Smoked Salmon Quiche

Herb Grilled Lamb Chops

Pernod Flamed Scallops

Coconut Fried Shrimp, Sweet & Sour Sauce

Crab and Brie in Phyllo Pastry

Hors d’Oeuvres

t NAOSE LISNJ R21 Sy YAYA

coLD
$26 Goat Cheese Crostini, Roasted Bell Pepper $ 2 6
$28 Shrimp meat Canapé on Cucumber Slices $ 2 8
$26 Spicy Chicken Cream Cheese Wraps $28
$28 Prosciutto and Melon $30
$28 California Rolls $28
$26 Babaganouj Dip and Crisp Crostini $26
$28 Smoked Salmon Rosette on Pumpernickel $ 2 8
$32 Smoked Chicken, Papaya Salsa $28
$30 Barbecue Duck, Hoisin Mayonnaise $30
$32 Sundried Tomato, Pesto Cream Cheese, $28
$32 Endive Spear
$28 Oysters on the Half Shell, Lemon Grass, $238
Vinegar, Hot Sauce, Lemon Wedges
$30

Grilled Roma Tomato, Bocconcini, $26
Pesto Focaccia

Chef ' 9 genemltg@de to hors d’oeuvres quantities:

on LIASOSE LIJ T aK2NI NBOSLIe2YS RAY
ny LIASOSa LW T f2y3a3SNI NBOSLBk2yasr R
yMH LIASOS LI ' KSI g& NBOSL2y 2N
M HV C LJASOSa LILI ' RAYYSNH

t NAOSa adzoeSod a2
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Banquet Beverages

Ol ympic View ofers an excel | eMkfor@ureehtenent amdpricelfst. Beer , Wi ne

Custom Cocktails available upon request. See options below for choices and flexibility.

BAR SERVICES

Hosted Bar Cash Bar
The host agrees to pay for drinks according Guests purchase beverages individually. All methods
to current menu prices. of payment accepted, except cheque. Tabs are to be

. settled individually before departure.
Ticketed Bar

Guests may be provided with a predetermined Subsidized Bar
number of drink tickets. Host agrees to pay for Your guests pay a set price for beverages and host
tickets redeemed, at menu prices. agrees to pay the balance at menu prices.

(example: Toonie Bar)

OLYMPIC VIEW PUNCH
.2¢gfa INB n fAGNBA | yR

No-Al cohol i c Fr uistderddwinc h
AL Ny EAYy3I FLIIXS 2dzA OS>

Al coholic Frui t$ 1Ruérbawh
la F020ST 6AGK &2d2NJ OK2AO0S 2F OKI o 4

lb
Sangria (Red or$ 1V@dibdwe ) ”,.';J
ON}yR&Z GNALES 850X 2dA0S&x FNBaK) &

Fl avoured Wat er$ 48wl o n b

NHzY 2 NJ &

£ 8Y2y fAYSS AGNIG6OSNNE {AGAZT 2N}y . G e dzZYo SNJ o | &

All beverages are to be provided by Olympic View Golf Club. Prices subject to change without notice.
t NAOSa adzoa2SO0 G2
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Couples Therapy

While friends & family are in town, book a small golf outing for your stag
or stagette using our popular “Gr ou p T fragrand p y

GROUP THERAPYISA“GOLF TOURNAMENT
FOR GROUPS OF 12 — 28, LATER IN THE DAY.

Il ncludes:

» Green Fee

»  Shared Power Cart RATES

»  Dinner from our Group Therapy Menu

»  Discounted rental clubs (only $10 instead of $40) 18 Hol eestimesfier2 pm
»  One beer per person on the first tee 9 Hol etsetime$abtdr 4 pm
»  One $20 Merchandise Certificate as a prize

»  Free Green Fee & Cart for Bride and/or Groom $5 premium for Saturday tee times.

(no substitutions) $20 discount per person November

One “Ticket to Golf” coupon booklet per player through March.

Need to play earlier
No problem! Add $12 per person to

prices above.
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10.

11.

12.

13.

14.

15.

16.

D e p o/sconfirmation/damage deposit of $750 is required to secure the use of the facility. This deposit will be held until a thorough building
inspection has been conducted upon completion of the event. You will be held responsible for any damage to property or equipment caused by
yourself or your guests. Any costs associated with theft or damage will be deducted from the deposit, with remaining funds applied as a credit to
the final bill.

Canc el | atYoaumaylaackl yoargvent up to twelve (12) months prior, in writing, for a 90% refund of deposit. Deposit refunds are
subject to a 10% administration fee. The deposit will be forfeited if cancellation is made less than twelve (12) months in advance. If you cancel
your event sixty (60) days prior to the event date you will be charged 50% of the estimated event bill.

Co nf r mafguaranteed number of guests is required 7 days prior to your event. The guaranteed number is not subject to reduction. On
the day of an event, if there is a discrepancy in the number of people attending, 0.V.G.C. shall deem the larger number correct. A minimum $5000
Food and Beverage purchase is required for weddings on Saturdays May through September.

Audi o OlympiaViaw Golf Club has audio visual equipment that it is available for your use. All audio visual needs must be specified 24
hours prior to event. If an audio-visual presentation is required, whether the guests or 0.V.G.C’s, a trial run must be performed 24 hours prior to
event. If no trial is conducted prior to the event 0.V.G.C. will not be held responsible for any technical difficulties that may arise.

Me nu Se D.¥.G.Q raguires all menus to be selected a minimum of 45 days prior to the event date. In the event that any of the guests in
your group has food allergies, you shall inform us of the names of such persons and the nature of their allergies, in order that we can take the
necessary precautions when preparing their food. We undertake to provide on request, full information on the ingredients of any items served to
your group. Should you not provide the names of the guests and the nature of their food allergies, you shall indemnify and hold us forever
harmless from, and against, any and all liability or claim of liability for any personal injury that does not occur as a direction result of our
negligence or the negligence of any of our representatives. In the event of such negligence by us, or any of our representatives, we shall be
responsible for all expenses reasonably incurred in the defense of such liability or claim of liability.

Pay me nt O.V.@G ragsires the host to pay 75% of the total estimated cost of the event 7 days prior to the event and the remaining
balance to be paid on the day of the event. A credit card number is held on file to process through the remaining balance. If the host prefers to
pay by an alternate method of payment the credit card will be used only for backup.

T a x ¥%Federal Goods and Services Tax applies to all food, beverage, labour, service charges and room/equipment rental. 10% Provincial
Liquor Tax applies to all alcoholic beverages.

Ser vi c e AlGdodh& beverage services are subject to a 15% service charge.

De p a r ®.\WQG.Cés license is valid until 1:00am on Friday & Saturday; last call will be at 12:30am with total building evacuation by 1:30am.
Sunday to Thursday our license is valid until 12:00 midnight; last call will be at 11:30pm with total building evacuation by 12:30am.

Heal t h Reagpddr i@ ierage Bncluding alcohol) must not be brought onto the property of 0.V.G.C. with the exception of a wedding
cake. Due to health regulations, leftover food or beverage may not leave the property.

Funct onShdldhemumber of guests attending a food and beverage function differ from the original number quoted, O.V.G.C. reserves
the right to provide an alternate function room best suited to the size of the group.

L i a b®.\V.4.Ctrgserves the right to inspect and monitor your event and discontinue services to all guests in the case of any violations of
0.V.G.C. policy or Provincial law. You will be held responsible for any damage to property or equipment caused by either yourself or your guests.
Should 0.V.G.C. discontinue service to any or all of your guests, you shall remain liable for all amounts owed to 0.V.G.C.. 0.V.G.C. assumes no
responsibility for any loss or damage to goods, property, and/or equipment brought into the facility by the organizer and guests.

D e c or &he Weglding Coordinator must be consulted regarding any displays or signage to be used on the property by the organizer or
guests. Any use of nails, staples, glue or any like materials is not allowed on any walls, doors or ceilings. The uses of confetti, or rice, or fake flower
petals (at the ceremony site) are NOT permitted on the premises. Decoration clean up is the responsibility of the function organizer to be
completed by the agreed date of 0.V.G.C.

P h ot o g Familg dng wedding party photographs can be taken in and around the Clubhouse. 0.V.G.C. will also provide a golf cart and
driver for the Bride, Groom and Photographer (only) to conduct a photo shoot on our 17" hole. Cart and driver reservation must be confirmed no
later than 24 hours in advance.

Phot og 0800 may use photographs taken during the event for social media or other promotional purposes, without financial
compensation. Please check this box if you do Y 2vint photographs from your event being used for this purpose. C

Mu s B © C ASbtiety of Composers, Authors and Music Publishers of Canada) and R E S O UnétEfor-profit music licensing company
dedicated to obtaining fair compensation for artists and record companies) require that the users of music obtain SOCAN/RESOUND licenses to
perform, or authorize others to perform, copyright music in public. The required license fee for an event with music will be charged based on the
guidelines set out by SOCAN, RESOUND and the Copyright Act of Canada. An event in our Olympic Ballroom is $85.80 and an event in Forester’s
Lounge or Restaurant is $59.64 (all pricing subject to applicable taxes). This fee will be added to all bills that include live music or DJ performances.

Olympic View Golf Club | 643 Latoria Rd., Victoria, BC, Canada | T/ 250.474.3673 or 1.800.446.5322 | F/ 250.474.4001 | info_olympic@golfbc.com | olympicviewgolf.com



Event Contract

Please note the following Event Outline:

Thank you for choosing Olympic View Golf Club! The staff and management look forward to serving you on your wedding day.
To confirm your booking, please return a signed copy of our contract3along with your deposit as outlined below, at your

earliest convenience. Following are the details of your i Sy (i Event®8tline; please read our terms and conditions carefully.

WEDDI NG DATE:

TI ME: AM/PM

NAME OF BRI DE:

NAME OF GROOM:

NUMBER OF GUESTS: ROOM(S) RESERVED:

ROOM RENTAL FEE: CEREMONY SI TES_ RENTAL FEE:

PAYMENTS DUEDEPOSI| B75@Chkdian Funds
75% OF ESTNMAT HY O E ¥ Bayslbébore PourEvent

B AL AN C EDaytEtent

YSydz LINAOSa I NB a4dzoaS0id G2 OKI y3

| have read and agree to the Event Contract and Terms and Conditions.

Olympic View Signature Guest Signature
Olympic View - Printed Name Guest - Printed Name

/ AM/PM
Today’s Date Date of Event Start Time
Deposit Information — Credit Card # Expiry Date
$
Deposit Amount Date Received

GUEST INFORMATION

Mailing Address:

City/Postal Code:

Phone: Mobile:

Email:

Olympic View Golf Club | 643 Latoria Rd., Victoria, BC, Canada | T/ 250.474.3673 or 1.800.446.5322 | F/ 250.474.4001 | info_olympic@golfbc.com | olympicviewgolf.com Page 14



Notes...
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\O\?‘"\'\PICV’Q,, Ol ympic View Golf Club

\ / 643 Latoria Road, Victoria, BC, Canada, V9C 3A3
Tel 250.474.3673 | Toll-free 1.800.446.5322 | Fax 250.474.4001

kmilne@golfbc.com |olympicviewgolf.com

o facebook.com/olympicviewgolf o @olympicviewgolf



