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At the Royal Hamilton Yacht Club, we have stood for quality food and beverage service in a warm and comfortable Club atmosphere for over a hundred and twenty years.  It’s a feeling we convey and a promise we’ve made, that has stood the test of time and continues today in the friendly spirit on which this Club was founded.
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We have offered our services to members and their friends throughout our history and whether you are seeking a venue for a family get together, a casual gathering for the office or a special reception and dinner for a wedding, corporate affair or anniversary- we will exceed your expectations and satisfy your budgetary needs as well.  

We are a year round facility offering an exceptional summer waterfront experience or the charm of a cosy winter getaway next to the lake. 

For additional information on our products and services, contact our Event Coordinator to discuss your event needs.
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The Full Day Meeting Package

Spend time on your agenda, not on your menu!

This package is ideally suited to ensure your timelines are kept 

and that your group’s bodies and minds are equally nourished!
Set up as theatre, ½ rounds, rounds of 8 or 10, boardroom or classroom style.
Water Service throughout the day

Continental Breakfast 

Colombian Coffee, Decaffeinated Coffee, Selection of Teas, Assorted Chilled Juices, 

Warm Breakfast Pastries and Fresh Sliced Fruit
Morning Coffee Break

Lunch Buffet

Chef’s Hearty Soup of the Day, 
Tossed Greens with Assorted Dressings

Assorted Sandwiches & Wraps with Pickles, Condiments and Accompaniments

Sweets & Squares Display 

Assorted Soft Drinks

Afternoon Coffee & Cookie Break

Use of Audio Visual Supplies*
Room Rental included!
$26.95 per person

based on minimum 12 people or more

Upgrade to a Hot Breakfast Buffet for just $5.00 per person more!
Prices subject to gratuity and taxes

*Based on availability, LCD projector not included with this offer
BREAKFAST AND BREAKS

A great way to start any day- our fresh breakfast buffets will satisfy that morning craving 

or pick your own selection of offerings to create your own display.  For groups of 10 or more.

Classic Continental

Assorted Juices

Assorted Breakfast Pastries with butter and preserves, Individual Yoghurt, 

Sliced Fruit and Seasonal Berries

Coffee, Tea and Decaffeinated Coffee

$9.95 per person

Homestyle

Assorted Juices

Assorted Breakfast Pastries with butter and preserves
Sliced Fruit and Seasonal Berries
Scrambled Eggs, Smoked Sausage and Bacon, Hash Browned Potatoes

Coffee, Tea and Decaffeinated Coffee
$11.95 per person

Commodore’s Breakfast

Assorted Juices

Assorted Breakfast Pastries with butter and preserves, Sliced Fruit and Seasonal Berries

Eggs Benedict- made with Fresh sliced Ham, house made Hollandaise, Hash Browned Potatoes

Coffee, Tea and Decaffeinated Coffee

$14.95 per person

Break Selections (Min 10 persons)
Coffee


$14.00/ pot (8 persons)


Muffins



$1.50 per person

Juices


$2.50 per person


Asst Pastries


$2.50 per person

Soft Drinks

$2.25 per person


Sliced Fruit


$2.50 per person

Whole Fruit

$1.25 per person


Bagels with Cream Cheese
$2.50 per person

Cookies


$1.50 per person
Prices subject to gratuity and taxes

BUFFET LUNCH 1

Get-togethers and meetings made special with time, quality and value in mind. 
For groups of 10 or more. 

The Classic

Rolls with creamery butter

Chef’s Soup Creation

Selection of Sandwiches on White & Whole Wheat Breads

Including Egg Salad, Tuna Salad, Turkey, Roast Beef, Ham & Cheese, Veggie

Sliced Fruit Display & Sweet Petites

Coffee, Tea and Decaffeinated Coffee

$13.95 per person

Wrap It Up

Rolls with creamery butter

Chef’s Soup Creation

Mixed Greens Salad with Assorted Dressings

Selection of Wraps and Sandwiches including Tuna Salad, Roast Chicken, Sliced Roast Beef, Grilled Vegetable

Assorted Pickles and Condiments

Sliced Fruit and Seasonal Berries

Sweet Petites

Coffee, Tea and Decaffeinated Coffee
$15.95 per person

Deli- Licious

Rolls with creamery butter

Chef’s Soup Creation

Greens Salad with assorted dressings, Greek Pasta Salad

Assorted Breads, Kaisers and Croissants

Selection of Sliced Meats (Turkey, Roast Beef, Ham)

Selection of Sandwich Fillers (Egg Salad, Tuna, Roast Chicken Salad)

Sliced Tomato, Onion, Pickles, Lettuce, Cheddar

Garnish display of olives, pickled vegetables

Sweet Petites & Sliced Fruit and Seasonal Berries

Coffee, Tea and Decaffeinated Coffee

$17.95 per person

Prices include soft drinks- 1 per person.
Prices subject to gratuity and taxes

BUFFET LUNCH 2

Our hot entrée buffet selections are just perfect to appease any group or gathering.  For groups of 12 or more.

Option A
Rolls with creamery butter

Chef’s Soup Creation

Chef’s Own Vegetarian Lasagne

Garlic Baguette, Caesar Salad

Sweet Petites & Sliced Fruit Display

Coffee, Tea and Decaffeinated Coffee

$15.95 per person

Option B
Rolls with creamery butter

Chef’s Seafood Chowder

Mixed Greens Salad with assorted dressings

Baked Catch- with a Dill Cream
Pasta Puttanesca
Steamed Vegetables & Wild Rice

Sweet Petites & Sliced Fruit Display

Coffee, Tea and Decaffeinated Coffee

$17.95 per person

Option C
Rolls with creamery butter

Asian Style Vegetable Soup

Tossed Salad with Roasted Peppers in Lime Vinaigrette

Chicken and Mushroom Tarragon Crepes, Medley of Vegetables and Wild Rice

Pasta Primavera in Tomato Sauce

Assorted Fruit Tarts and Sliced Fruit Display

Coffee, Tea and Decaffeinated Coffee

$18.95 per person

Shellback

Rolls with creamery butter

Chef’s Soup Creation

Mixed Greens Salad with assorted dressings

Stuffed Chicken Breast in a Red Pepper and Tomato Sauce

Steamed Vegetables & Garlic Roasted Potatoes, Pasta Primavera

Home baked Apple or Bumbleberry Pie

Coffee, Tea and Decaffeinated Coffee

$19.95 per person

Prices include soft drinks- 1 per person.

Prices subject to gratuity and taxes

PLATED LUNCH

Our plated served lunch selections are sure to please.  For groups of 10 or more.

All Plated Menus include the following:
Rolls with creamery butter

Coffee, Tea and Decaffeinated Coffee
OPTION 1
Rolls with Creamery Butter

Chef’s Soup Creation

Chicken & Mushroom Tarragon Crepes with Wild Rice and Medley of Vegetables
Warm Apple Crumble Pie 
Coffee, Tea and Decaffeinated Coffee
$16.95 per person

OPTION 2
Rolls with Creamery Butter

Seasonal Vegetable Soup or Tossed Greens with Balsamic Vinaigrette

Roasted Breast of Chicken with Rosemary Jus

Rice Pilaf and Steamed Fresh Vegetables

Chocolate Mousse Torte

Coffee, Tea and Decaffeinated Coffee

$18.95 per person

OPTION 3
Rolls with creamery butter

Seafood Chowder or Tossed Greens with Balsamic Vinaigrette

Fillet of Maple Glazed Salmon

Steamed Seasonal Vegetables and Wild Rice

Lemon Mousse Torte
Coffee, Tea and Decaffeinated Coffee

$20.95 per person

OPTION 4
Rolls with creamery butter

Seasonal Vegetable Soup or Tossed Greens with Balsamic Vinaigrette

6oz. Steak with Mushrooms and Onions au jus 

Herb roasted potatoes and Steamed Seasonal Vegetables

Ice Cream Crepes with Warm Fruit
Coffee, Tea and Decaffeinated Coffee

$22.95 per person
Prices subject to gratuity and taxes

DINNER BUFFET

Casual elegance is assured with any of our fine displays for you and your guests.

For groups of 15 or more.

OPTION A

Rolls with creamery butter

Chef’s Soup Creation

Trio of Salads (Mixed Greens, Pasta and Potato)

Roasted Breast of Chicken Stuffed with Mushrooms and served with Rosemary Jus

Pasta Primavera

Oven Roasted Potatoes & Steamed Fresh Vegetables

Assorted Tarts, Cheesecake and Pies

Coffee, Tea and Decaffeinated Coffee

$ 25.00 per person

OPTION B
Rolls with creamery butter

Chef’s Seafood Chowder

Trio of Salads (Caesar, Mixed Greens, and Pasta)

Fillets of Salmon in an Orange Ginger Glaze, Pasta Primavera

Wild Rice with Spring Onion & Steamed Fresh Vegetables

Apple or Blueberry Crumble with Fresh Whipped Cream

Coffee, Tea and Decaffeinated Coffee

$ 28.00 per person

OPTION C
Rolls with creamery butter

Chef’s Soup Creation

Trio of Salads (Mixed Greens, Rice Noodle and Cucumber Dill), Selection of Pickled Condiments

Seafood Medley in Herbed Cream with Puff Pastry Crust
Spicy Sausage Penne in Tomato Sauce

Wild Rice with Spring Onion & Steamed Fresh Vegetables

International Cheese & Fruit Display

New York Cheesecake with Raspberry Puree

Coffee, Tea and Decaffeinated Coffee

$ 31.00 per person

OPTION D
Rolls with creamery butter

Five Salad Display - Tossed Greens, Greek Rotini Salad, Potato Salad, Cole Slaw, Caesar Salad

Pasta Creation in a Rosé or Tomato Sauce

Roasted Herbed Potatoes & Steamed Fresh Vegetables

And two of the following hot entrées:

Roast of Beef with Seasoned Jus, Breast of Chicken Stuffed with Herbed Goat Cheese,

Fillets of Salmon in a Dill Cream, Stuffed Roast of Pork Florentine or Seafood Newburg

Decadent Dessert Display of Cheesecakes, Tortes and Pies

Coffee, Tea and Decaffeinated Coffee

$ 39.00 per person

Prices subject to gratuity and taxes

DINNER PLATED

Fine service will accompany a fine meal.  Sit back and let us take care of you and your guests.

You select the 3 or more courses you want to suit taste and budget. * For groups of 12 or more.

SOUP STARTERS

Chef’s Choice Soup Creation

$4.25

Seafood Chowder



$5.50

Consommé (Beef or Chicken)

$4.00

Thai Noodle Soup


$4.50

Curried Vegetable Soup


$4.50

Red Pepper & Tomato Soup

$4.50

Spicy Black Bean and Lime
Soup

$4.50

Mushroom Tarragon Soup


$4.00

SALAD STARTERS

Chef’s Tossed Greens


$4.75

Caesar Salad



$6.00

Greek Salad



$6.50

Spinach Salad



$6.50

Club Salad with Fruit & Brie

$9.00

Cobb Salad



$10.00

Tomato & Cucumber Salad 

$8.00

Hazelnut, Pear and Roquefort Salad

$10.00

SPECIAL APPETIZERS

Trio of Seared Scallops in Lime

$9.00

Jumbo Shrimp Cocktail


$9.00

Prosciutto & Bocconcini 


$9.00

Mushroom Duxelle in Puff Pastry

$6.00

Baked Brie with Raspberry


$8.00

Smoked Salmon & Toast Points

$8.00

Bruschetta



$6.00

Spanokopita



$7.00

ENTRÉES 
Seafood Vol-au-vent

Morsels of Scallops, Shrimp, Salmon and Whitefish in a creamy Lemon Béchamel enveloped in a puff pastry shell

$16.00

Chicken Oscar

Breast of Chicken topped with Lobster meat 

and covered in Béarnaise 
 



$19.00

Madagascar Beef Tenderloin

6 oz filet of Grade AAA Tenderloin 

Served with a Madagascar peppercorn demi-glace


$22.00

Prime Rib of Beef

Tender Grade AAA Prime Rib served au jus 

Accompanied by Yorkshire pudding



$22.00

Orange Maple Salmon

Fillet of Atlantic Salmon dressed with 

a tangy orange and maple glaze
 



$18.00

Chèvre Chicken 

Breast of Chicken stuffed with herbed goat cheese 

With a roasted red pepper ragout




$15.00

Baked House Smoked Salmon 

A house- smoked fillet of Atlantic Salmon with 

a tomato concassé 

$18.00

Medallions of Pork Tenderloin 

Delicious Pork Tenderloin stuffed with apricot, raisins and apple compote, medallion style, dressed in curried cider glaze
$17.00

DESSERTS
Apple, Bumbleberry or Lemon Pie


$4.50

Cran-Apple Crumble & Vanilla Ice Cream

$5.00

Blueberry Lemon Torte



$6.00

Double Chocolate Tart



$6.00

NY Cheesecake with Fruit Coulis


$5.50

Peanut Butter Truffle Torte


$6.00

Apple Banana Wrap with Ice Cream


$6.00

Ice Cream Crepes with Warm Fruit

$6.00

*All entrees are accompanied by starch and medley of steamed vegetables.  Starch options: Wild Rice Pilaf, Oven Roasted Rosemary Potatoes, Roast Garlic Mashed Potato, and Scalloped Potato Pâvé 
Coffee, Tea and Decaffeinated Coffee is included in menu pricing for Plated Dinner Selections

Prices subject to gratuity and taxes

REMARKABLE RECEPTIONS

Whether you prefer to have guest mill about and choose from an assortment of displayed fare 

or to have our service team bring our temptations to you, 

we are happy to provide the style of reception that suits your event.

CANAPÉS & HORS D’OEUVRES

Priced by the dozen

Smoked Salmon on Cucumber Round

$19.00

Bacon Wrapped Scallops


$20.00

Mini Bruschetta



$14.00

Pate on Toast Points with Cumberland Glaze  
$15.00

Cheddar Bubbles



$17.00

Jalapeno Cheddar Beignettes

$17.00

Breaded Shrimp



$18.00

Chilled Jumbo Shrimp


$22.00

Mini Spring Rolls with Thai Sauce

$15.00

Mini Egg Rolls with Plum Sauce

$15.00

Spanokopita




$16.00

Stuffed Mushrooms


$14.00

Herb Cheese Stuffed Tomatoes


$16.00

Spanish Meatballs


$14.00

Sausage Rolls



$16.00

Smoked Salmon Pinwheels


$18.00

Chicken or Pork Satay



$18.00

Mini Teriyaki Beef Bites


$17.00

DISPLAYS

Priced per person

Minimum may apply - $7.00 Minimum 30 people

International Cheese & Fruit

A selection of domestic and imported Cheese with sliced tropical and local fruit.  Accompanied by Carr’s Crackers.


$6.00

Fruit Display

The freshest in local and tropical fruit sliced and displayed beautifully, accompanied by a yogurt dip 
 



$3.50

Deli Display

An assortment of sliced meats, cheese, pickles and such

Accompanied by assorted crackers 


$9.00

Smoked Salmon 

Fanned display of award winning Atlantic Smoked salmon, with lemon, capers and onions, herbed cream cheese 

and toast points



$7.00

Crudité Display

Freshest chopped vegetables displayed 

With Ranch Dressing dip 

$3.50

Decadent Dessert Display 

Cookies, Tarts, Tortes, Cheesecake, Mousse 

Coffee, Tea and Decaf

Chilled Dilled Salmon

Whole side of poached and chilled Atlantic Salmon 

Accompanied by Cucumber Slices and Lemon Dill Sour Cream, Slivered Onions and Crackers 




$6.00

Baked House Smoked Salmon 

A house- smoked side of Atlantic Salmon with a tomato concassé, crackers and toast points 

$6.00

Baron of Carved Beef 

Chef attended Carving of slow cooked Roast of beef with all the fixings- Kaisers, mustards and condiments, onions, tomatoes and of course horseradish

$12.00 Minimum 40 people

Baked Brie 

A Large wheel of French Brie, topped with chopped nuts, wrapped in pastry and baked until smooth

Dressed with a secret Cranberry and Fruit Compote Accompanied by Toast Points and Crackers

Irresistible!

$8.00 Minimum 40 people

Prices subject to gratuity and taxes

RECEPTIONS MADE EASY
Minimum 20 persons

If your event requires a bit more mingling 
and less formality than that of a sit down meal, 

then a cocktail reception must be just what you’re looking for.

Always fun and a great for socializing.

“The After 5”
International Cheese & Fruit Display

with Sliced Baguette, Gourmet Water Crackers

Vegetable Crudité with Assorted dips

Selection of Cocktail Sandwiches, Wraps

with Pickled Garnishes

Sweet Petites Assortment

Coffee, Tea and Decaffeinated Coffee

$14.95 per person 

“The After 6” 

Glass of Sparkling Wine per person on arrival

International Cheese & Fruit Display

with Sliced Baguette, Gourmet Water Crackers

Smoked Salmon Display 

with Fresh Lemon, Capers, Herbed Cream Cheese

and toast Points

Passed Canapés & Hors D’oeuvres 

(approx 3 per person, total)
Spanish Meatballs in Zesty Tomato sauce

 Grape Tomatoes with Peppered Chèvre

 Hot Coconut Shrimp with Curried Mayo

Chicken Satays

Prosciutto & Melon

Spanokopita

Bruschetta Rounds

Coffee, Tea and Decaffeinated Coffee

$24.95 per person 

“The After 7”

Glass of Sparkling Wine Per Person on Arrival

International Cheese & Fruit Display

with Sliced Baguette, Gourmet Water Crackers

Smoked Salmon & Chilled Shrimp Display 

with Fresh Lemon, Capers, Herbed Cream Cheese,

Cocktail sauce and toast Points

Baked Brie In Pastry

with Cranberry Apple Compote
Herbed Pate 

with Cumberland Sauce and Toast points

Glass of Red or White Wine per person 

Passed Canapés & Hors D’oeuvres 

(approx 5 per person, total)
Spanish Meatballs in Zesty Tomato sauce

 Grape Tomatoes with Peppered Chèvre

 Hot Coconut Shrimp with Curried Mayo

Mini Egg Rolls

Chicken Satays

Mini Vegetable Samosas

Prosciutto & Melon

Teriyaki Beef Bites

Mini Spring Rolls

Spanokopita

Bruschetta Rounds

Sweet Petites Assortment

Chocolate Dipped Strawberries

Coffee, Tea and Decaffeinated Coffee

$29.95 per person

Prices subject to gratuity and taxes

BEVERAGES
Draught Beer

Altbier Dark - Keith’s - Bud Light - Stella Artois – Steam Whistle
Bottled Beer

Domestic Brands- includes Labatt Blue, Blue Light, Canadian, Molson Export, Budweiser, Budlight, Coors Light,

$3.85

Premium Brands- includes Creemore Lager and Steam whistle






$4.35

Import Brands- includes Brahma, Stella Artois, Heineken, Becks, Sol, Steigl, Pilsner Urquell, Peroni, Stella Legere

$5.25
Premium Import Can- includes Kilkenny, Guinness, Tetley’s or Boddington Pub Ales






$6.25
Spirits 

Well Brands –(min 1 oz) $4.20

Skyy Vodka, Captain Morgan Dark Rum, Appleton White Rum, Beefeater Gin, Danfiel’sd Rye, Grant’s Family Reserve Scotch
Premium Spirits - (min 1 oz) $4.75
Deluxe Spirits - (min 1 oz) $5.50
Cocktails- $5.50
Deluxe Cocktails - $7.50   Coolers - $5.50

Wine

Premium White

Two Oceans Sauvignon Blanc   Lindeman Bin 65 Chardonnay
 

5 oz glass $5.25 

Premium Red

 Norton Cabernet Sauvignon    Robertson Shiraz 

5 oz glass $5.25  

Bottled Selections

Your Event Coordinator would be pleased to furnish a list of available regional and wine varieties for your consideration

 All prices subject to gratuity and applicable taxes
Prices are subject to change without notice.
ROOMS AND SPACES

With an area or room to suit your needs, whether for a party, meeting or gathering- 

we can assist in your planning to ensure your expectations are met.

All room fees are indicative of required space during operating hours.

Fees may be adjusted for times outside regular operating hours of 10 am to 10 pm everyday. 

Area


Configuration

Max Occupancy

Member Rate

Non- member

BOARDROOM



Half Day 

Boardroom 

12 people


$ 25.00


$ 50.00

Full Day


Boardroom 

12 people


$ 50.00


$100.00

COMMODORE’S ROOM 

Half Day

Boardroom 

24 people


$50.00


$100.00

Full Day


Boardroom

24 people


$100.00


$200.00

EVERGREEN ROOM*
Theatre


120 people


$100.00


$250.00

Up to 8 hrs

(Less than 4 hrs

U- Shape

27 people


$150.00


$250.00

Is half rate)

Hollow Square

35 people


$ 150.00


$250.00


½ rounds

50 people


$150.00


$250.00




Rounds of 8/10
 
100 people


$100.00


$250.00




(with Head table)




Military Seating

120 people


$150.00


$300.00






(long tables)

PATIO


Theatre


120 people


$ 100.00


$250.00




½ rounds

50 people


$100.00


$200.00




Rounds of 8

64 people


$ 200.00


$400.00




(with Head table)

LAWN 


Theatre/ Wedding procession



$4.00 per person 

$6.00 per person




A set up fee of $75.00 plus GST will also apply
Please note – all room and set up fees are subject to 5% GST
Room fees will include the use of the following AV materials on first come first served basis at no charge:

Projection screen 5’ x 5’, 1x Flipchart with markers, Overhead Projector, 

Carousel Slide Projector, In-House Sound System*, Portable PA System, TV, VCR/ DVD Player

Other Audiovisual materials may be sourced and acquired for standard fees.

For additional details on rooms and spaces, contact the event coordinator.
The Royal Hamilton Yacht Club

Event Terms and Conditions

1. The Club does not have a strict dress code, hoever we do request discretion from the host on the attire of their guests.

2. A final guaranteed number of attendees for a function or event is required 72 hours prior to the event.  You will be billed the guaranteed number or actual attendance, whichever is higher.  

3. Most events or functions require a $300.00 deposit to secure the date. This deposit is non refundable within 7 days of the event.  If a cancellation is Prior to this 7 day advance of the event, we will refund your deposit minus a $50 admin charge. 

4. Balance payment of event is required one week in advance of the event, based on estimated or guaranteed numbers.

5.  Weddings require a $500.00 deposit, non refundable should a cancellation occur 90 days in advance of event.

6. Any support materials, equiopment or supplies for a meeting, event or function are the responsibility of the exhibitor or convenor.  All deliveries must be pre-arranged with our catering office.  The club is not responsible for and lost or damaged articles.  We will accept pre-arranged deliveries or shipments on behalf of an event, only when sufficient space is available.

7. Food and beverages may only be purchased through the club. No outside catering, food or beverages may be supplied by anyone for an event other than RHYC.

8. Beverages will be served in strict compliance with requirements of the Liquor Control Act of Ontario, AND the Smart Serve program.

9. No outside alcoholic or bevereages will be permitted to come into the club or any of its service areas.  This includes, but is certainly not limited to donations or gifts.

10. Prices quoted are guaranteed for 60 days only and subject to change thereafter.  All food and beverage prices indicated are subject to applicable GST, PST and 15% gratuity.

11. Types and times of entertainment are governed by standard regulations.  Club approval is required for any and all eneertainment planned for an event.  A SOCAN fee will be charged when entertainment is booked.

12. Any and all decoration, staging or audiovisual equipment must conform to local fire regulations.  Set up and load ins must be arranged and confirmed with the Catering office.

13. We reserve the right to change to improve, amend, or suspend the service on the site at any time without notice to you.

14. Amendments to terms and conditions- will be within our rights to alter at any time with immediate effect by placing such amendments in writing on the site.

15. We comply with all privacy regualation in effect for Canada.

16. We hereby execute to the fullest extent permitted by law any liability of whatsoever nature arising directly or indirectly as a result of your use of the site.

17. These terms and conditions constitute the entir agreement between you, the client and we the venue, in relation to access to the site supersede any previous agreement or understanding and may not be varied except in writing by us.  All other terms and conditions, expressed or implied by statute or otherwise, are excluded to the fullest extent of the law.
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The Royal Hamilton Yacht Club

Foot of Mac Nab Street North, Hamilton ON L8L 1H1 T: 905 528 8464 x224 F: 905 528 2622 E: dining@rhyc.ca   W; rhyc.ca

