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Weddings 2023



WELCOME

Your perfect ceremony and reception awaits you at e18hteen in the heart 
of Ottawaís Byward Market. Our stunning heritage façade blends modern 
touches with old world charm creating one of the most romantic venues in 
the nations capital.  

CONGRATULATIONS ON YOUR ENGAGEMENT!

You are about to set forth on an amazing journey together let e18hteen 
�T�J�N�Q�M�J�G�Z���Z�P�V�S���m�S�T�U���T�U�F�Q�T���G�P�S���Z�P�V�þ

SEATING CAPACITY

All room minimums are based on food and beverage, exclusive of taxes and 
gratuity. If the minimum spend is not met, the difference will appear as a 
�S�P�P�N���S�F�O�U�B�M���G�F�F���P�O���U�I�F���m�O�B�M���C�J�M�M. There is an administration fee in addition to 
the food and beverage minimum spend for booking the entire restaurant.

LARGE WINE ROOM

seats 20 guests at one boardroom style table 
DINNER $2400

SMALL WINE ROOM

seats 12 guests at one boardroom style table 
DINNER $1450

* the Small and Large Wine Rooms can be booked together

UPPER DINING AREA

seats 32 guests of 42 guests or 62 guests
excludes the lounge

DINNER $3800 ï DINNER $5000 ï DINNER $7500

FIREPLACE

seats 30 guests at three tables
DINNER $3600

LOWER DINING AREA

seats 16 guests
DINNER $1900

ENTIRE RESTAURANT

seats 130 people or standing reception 175 people
Minimum food and beverage

BREAKFAST OR LUNCH $3500  
DINNER - MONDAY - THURSDAY $10000 + $2000 administrative fee

FRIDAY - SATURDAY $13,500 + $2500 administrative fee
SUNDAY $8,000 + $1500 administrative fee

$13,500 + $2500 administrative fee HOLIDAY WEEKEND SUN 
(Preceding a statutory holiday in Ontario)
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OUR WEDDING PACKAGES INCLUDES

�t�� �&�W�F�S�Z�U�I�J�O�H���Z�P�V���O�F�F�E���U�P���F�O�K�P�Z���B���G�V�M�M���N�F�B�M���T�F�S�W�J�D�F���	�n�B�U�X�B�S�F����T�U�F�N�X�B�S�F�����
 table cloths, napkins and candles)
ï Complete on-site day of coordination services
ï Menus and beverage options tailored to your needs
ï Printed personalized menus at each place setting ñ design your menu  
�� �B�O�E���M�F�U���Z�P�V�S���H�V�F�T�U���E�F�D�J�E�F���U�I�B�U���F�W�F�O�J�O�H�þ
ï Personalized consultation with our trusted vendors.  We are partnered  
�� �X�J�U�I���P�G�m�D�J�B�O�U�T����n�P�S�J�T�U�T���B�O�E���%�+���T�F�S�W�J�D�F�T���U�P���B�T�T�J�T�U���Z�P�V���J�O���T�J�N�Q�M�J�G�Z�J�O�H���Z�P�V�S����
�� �C�J�H���E�B�Z�þ
ï Microphone and podium for speeches 
ï No fees for external vendors
�t�� �'�S�F�F���8�J�m
�t�� �&�����I�U�F�F�O���P�G�G�F�S�T���D�P�N�Q�M�J�N�F�O�U�B�S�Z���N�F�O�V���U�B�T�U�J�O�H���G�P�S���Z�P�V���B�O�E���Z�P�V�S���m�B�O�D�Ï��
ï Wedding cake cut and served by our team or presented at a 
 self-serve station.
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TOWERS

Seafood 
oysters + prawns + crab + ceviche + cracked lobster 

Nori + hot sauce + mignonettes + citrus 
925

(Serves between 40-60)

Oysters 
hot sauce + mignonettes + citrus + horseradish 

425
(100 oysters)

Sushi 
assorted rolls + wasabi + soy + ginger 

425
(Serves between 40-60)

CAVIAR

Acadian sturgeon caviar 
chopped egg + belini + chive + creme fraiche 

Canape style . 90/dz
125g tin . 475
250g tin . 740

500g tin . 1080

PLATTERS

minimum order 25 guests

Salmon gravlax. caper cream cheese + shallot  14/pp
Charcuterie .olives + pickles + crostini 18/pp

Artisinal cheese . candied nut + olives + preserve + crostini 18/pp
Artisinal cheese + charcuterie 18/pp
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CHEF SELECTED CANAPES

Not sure what to select? Leave it to the chef and he will create a season-
�B�M���J�O�T�Q�J�S�F�E���T�F�M�F�D�U�J�P�O���P�G���D�B�O�B�Q�Ï�T����X�I�J�D�I���X�J�M�M���J�O�D�M�V�E�F���B���W�B�S�J�F�U�Z���P�G���W�F�H�F�U�B�S�J-

an, seafood and meat creations
3pc/pp . 15     5pcs/pp . 22    8pcs/pp . 36

VEGETARIAN 42/DZ

Arancini . cheese stuffed + pomodoro 
Slow roasted beet . whipped feta + dill

Potato croquette . chive + parmagiano + sundried tomato tapenade
Mushroom ragu . Crostini + balsamic

Avocado rice roll . nam jim

SEAFOOD 

Oysters . mignonette 48/dz
Prawn cocktail . bourbon cocktail zing + lemon 48/dz

Lobster arancini . sauce Americaine  65/dz
Feature crudo . yuzu + cilantro + chili 65/dz

Crab cake . tarragon aioli 65/dz
Tuna tartare . cucumber + avacado 65/dz

Smoked salmon mousse . potato + dill 65/dz
Grilled Octopus . potato + ënduja + popcorn puree 65/dz

 

MEAT 

Crispy beef . chimichurri 45/dz
Chicken satay . spicy peanut sauce 60/dz

Beef sliders . pickles + aioli 65/dz
Lamb popsicle . Chimichurri 90dz

Crispy chicken slider . old bay + ranch 65/dz
Duck satay . spicy peanut sauce 70/dz 

Beef Tartare .crostini + chive bomb 45/dz
Duck rillette . seasona jaml  45/dz

Beef meatballs . pomodoro + Parmigano 45/dz



PLATED DINNER MENU
Final menu price determined by the highest main course selection

APPETIZERS 
choose up to 2 options, 3rd option  + 6

caesar salad 

white anchovy, pancetta, parmigiano
reserve angus beef tartar 

egg yolk, pickles (additional $3/person)
jumbo prawn cocktail 

bourbon cocktail sauce, lemon
charcuterie 

house mustard, pickled vegetables, greens
buratta

heirloom tomato, seasonal garnishes, aurelius olive oil
local greens 

caramelized nuts, orchard fruit

MAIN COURSE 
choose 2 up to options, 3rd option  + 10

(vegetarian option included)

Miso glazed black cod          
�.�J�T�P���T�B�L�F���H�M�B�[�F����N�V�T�I�S�P�P�N���D�P�O�T�P�N�N�Ï����$�B�S�S�P�U���Q�V�S�Ï�F����U�B�S�P���S�P�P�U���

le coprin mushrooms, pickled mustard seed
95.pp

roasted chicken supreme 
�D�S�J�T�Q���m�O�H�F�S�M�J�O�H����S�P�B�T�U�F�E���W�F�H�F�U�B�C�M�F�T

84.pp
reserve angus beef tenderloin 

Le Coprin mushrooms, whipped potato, demi-glace
105.pp

carved reserve angus roast beef 
Le Coprin mushrooms, whipped potato, demi-glace 

95.pp
Wild mushroom risotto 

Brussel spouts, le coprin mushrooms Parmigiano, chive 
included as vegetarian option with all selections

DESSERTS

Seasonal fruit dessert 
chefs creation

Vanilla bean brûlée
biscotti crumble, sorbet

Chocolate dessert
Chefs creation

Local cheese plate 

crostini, seasonal accompaniments
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STANDING RECEPTION - FOOD STATIONS

CHEF SELECTED CANAPES

3pc/pp . 15     5pcs/pp . 22    8pcs/pp . 36

CHEF ATTENDED SALAD STATIONS

Caesar salad  white anchovy, pancetta, parmigiano 10.pp

Buratta heirloom tomato, seasonal garnishes, aurelius olive oil 10.pp

Greens salad  orchard fruit, caramelized nuts 10.pp

CHEF ATTENDED APPETIZER STATIONS

fresh shucked oysters with citrus & mignonettes 14.pp

tuna crudo yuzu, chili, cilantro 13.pp

steak Tartare classic or adobo 14.pp

CHEF ATTENDED ENTRE STATIONS
Choose 2 up to options, 3rd option  + 10

(vegetarian option included)

Miso glazed black cod miso sake glaze, wilted greens 42.pp

roasted reserve angus aaa striploin Le Coprin mushrooms, demi-glace  42.PP

roasted chicken breast �m�O�H�F�S�M�J�O�H���Q�P�U�B�U�P����T�F�B�T�P�O�B�M���W�F�H�F�U�B�C�M�F�T����N�V�T�U�B�S�E���K�V�T���������Q�Q
roasted reserve angus aaa tenderloin Le Coprin mushrooms, demi-glace 48.pp

Wild mushroom risotto Brussel spouts + Parmigiano + chive 

(included as a vegetarian option)

DESSERT STATION

�D�I�P�D�P�M�B�U�F���U�S�V�G�n�F�T
�Q�S�P�m�U�F�S�P�M�F�T���D�S�Ò�N�F���Q�B�U�J�T�T�J�F�S

macarons du jour

�D�S�Ï�N�F�V�Y���T�R�V�B�S�F�T
lemon tarts

14.PP
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WEDDING CAKES

OUR WEDDING CAKES OUR MADE IN HOUSE FRESH BY OUR PASTRY CHEF, ALL CAKES ARE DONE IN A SEMI NAKED STYLE 
WITH APPROPRIATE GARNISHES. ADDITIONAL DECORATIONS MUST BE SUPPLED.

SIZE PRICING
(1 FLAVOUR PER TIER)

7 inch, single tier 145
9 inch, single tier 225

12 inch, single tier 325
7,9 inch, two tier 360

7,9,10 inch, three tier 650
  

CAKES

Dark chocolate raspberry
NAKED CHOCOLATE ITALIAN SPONGE CAKE WITH RASPBERRY MOUSSE LAYERS. EDIBLE FLOWERS CLIMBING UP THE CAKE 

WITH FRESH RASPBERRIES AND DARK CHOCOLATE SHAVINGS

Vanilla, lime, honey
HONEY SPONGE CAKE LAYERED WITH VANILLA BUTTERCREAM AND LIME CURD. THE CAKE WILL BE SEMI-NAKED WITH HONEY 

MOUSSE ART AND WHITE CHOCOLATE HONEY-COMB/WHITE CHOCOLATE BEES

Lemon olive oil, earl grey, blueberry
OLIVE OIL LEMON SPONGE CAKE LAYERED WITH EARL GREY SWISS BUTTERCREAM AND BLUEBERRY COMPOTE. SEMI NAKED 

CAKE WITH EDIBLE FLOWERS

Red velvet
DECADENT RED VELVET SPONGE CAKE WITH CREAM CHEESE FROSTING. SEMI-NAKED CAKE WITH 24 CARAT GOLD LEAVES 

AND EDIBLE FLOWERS

Vanilla, caramel, banana
SEMI-NAKED VANILLA SPONGE CAKE LAYERED WITH VANILLA BUTTERCREAM, BANANA COMPOTE AND CARAMEL SAUCE. 

COVERED IN EDIBLE FLOWERS AND 24 CARAT GOLD LEAVES.

Lemon olive oil, matcha, lemon curd
OLIVE OIL LEMON SPONGE CAKE FILLED WITH MATCHA GREEN TEA SWISS BUTTERCREAM, LAYERED WITH FRESH LEMON CURD. 

SEMI-NAKED CAKE WITH CANDIED LEMON SLICES AND EDIBLE FLOWERS

Vegan chocolate orange
SEMI-NAKED CHOCOLATE SPONGE CAKE WITH EDIBLE FLOWERS, 24 CARAT GOLD, DARK CHOCOLATE ORANGE GANACHE AND 

ORANGE MARMALADE

Carrot cake
SEMI-NAKED CAKE GARNISHED WITH EDIBLE FLOWERS. TRADITIONAL CARROT CAKE WITH CREAM CHEESE ICING AND 24 

CARAT GOLD LEAVES






