
 

 

West Coast Wilderness Lodge  

Sunshine Coast, British Columbia  

Wedding Information 

 

S imple luxury on Natureõs doorstep. 

 

High up on a granite bluff overlooking islands, inlets and forested mountains, the Lodge 

offers a truly magical setting for your special day. 

Come and experience the crisp salt air and breathtaking views at a place where every day is 

filled with quiet intimacy and romantic moments. 

 



 

Weddings at West Coast Wilderness Lodge 

 

Welcome to the Lodge! 

We are delighted that you are considering us as your host for such a special moment in your lives.   

This booklet contains information to help you decide whether the Lodge is the best venue for your wedding, as well as 

details to help you with your planning.  

Weddings are about bringing two families and their friends together, and the Lodge was built to host closely-knit groups 

for special occasions.  Consider the Lodge as your own, with our staff dedicated to your every need. 

Your party has complete and private access to all of our facilities, including the guest lodges, dining room and social 

lounge, the decks, cliff-side hot tub, private beach and forest trails.  The Lodge becomes your private resort as we do not 

accept any non-wedding guests. 

If you are interested in having a wedding at the Lodge, please contact us by phone or email at your earliest opportunity.  

Weddings at the Lodge are very popular and we highly recommend you book early to reserve your preferred date.   

Please let us know if you have any questions or if we can assist you in any way.  We look forward to making your 

wedding a magical experience. 

Sincerely, 

The Staff of West Coast Wilderness Lodge 

 
 
 
 

Toll-free: 1-877-988-3838 | Email: Lodge@wcwl.com  | Fax: (604)883-3614 |  Website: www.wcwl.com 

 

mailto:Lodge@wcwl.com
http://www.wcwl.com/


How Much Will It Cost to Have Our Wedding at the Lodge? 

 

There are three areas that determine the cost of your wedding at the lodge 
 

1. Buyout Fee  2.  Guest Accommodations 3.  Food & Beverage 
 

The Buyout Fee purchases access to the main lodge building for a 24 hour period beginning at 11:00am the day of the 
wedding and allows you private access to the resort.  In order to accommodate your group we close our restaurant & 
lodge to the public. 
 

What does the buyout fee include? 
 

 Access to the main lodge, beach, campfire site, social lounge & dance room, decks, hot tub, and dining room 

 Beautiful outdoor ceremony location, and folding chairs for a maximum of 135 guests 

 Ceremonial archway & signing table 

 Customized banquet floor plan.  Complete set-up of the wedding banquet hall, including tables, chairs, linens 

(white tablecloths and napkins), glassware & flatware and a podium.  This excludes your final decorations.  

Maximum seating for 135 guests. 

 Complete set-up of reception lounge & dance room, excluding your final decorations 

 Vendor referrals and pre-event coordination 

Chair set-up & removal for your ceremony is not included.  Should you require this service the charge is $1.00 per chair. 

Guest Accommodations 
 

The buyout fee does not include accommodations at the Lodge, which are paid for by you or by your guests.  The lodge 
can accommodate up to 50 guests on site.  There is accommodation for an additional 75 guests in the area. 
 

All guest rooms that are booked and paid for by the wedding couple will receive up to a 10% discount off the room rate 
depending on the day(s) of the week that you reserve.   
 

The wedding couple is responsible for ensuring that all guest rooms are booked for the night of the wedding.  If your 
guests are booking the rooms individually please note that any rooms left vacant on the night of your wedding will be 
added to your final bill. 
 

Month Buyout 
Fee 

Weekend 

Buyout 
Fee 

Weekday 

Hosted 
Guestrooms 
Weekend  
Per Night 

10% Saving 

Hosted 
Guestrooms 

Weekday  
Per Night 

20% Saving 

Seasonal Rates Per 
Night 

Non-Hosted 

May 
& Oct 

 
$1,700.00 

 
$1,200.00 

 
$3,414.60 

 
$3,035.20 

 
$3,794.00 

June  
& Sept. 

 
$1,700.00 

 
$1,200.00 

 
$4,284.90 

 
$3,808.80 

 
$4,761.00 

 July  
& Aug  

 
$3,400.00 

 
$2,200.00 

 
$4,284.90 

 
$3,808.80 

 
$4,761.00 

Nov to 
April 

 
$1,200.00 

 
$1,200.00 

 
$3,414.60 

 
$3,035.20 

 
$3,794.00 

 
All rates are subject to applicable taxes 

 



Food & Beverage 
 
 

We are pleased to offer an extensive food & beverage program that features the freshest West Coast 
selections.  Our event menus have been designed specifically with weddings in mind. 

 

Food & Beverage Guarantee 
 

The lodge has a Minimum Food & Beverage Guarantee however the final cost of your food & beverage 
depends entirely on your personal selections.   
 

November to April, May & October:    Minimum F&B Guarantee $2,500.00 
 

June, July, August & September:   Minimum F&B Guarantee $4,000.00 
 
To assist you with planning the following food & beverage events are offered for a two day wedding. 
 

Arrival Day 
 

Guest Check in at 3:30pm 
 

Welcome BBQ and Rehearsal 
 

Wedding Day 
 

Breakfast Buffet  
Post Ceremony Reception ς ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ ŀƴŘ ǎǇŀǊƪƭƛƴƎ ǿƛƴŜ 
Wedding Dinner 
άaƛŘƴƛƎƘǘ {ƴŀŎƪέ ŘǳǊƛƴƎ ǿŜŘŘƛƴƎ ǊŜŎŜǇǘƛƻƴ 

 

Check-Out Day 
 

Breakfast Buffet 
 
Alcohol 
The lodge is fully licensed and offers complete bar services and a robust wine list.  Outside alcohol is not 
permitted at the lodge.  
 

Should you have a special wine request simply let us know and we will do our best to accommodate you. 
 
Additional Information 
Our in-house planner is here to help!  From vendor referrals to suggestions for decor we understand that you 
have many questions.  We are here to assist you to make your planning as simple as possible.  
 
 

 

 

 

 

 

 



 

Inlets Restaurant Event Menus  

 

 

 

 

 
 
 
 
 
Our Restaurant, Inlets at the West Coast Wilderness Lodge, has a truly spectacular view and can seat up to 135.  With 
vaulted ceilings, warm timber beams, and floor-to-ceiling windows that span the entire hall, it is an unforgettable 
location for your event. 
 
¢ƘŜ [ƻŘƎŜΩǎ ŎƘŜŦǎ ǿƛƭƭ ǇǊƻǾƛŘŜ ȅƻǳ ǿƛǘƘ ŀ ǾŀǊƛŜǘȅ ƻŦ ŦǊŜǎƘΣ ŘŜƭƛŎƛƻǳǎ ŘƛǎƘŜǎ ǘƻ ŘŜƭƛƎƘǘ ǘƘŜ ǎŜƴǎŜǎΦ  .ǳŦŦŜǘ ŀƴŘ ǇƭŀǘŜŘ ƳŜŀƭ 
services are both available.  We take pride in our warm and experienced wait staff.   
 

Our fully stocked bar and wine list offers you a variety of choices to compliment your meals. 
 

The license for Inlets Restaurant requires that we be the sole provider of all food and beverages for your function, with 
the exception of your wedding cake.  We have provided a range of menus and beverages to choose from within this 
package. 

Please note that our menus are subject to change due to the seasons and availability of ingredients, so the 
sample dishes listed may not reflect what is currently offered.  Please check with our in-house planner 
before making your final selections. 

Cake Cutting:  Our chefs are happy to cut and plate your wedding cake.  Helpful tip: We do recommend that you 
purchase a slab cake that matches your formal wedding cake for this purpose (particularly for larger groups).  This makes 
cutting and plating much more efficient. 

There will be a service charge of $1.50 per guest for cutting & plating services. 

 

                                        



 

Rehearsal Barbeque 

Start your wedding weekend out with a relaxed meal for friends and family.  

We specialize in a traditional and delicious rehearsal dinner with a barbeque on the deck   

Celebrate a time of sharing ς with sparkling stars overhead and magical ocean phosphorescence at your feet. 

Menu 

Young Organic Mixed Greens with House Vinaigrette  

Country Style Potato Salad 

Your choice of: 

Grilled Sirloin Hamburger with all the Fixings  
or  

Barbecued Chicken 
 

Served with: 

Corn on the Cob 

Freshly Baked Apple Crisp & Vanilla Whipped Cream 

Minimum of 20 guests - 20 per person 
 

Burgers & Chicken ς 26 per person 

 

 



Receptions 

       
Relax with a post-ceremony glass of sparkling wine and some scrumptious nibbles on the side deck. 

Featured Sparkling Wine - Villa Teresa, Prosecco Veneto 

This organic Italian sparkling wine is the perfect pairing for lighter fare. 

30 

Tray Passed Hors dõoeuvres 

ϝaƛƴƛƳǳƳ ƻŦ ǘƘǊŜŜ ƘƻǊǎ ŘΩƻŜǳǾǊŜǎ ǇŜǊ ƎǳŜǎǘϝ 
 

Pancetta & Gruyere Quiche Tartlets 

Serves 35 Guests ς 110     Serves 50 Guests ς 155      Serves 100 Guests ς 300 

 

Ginger Prawn Skewers 

Serves 35 Guests ς 125     Serves 50 Guests ς 160     Serves 100 Guests ς 310 

 

Garlic Beef Skewers 

Serves 35 Guests ς 125     Serves 50 Guests ς 160     Serves 100 Guests ς 310 

 

Chicken Satay with Thai Peanut Sauce 

Serves 35 Guests ς 125     Serves 50 Guests ς 160     Serves 100 Guests ς 310 

 

Fresh Roma Tomato, Okanagan Goat Cheese & Basil Crostini  

Serves 35 Guests ς 110     Serves 50 Guests ς 155     Serves 100 Guests ς 300 

 

Smoked Salmon Crostini with Caper Berry Remoulade & Pickled Red Onion 

Serves 35 Guests ς 125     Serves 50 Guests ς 160     Serves 100 Guests ς 310 

 

Stuffed Cucumbers with Fresh Black Bean Salsa 

Serves 35 Guests ς 110     Serves 50 Guests ς 155      Serves 100 Guests ς 300 

 

Freshly Shucked Oysters on the Half Shell with Red Wine Mignonette 

$3 per piece 

 

 



Reception Displays and Presentations 

 
Imported and Domestic Cheese Display 

With fresh sliced fruit, artisan breads and crackers 
 

Serves 35 Guests ς 140     Serves 50 Guests ς 195      Serves 100 Guests ς 375 

 

Vegetable Crudités 
Fresh, seasonal veggies with ranch dip 

 
Serves 35 Guests ς 95     Serves 50 Guests ς 125      Serves 100 Guests ς 225 

 

B.C. Smoked Salmon 
Wild Sockeye garnished with sliced red onion, capers and fresh dill.  

Served with cream cheese & artisan breads  
 

Serves 50 Guests ς 175 

 

Antipasti Platter 
Display of grilled vegetables, Kalamata olives, marinated artichoke hearts,  

Salami, capicolla, pepperoni, bocconcini, & foccocia bread 
 

Serves 35 Guests ς 95     Serves 50 Guests ς 125      Serves 100 Guests ς 225 

 

Sushi Platter 
California Rolls, pickled ginger, wasabi & soya sauce 

 
Serves 35 Guests ς 125     Serves 50 Guests ς 175      Serves 100 Guests ς 320 

 

Market Fresh Seafood Station 

Oysters on the Half Shell, Chilled Poached Local Prawns,  

Steamed Mussels, Chilled Poached Salmon and Cracked Snow Crab Claws 

Accompanied by: Classic Cocktail Sauce, Lemon Remoulade, Champagne and Black Pepper Mignonette 

Artsian Breads and Sweet Butter 

Market Price 



Reception Enhancements & Carving Stations  

Minimum order for 50 guests. Pricing is based on appetizer-sized portions.  

All carving stations are accompanied by rolls or breads and condiments 

Carving Stations Require a Chef Attendant.  $125 fee per station. 

 

Carving Stations 

Honey Balsamic Glazed Ham 
served with Dijon Mustard and assorted picked vegetables 

Serves 25 guests - 150 

 
Sage Rubbed Roast Turkey Breast 

served with Whole Grain Mustard & Cranberry Relish 

Serves 25 Guests - 170  

 
Spice-rubbed AAA Beef Top Round 

served with Horseradish Au Jus 

Serves 25 - 170 

 
Prime Rib 

Served with Veal Demi Glace  
Serves 60 Guests - 475 

 
 

Sweet Treat Stations 
 

The Candy Bar 
Glass Containers filled with Chocolate Kisses, Jelly Beans,  

Cinnamon Hearts, Red Licorice and Miniature Peanut Butter Cups 
Serves 30 Guests - 140 

 
Chocolate Fountain  

White or Dark Chocolate, Strawberries, Bananas, Pineapple, Coconut Macaroons & Crisp Rice Squares 

Serves 30 Guests ς 160 
 
 

  
  


