
 

 

West Coast Wilderness Lodge 

Sunshine Coast, British Columbia 

Wedding Information 

 

Simple luxury on Nature’s 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. 

 
PRICES  

All prices are stated exclusive of taxes and service charge. Prices are subject to change without notice. Prices 
subject to HST.  

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 – hors d’oeuvres and sparkling wine 
Wedding Dinner 

“Midnight Snack” during wedding reception 
 

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. 
 
The Lodge’s chefs will provide you with a variety of fresh, delicious dishes to deli ght the senses.  Buffet and plated meal 
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. 

Campfires: There will be a set up charge of $200 or you are welcome to supply your own firewood and set up the fire 
yourself. It is recommended that your guest’s take flashlights and proper foot wear. Please note you will be required to 
sign a waiver upon request. Fire ban’s can be in effect at any time during our dry season, therefore your campfire may 

be cancelled. WCWL reserves the right to cancel campfires at their discretion as well. 

 



                          

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 – with sparkling stars overhead and magical ocean phosphorescence at your feet. 

Menu 

Young Organic Mixed Greens with House Vinaigrette  

Country Style Potato Salad 

Corn on the Cob 

Your choice of: 

Grilled Sirloin Hamburger with all the Fixings  
or  

Barbecued Chicken Burger 
 

20  

 
Both Beef & Chicken  

 26  

 

Minimum of 20 guests  

 

Add Freshly Baked Apple Crisp & Vanilla Whipped Cream 

Accompanied with Coffee & Tea Service 

7 

 



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. 

 

Tray Passed Hors d’oeuvres 

*Minimum of three hors d’oeuvres per guest* 
 

Pancetta & Gruyere Quiche Tartlets 

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

 

Ginger Prawn Skewers 

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

 

Garlic Beef Skewers 

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

 

Chicken Satay with Thai Peanut Sauce 

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

 

Fresh Roma Tomato, Okanagan Goat Cheese & Basil Crostini  
Serves 35 Guests – 110     Serves 50 Guests – 155     Serves 100 Guests – 300 

 

Smoked Salmon Crostini with Caper Berry Remoulade & Pickled Red Onion 

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

 

 

 

 

 

 

 



Reception Displays and Presentations 

 
Imported and Domestic Cheese Display 

With fresh sliced fruit, artisan breads and crackers 
 

Serves 35 Guests – 150    Serves 50 Guests – 215    Serves 100 Guests – 425 

 
 

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

Served with cream cheese & artisan breads  
 

Serves 35 Guests – 115   Serves 50 Guests – 165    Serves 100 Guests – 325 

 

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

Salami, capicolla, pepperoni, bocconcini, & foccocia bread 
 

Serves 35 Guests – 135     Serves 50 Guests – 190      Serves 100 Guests – 375 

 

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

 
Serves 35 Guests – 125     Serves 50 Guests – 175      Serves 100 Guests – 350 

 

Freshly Shucked Oysters on the Half Shell with Red Wine Mignonette 

$3.5 per piece 
 

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 - 175 

 
Sage Rubbed Roast Turkey Breast 

served with Whole Grain Mustard & Cranberry Relish 

Serves 25 Guests - 200 

 
Spice-rubbed AAA Beef Top Round 

served with Horseradish Au Jus 

Serves 25 - 200 

 
Prime Rib 

Served with Veal Demi Glace  
Serves 25 Guests - 225 

 
 

Sweet Treat Stations 
 

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

Cinnamon Hearts, Red Licorice and Miniature Peanut Butter Cups 
Serves 50 Guests - 160 

 
Chocolate Fountain  

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

Serves 25 Guests – 150 
 

 

  

  



Plated Dinner Menus: Appetizers 

All plated dinners include assorted rolls and butter, as well as coffee & tea service.  Prices assume a minimum of 35 

guests. Pricing is subject to taxes and gratuities. 

*Maximum of 125 guests for plated service* 
 
 
 

Young Organic Mixed Greens 

Seasonal Berries, Toasted Pumpkin Seeds, Brie & Berry Vinaigrette 
7.5 

 

Baby Spinach & Arugula Salad 
Citrus Vinaigrette, Toasted Almonds & Sun-dried Cranberries 

7.5 
 

Vine Ripened Tomatoes & Pearl Bocconcini 
Fresh Basil, Fleur de Sel, and a Balsamic Emulsion 

9 
 

Romaine Heart Caesar Salad 
Smoked Anchovy House Dressing, Shaved Asiago 

 Reggiano & Garlic Chive Bread stick 
10 

 

Cream of Roasted Squash Soup 
Coriander Crème Fraiche & Chive Spears 

8 
 

Cup of Inlets Seafood Chowder 
New England Style with Fresh Herbs 

11 
  

 

Cold Smoked BC Salmon 
with Pickled Red Onions, Caper Berry & Dill Cream Cheese 

10 
 

 
Sautéed Miso West Coast Spot Prawns 

with Wasabi Emulsion 
12 

 

 

 



Plated Dinner Menus:  Entrees 

Plated dinners require a minimum of three courses.  

All plated dinners include assorted rolls and butter, as well as coffee & tea service.  Prices assume a minimum of 35 

guests. Pricing is subject to taxes and gratuities. 

*Maximum of 135 guests for plated service* 
 

All entrees are served with Chef’s selection of fresh seasonal vegetables & starch 
 

            
 

West Coast Duo 
AAA Seared Beef Tenderloin with your choice of Wild Salmon  

Our lodge specialty prepared with seasonal flavors 
42 

            

 
Smoked Free Range Chicken Supreme  

with Pan Butter Sauce 
30 

 

Planked Wild Seasonal B.C. Salmon 
with Wild Berry Compote  

34 
 

 Hemp Heart Crusted Wild Halibut 
with Caper Berry Remoulade  

38 
 

Rosemary & Thyme Rubbed Prime Rib  
with Pan Jus 

36 
 

AAA Seared Beef Tenderloin 
with Mushroom Demi-Glace 

38 
 

Grainy Dijon Crusted Rack of Lamb 
with Savory Red Wine Reduction 

43 
 

Vegetarian Pasta 
With Rosenberg Cream Sauce, Shaved Romano, Parmesan & Asiago Cheese 

Fine Herbs, Asparagus, Red Peppers & Scallions 
28 

 

Maple Soy Baked Tempe 
With Maple Soy Sauce & Wild Rice 

28 
 



Plated Dinner Menus:  Desserts 

Dark Chocolate Mousse 
with Raspberry & Espresso 

9  

 
Baked New York Cheesecake  

with Fruit Compote 
11 

 
Decadent Triple Chocolate Cake 

with Chantilly Cream 
9 

 
Vanilla Bean Crème Brulee 

11 

 
Baked Fruit Crumble A La Mode 

with Seasonal Berries 
9 

 
White Chocolate & Pistachio Panna Cotta 

with Raspberry & Kiwi Coulis 
9 

 
Key Lime Parfait 

with Graham Cracker Crumble 
9 

 
Fresh Seasonal Berry Fruit Cup  

with Sweet Basil Cream 
9 

 
  



Dinner Buffet Menus 

A buffet reception allows you to provide your guests with a wide variety of menu choices  
and ensures that every guest can find something they enjoy. 

 
All buffet dinners include assorted rolls and butter, Choice of Two Salads,   

Choice of One or Two Entrée Items as well as coffee and tea service.   
 

Taxes and gratuities are additional. 
*Minimum of 35 guests for buffet service* 

 

Buffet Pricing: 
 
  

Choice of Chicken Entre 

41 
 

Salmon Entre 
46 

 
Halibut Entre 

50 
  

Prime Rib Entre 

46 
 

Beef Tenderloin Entre 
50 

 
 

Choice of One Chicken Entre 

and One Salmon Entre 
48 

 
Choice of One Chicken Entre 

and One Halibut Entre 
53 

 
 

Choice of One Chicken Entre 
One Prime Rib Entre 

51 
 

Choice of One Chicken Entre 
and One Beef Tenderloin Entre 

53 

Choice of One Salmon Entre 

and One Prime Rib Entre 
51 

 
Choice of One Salmon Entre 

and One Tenderloin Entre 
55 

 
Choice of One Halibut Entre 

and One Prime Rib Entre 

55 
 

Choice of One Halibut Entre 
and One Beef Tenderloin Entre 

59 

 
 

 

Salads: Select Two 
 

Young Organic Mixed Greens 
Seasonal Berries, Toasted Pumpkin Seeds, Brie & Berry Vinaigrette 

 
 

Baby Spinach & Arugula Salad 
Citrus Vinaigrette, Toasted Almonds & Sun-dried Cranberries 

 
 

Vine Ripened Tomatoes & Pearl Bocconcini 
Fresh Basil, Fleur de Sel, and a Balsamic Emulsion 



Dinner Buffet Menus 

All buffet dinners include assorted rolls and butter, Choice of Two Salads,   
Choice of One or Two Entrée Items as well as coffee and tea service.   

 
 

Entree Selections 

 
 

Chicken Dishes 
 

Roast Chicken Breast with Butter & Lemon Sauce  
 

Parmesan Panko Crusted Chicken Breast 
 

Pancetta Wrapped Chicken Breast 

 
Seafood Dishes  

 

Hemp Heart Crusted Fillet of Halibut 

 

Wild Seasonal BC Salmon with Wild Berry Compote 
 

Poached Salmon with Lemon Beurre Blanc 

 
Beef Dishes 

 

Rosemary & Thyme Rubbed Prime Rib  
with Pan Jus 

 

AAA Seared Beef Tenderloin 
with Mushroom Demi-Glace 

 

 
Desserts 

Please see our dessert menu for most selections  

Add $3 for New York Cheesecake or Crème Brule 

 

 



 
 

 

Evening Enhancements 

 

Enjoy a late night snack prior to the end of your reception. 

Served by 10:30pm.  Minimum of 35 guests. 

 

Imported and Domestic Cheese Display 
With fresh sliced fruit, artisan breads and crackers 

 
Serves 35 Guests – 150     Serves 50 Guests – 215      Serves 100 Guests – 425 

 
 
 
 

Sliders 
Tiny juicy all beef hamburger sliders, also known as bar burgers 

Served with all the trimmings 
 

Serves 35 Guests – 160    Serves 50 Guests – 225      Serves 100 Guests – 450 

 
Poutine  

French fries topped with fresh cheese curds and house gravy 
 

Serves 35 Guests – 125    Serves 50 Guests – 175     Serves 100 Guests – 375 

 
 
 

Deli Platter 
Display of sliced Black Forest Ham, Salami, Cheddar Cheese,  

Sandwich Pickles & Kalamata olives 
Breads & Buns 

 
Serves 35 Guests – 160     Serves 50 Guests – 225     Serves 100 Guests – 450 

 

 

 

 

  



 
 

Breakfast Services 

Breakfast Buffet 

Fresh Seasonal Sliced Fruit 

Freshly Baked Muffins & Croissants 

Waffles 

Your choice of: Bacon or Sausage 

Scrambled Eggs 

Oven-Roasted Hash Browns 

Cold Cereals, Muesli & Yoghurt 

Juice, Coffee, Tea & Herbal Tea 

16 

 

Continental Breakfast Buffet  

Fresh Seasonal Sliced Fruit 

Freshly Baked Muffins  

Cold Cereals, Muesli & Yoghurt 

Juice, Coffee, Tea & Herbal Tea 

10 

Breakfast is served from 8:00am until 11am in the dining room. 

 

  



 
 

Beverage Services 
 
Our liquor license requires that all alcohol for your wedding be ordered through the Lodge.  Please note that last call is 
at 12:00am in accordance with our liquor license. 
 
We will work with you to establish the quantities and types of wine & liquor that you would like for your guests.   
 

We estimate alcoholic beverage consumption levels using the following industry guidelines: 
  

 One bottle of wine (750 ml) serves 5 glasses  

 One bottle of sparkling wine or champagne serves 7 -8 champagne flutes  
 Estimate a minimum of ½ bottle of wine per person for dinner, and 1/3 of a bottle per person for lunch  

 Estimate 2 drinks per person for the first hour of a reception, then 1 drink per hour for each hour after that 
 
Should you decide to run a host bar, any liquor purchased from the host bar will be charged to your final bill.  If the total 

consumption at your host bar is below $200, you will be charged an additional fee of $15.00 per hour, per bartender. 

In the event of a non-host bar, the Lodge reserves the right to run a cash bar at no expense to you. 

 

Hosted & Cash Bar Services 
 

Domestic Beer   5 

Kokanee, Coors Light, Molson Canadian 

 

Premium & Imported Beer & Cider   6 

Big Rock Traditional, Sleemans Honey Brown Ale, Okanagan Springs 1516, Corona, Stella Artois, 

Raspberry and Green Apple Cider 

 

Cocktails & Mixed Drinks   Starting at 6 
 

Liqueurs   Starting at 7 
 

Premium liqueurs   Starting at 7 
 

Premium alcohol   Starting at 7 
 

Soda Pop   2.5 
 

Fresh Juices   3.5 

 

Punch Bowl Non Alcoholic  

Serves 35 Guests – 125    Serves 50 Guests – 175    Serves 100 Guests – 350 

  



 
 

Wedding Wine List 

 

Whites 
 

Chardonnay, Sumac Ridge, BC,  2006    28 

Chardonnay, See Ya Later Ranch, BC, 2008   42 

Riesling, Gehringer Bros, BC, 2008     28 

Chasselus, Quail’s Gate, BC, 2009     34 

Viogner, Smoking Loon, California     32 

Pinot Gris, Sandhill, BC, 2007     38 

Caymus Conundrum , California, 2008    42 

 

Reds 

 

Southernmost, Patagonia, Argentina,  2009    28 

Primitivo, del Salento, Italy2008      28 

Cabernet Sauvignon Carmenre,  Cono Sur , Chile (organic) 30  

Syrah, Cusumano , Italy 2007      36 

Merlot, Oyster Bay, New Zealand     40 

Cabernet Sauvignon, Inniskillin , BC, 2007    38  

Pinot Noir, Prospect Winery, BC, 2007    34  

Osoyoos Larose, BC,  2006      75  

 

Sparkling 

 

Prosecco Veneto, Villa Teresa, Italy (organic)    30 

Olympic Tribute Silver, Sumac Ridge, BC    50 

Veuve Cliquot Ponsardin, France     112 

 



 
 

Dining Planning & Décor 
 

Every wedding is different and personal when it comes to your décor selections and plan. We have a list of suppliers that 
can assist you with everything from rentals to your cake. 
 

The Lodge will set the dining room with our white linens, white china, and silverware for evening dinner service.  Please 
let us know if you are bringing specific table decorations for the dining room.  Our staff is more than happy to set smaller 
items, such as special napkins and floral centerpieces. 
 

Due to the dimensions of Inlets’ dining room, we must seat wedding parties with over 90 guests at a combination of 

round and rectangular tables.  Our in-house planner will consult with you to determine your preferences for a head 

table, family groupings, and other seating details. 
 

Once we have presented you with a floor plan laying out your tables, we ask that you give us the seating legend for your 

banquet at least three weeks before your wedding date. The plan should indicate meal selections should you have a 

plated dinner with more than one entrée choice. 
 

Inlets Restaurant’s dining room chairs and folding chairs are included in the rental.  If you would like a different type of 
chair, such as a chivari, these can be obtained through an alternate supplier. 
 

Additional décor should be coordinated and set up by you. The ceremonial site can be decorated with your own flowers, 
greens and fabric. We will work with you to establish a schedule for the set-up.  Please bring all the items you will need 
for decorating such as scissors, tape and pins.  You will have access after 12:00am to the dining room, lower lounge and 
decks on the day of your wedding to set any personal touches. 
 

               
 

 

 



 
 

Accommodations at the Lodge 
 

 
 
 
 
 
 
 
 
  



 
 

Accommodations at the Lodge 
 
The Lodge can accommodate up to 50 guests on site (based on double and triple occupancy), with additional 
accommodations for 150 nearby. 
 
Close friends and family of the bride & groom will usually be housed at the Lodge; additional guests will stay in nearby 
properties a few minutes’ walk or drive away.  Our Front Desk is happy to arrange group reservations for your party. 
 
Each of our five guest lodges has two rooms and two suites, for a total of twenty units.  Our standard Forest View rooms 
are a very comfortable 250 square feet and come with queen beds.  Our Ocean View and Forest View Suites are 500 
square feet, have king-sized beds and a cozy sitting area. Five of our suites also have comfy pull out double beds. 
 
All of our accommodations come with antique furniture, bar fridge & coffee maker; satellite TV, private balcony and a 
very spacious bathroom. 
 
On site, the Lodge offers:  
 

 five ocean-view suites, (two with a pull-out couch) 

 one ocean-view room, 

 five forest-view suites, (three with a pull-out couch) 
 nine forest-view rooms. 

 
Our recommended nearby properties are the Backeddy Marina Resort (604) 883-2298, which has space for 85, and 
Bathgates Resort (604)883-2222 which sleeps 14. Ruby Lake Resort is a 15 minute drive from the lodge and has 
additional accommodations for over 50.  Their phone number is (604) 883-2269. 
 

Assigning Guest Rooms           
 
It is your responsibility to assign all of the guest rooms.  Our Front Desk requires your final rooming list no later than 
two weeks before the wedding.  Below are floor plans to assist you with your room assignments. 
 
We suggest you take advantage of these floor plans to group your guests into appropriate lodges.  For example, the 
bride’s family, the groom’s family, guests with children, friends, etc. 
 
Once you have finalized your rooming list, please send it to us. If your guests are responsible for paying for their own 
accommodation then please have your guests to contact the Lodge directly to leave their contact information and credit 
card details.  We require a credit card on file for each room to cover any incidentals or room charges.  
 
Please note: there can be no more than two guests staying in a room and three in a suite  (with pull out beds).  All of our 
accommodations are non-smoking.  Pets are not permitted unless approved by management. 
 
The Lodge reserves the right to charge cleaning fees for excessive garbage.  Damages incurred will be charged to the 
credit card on file for that room.  Excessive amounts of food and beverage are not permitted in the guest lodges. 
 
Guest Cancellations: You are responsible for ensuring that all rooms are filled on the night of the wedding.  Should any 
of your guests cancel at the last minute, the cost of their room will be added to your final bill. 
 
Check in is at 3pm and check out is at 11am.  If the wedding ceremony is scheduled before 5:00pm, we suggest that the 

immediate wedding party be checked in the night before.  We cannot guarantee availability of your rooms before 

3pm. 



 
 

Additional Information on Accommodations        
  

 
We would like to take a moment to explain the booking and rooming list procedure required for accommodations of 

your wedding weekend or day. 

 

The day of your wedding includes the 20 rooms available at the lodge and are guaranteed with your initial deposit. It will 

be up to you to assign rooms for your guests and send us the rooming list included in the pdf at an early date, preferably 

by January or Feb if your wedding is in the spring or summer.  If you have a fall wedding room list should in by end of 

June. Although you may wish for your guests to pick their own rooms this will not work smoothly as we do not have an 

unlimited supply of accommodations and room types to choose from. 

If your guests are paying us directly for their stay the wedding night or any additional night please let your guests know 

what the cost and room type will be, that you have chosen for them, so that they are on the same page when they 

phone to make their reservation. To remind you about Hosted accommodations means that you are paying for the 

rooms for your guest’s therefore there would be no need for any of your guests to call us. 

If we have put aside an extra night’s accommodation it is expected to be paid for in full by you or your guest’s in the 

New Year. Presently any extra nights’ accommodation booked for your wedding has been held as a courtesy until 2012.  

As a suggestion, if your guest’s are to be responsible to pay for any room nights’, the full amount can be  paid by you up 

front and then have your guests book in with us. The charge will then be credited back to your folio which will be held 

for other charges (such as food & beverages) due on your wedding day. This will allow your guests to have the freedom 

to book their rooms at their convenience. 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

Guest Lodge Schematics 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

  



 
 

Rooming List 
 
Once you have finalized your rooming list, please send it to your in-house lodge planner and ask your guests to contact 
the Lodge directly to leave their contact information and credit card details.  We require a credit card on file for each 
room to cover any incidentals or room charges. 
 

Name:                  Check-in Date:       Check-out Date: 

101  _______________________________________________        ____________        ___________ 

102   _______________________________________________        ____________        ___________ 

103   _______________________________________________        ____________        ___________ 

104  _______________________________________________        ____________        ___________ 

201  _______________________________________________        ____________        ___________ 

202  _______________________________________________        ____________        ___________ 

203  _______________________________________________        ____________        ___________ 

204  _______________________________________________        ____________        ___________ 

301  _______________________________________________        ____________        ___________ 

302  _______________________________________________        ____________        ___________ 

303  _______________________________________________        ____________        ___________ 

304  _______________________________________________        ____________        ___________ 

401   _______________________________________________        ____________        ___________ 

402  _______________________________________________        ____________        ___________ 

403  _______________________________________________        ____________        ___________ 

404  _______________________________________________        ____________        ___________ 

501  _______________________________________________        ____________        ___________ 

502  _______________________________________________        ____________        ___________ 

503  _______________________________________________        ____________        ___________ 

504  _______________________________________________        ____________        ___________ 

 

 



 
 

Sample Wedding Schedule 

Based on our previous wedding experiences, here is a suggested schedule of events for your special day: 

 

Ceremony begins at 4:00pm and is approximately 15-25 minutes in duration 
The ceremony normally takes place on the outer deck or in the dining hall. 

 
Wedding Reception at 4:30pm until Dinner Service 

The reception should start almost immediately after the completion of the ceremony.  It can take place outdoors on our 
decks or in the lower lounge. An hour and a half is a good timeframe for a reception. 

 
Photography 

The couple will typically have their wedding photos taken on the property during the post-ceremony reception.  We 
recommend your photographer conduct a site visit of the Lodge to identify the best spots for your pictures. 

 
Wedding Dinner at 6:00 – 8:15pm 

We ask that guests arrive promptly for the meal service to ensure the freshness & quality of the meal.  Bar service can 
also begin at 6:00pm. 

 
Cake Cutting 

Once you have determined the schedule for your dinner service (speeches, toasts & presentations) we can establish the 
best time for the official cake-cutting. 

 
Dessert & Beverage Service at 7:45pm 

Wedding cake services and coffee & tea service. 
 

Post Dinner Reception & Dance at 8:30pm 
The dance takes place in the lower lounge and on the decks (weather permitting). 

 
Please note that the main dining room will close to guests shortly after dinner is finished.  Bar service will be provided in  

the lower lounge during the dance.  Bar service closes at 12:00pm and the lower lounge closes at 12:30pm. 

Breakfast Service 
Breakfast will be served from 8:30am to 11:00am in the dining room. 

 
Check-out time is 11:00am  



 
 

Countdown Checklist 
One Year            

 Take a tour of the Lodge and have an initial meeting with your Wedding Coordinator 

 Decide what time of year you would like to have your wedding, and ask for a l ist of available dates  

 Read through your Wedding Information Package 

 Choose a wedding date 

 Submit the $5000 deposit and sign your contract 
 

Six Months             

 Finalize your guest list at the Lodge & decide who goes into which guest lodge, who will  receive a room with an ocean view, 

and who will  need a suite with a pull -out couch (families with small children, for example)  

 Send out invitations 

 Be sure to include the Lodge’s website on your invitation, with instructions for your guests to call  us directly to book their 

accommodations 

 Organize additional accommodations nearby (if your wedding party is larger than 45 -50 guests) 

 Meet with potential vendors: florist, hair & makeup, photographer, musician/DJ, wedding cake bakery, wedding 

commissioner, wedding supply rentals (chairs, chair covers, tables, tents/canopies) 
 

Three Months             

 Make your final decisions on vendors and submit appropriate details & contracts 
 

Two Months             

 Decide on your menu & inform your wedding coordinator 

 Keep an accurate count of your RSVPs and any dietary requirements your guests may have 

 Contact the Front Desk to check in on your rooming list 

 Communicate which rooms you are paying for 
 

6 Weeks to One Month           

 6 weeks prior to arrival Your final menu & wine selections are due, as well as your expected number of guests  

 6 weeks prior to arrival your second deposit is due, which includes estimated food & beverage costs, taxes, gratuities, all  

accommodations booked by the wedding couple, and any empty rooms. 

 Put together an itinerary for your day 

 Using your RVSPs, begin creating your seating plan 

 Plan how you will  indicate food selections for each guest 

 Ask those you wish to give speeches or toasts to prepare something 

 Contact your wedding coordinator to discuss organizing any group or private activities before or after the wedding date, 

such as kayaking, zodiac trip, hiking etc.  
 

Three Weeks             

 Submit your final guest numbers, seating plan, and itinerary to your wedding coordinator 

 Assign small tasks to family and friends: cake & flowers pick-up, decorations & centerpieces, place cards & seating chart, 

slide show & music, guest book, etc.  
 

Day of Arrival             

 Check-in at 3:00pm 

 Have a meeting with your wedding coordinator to go over the details of the day 

 Make sure your slide show and music equipment is tested out  

 Relax and enjoy yourself! 

West Coast Wilderness Lodge Wedding Contract 



 
 

PAYMENT TERMS, CONDITIONS & CANCELLATIONS:         
 
First Deposit: To reserve your preferred wedding date, we require a $5,000 deposit.  Please note that this deposit is non-
refundable in the event of cancellation.  
 

Second Deposit: Six weeks prior to your wedding, estimated food & beverage costs are due, based on your expected 
number of guests, including taxes and gratuities. Also, any empty rooms will be charged. 
 

Final Balance: Last minute increases or additions made within one month or on-site during the event, your corkage fees 
and any cash bar fees, will be paid by cash or credit card on your departure day. 
 

Guest Cancellations: You are responsible for ensuring that all rooms are filled on the night of the wedding.  Should any 
of your guests cancel at the last minute, the cost of their room will be added to your final bill. 
 

Weddings cancelled within 30 days will be charged 100% of the contracted food & beverage revenue.  
 

SERVICE CHARGES & TAXES:           

All food, beverage and accommodation are subject to 12% Harmonized Sales Tax. 

LABOUR RATES:            

 The labour charge for an event held on a Canadian Statutory Holiday is $4.00 per person 

 Bartender (if host bar consumption is below $400.00) -- $15.00 per hour / per bartender 

FOOD AND BEVERAGE:           

No food of any kind, except Wedding Cake, may be brought onto the premises.  The Lodge must provide all food and 
beverage including any non-alcoholic beverages.  Due to health regulations, food cannot be removed from the premises. 
 

The Lodge will only host ceremonies if they include a food and beverage function. 

Menu and wine selections must be confirmed 60 days prior to your wedding. 
 

Your guaranteed final number of guests for all meals at the Lodge is required 30 days prior to your wedding.  Any meal 

cancellations after this date will be fully charged to your final bill. 

If you have requested plated dinner service and not all of your guests are having the same meal, you must supply us with 

a seating plan indicating each guest’s individual dish choices. We also suggest a place card that has a meal indicator on it 

(ie: yellow flower for chicken). 
 

Children aged three to nine years old are 50% off the listed pricing, and children under three years old eat free if they do 
not require a place setting.  All food and beverage prices are subject to 12% Harmonized Sales Tax. 
 

Last call is at 12:00am.  The bar will close at 12:30am.   
 

The main dining room closes at 9:30pm and the lower lounge closes at 1:00am.   
 

LIQUOR LAWS:            
Liquor regulations as set out by the Province of B.C. prohibit service of alcohol after 12 midnight.  The host agrees to 

indemnify the Lodge for any claims arising out of negligent or willful acts by the host or any of its guests.  The host is 

responsible for the conduct of guests and damages incurred to the property, equipment or employees of West Coast 

Wilderness Lodge.  The Lodge reserves the right to discontinue service to all guests.  The host shall remain liable for all 

amounts owed to the Lodge.   

 

 

 

INITIAL  ___ 



 
 

ACCESS:             
Unless specified otherwise by management, you will be given access to the dining room, lower lounge, dance area and 

decks at 11:00am on the day of your event for personal touches.   

ADDITIONAL TERMS & CONDITIONS:         
Children must remain under adult supervision at all times.        
 

Any function closing after its scheduled end time, including but not limited to the dining room, lower lounge or dance 

area, will be subject to an additional $300 per hour labor charge for any hour or fraction of an hour.   
 

The Lodge assumes no responsibility for the damage or loss of any articles left on the premises prior to, during, or 

following a function.  Any items left behind will be held at the Lodge for pick-up for 7 days after your event.   
 

The Lodge reserves the right to enforce volume limits at all events.   
 

All suppliers, DJ’s and bands are kindly asked to provide their own carts/dollies to move their equipment. 
 

The Lodge must be consulted prior to the set up of displays, decorations etc.  The use of nails, staples, glue, etc. is not 

permitted on any surface.  The host is responsible for damage to property of West Coast Wilderness Lodge.   

 

 

 

CONTRACT:            

A signed contract with a valid credit card number is required in order to secure your booking. 

 

 

REQUIRED CREDIT CARD DETAILS: 

Credit Card #: __________________________________  Expiry Date:_____________________ 
 

Cardholder’s Name: _____________________________  Cardholder’s Phone: ______________ 
 

Cardholder’s Signature:____________________________________________  
 

By signing the above, the cardholder hereby authorizes West Coast Wilderness Lodge to charge any outstanding amount to the 

credit card above.   
 

I have read the information above and understand the Terms and Conditions outlined. 
 

Agreed to this _____ day of ____________________, 20____ 

 

______________________________________  ______________________________________ 

Signature of Host      Signature of Host  

 

 

Bride’s Contact Information:    Groom’s Contact Information: 

Date of Wedding: ______________________________ 

Name:_______________________________________ Name:__________________________________ 
 

Phone Number:________________________________ Phone Number: __________________________ 
 

Email:________________________________________ Email: _________________________________ 

Address: ___________________________________________________________________________________  

INITIAL  ___ 



 
 

 
Wedding Resources on the Sunshine Coast 

 

Make-up Artists             
Nicole Hurst    Nicole.hurst.barnes@gmail.com     778.891.5993 

Christina Visser    www.beautifulyou.vpweb.ca     604.886.5968 

Kaitlin Hargreaves (Hair & Makeup on-site) kaitlinhargreaves@gmail.com     604-313-8941 

 

Hair Stylist              
Kaitlin Hargreaves (Hair & Makeup on-site) kaitlinhargreaves@gmail.com     604-313-8941 

Creekside Salon & Spa (on-site services)  www.creeksidessentials.com    604.885.8856 

Hair by Robert Cypress (on-site services)        604.885.2872 

Christine Dubin (on-site services)   www.christinedubin.com    604.886.1537 

Amelia Headquarters      604-885-3616 

Angell Anderson      604-740-3808 

 

Wedding Cakes             
Claytons Bakery Department         604.885.9823 

Wheatberries Bakery, Sechelt         604.886.1917 

 

Flowers              
Mi Won Christiaanse  On Site Services   www.miwonchristisaanse.com    604-399-8889 

Ann Lynn Flowers & Gifts         604.885.9455 

Garden Gate Florist          604.885.1053 

Wine & Roses          604.885.7400 

 

Marriage Commissionaires           
Greig Soohen     greig@telus.net    604-790-0778 

John Ellis      johnandkoko@telus.net 

Gwen Whalen     glen_pippin@yahoo.ca   604 883 3660 

Karen Ardey, Halfmoon Bay         604.885.9192 

Dale Elizabeth Jackson, Halfmoon Bay   dalejackson@dccnet.com    604.883.9893 

Diane Kozoris, Sechelt    ldkozoris@telus.net     604.740.5968 

Julie Demmitt, Gibsons    juliedem@telus.net     604.886.7888 

Christine Sevigny, Sechelt    mcgibsons@dccnet.com    604.885.4317 

Moira Scholtz, Sechelt         604.885.4317 

Chris Held      cheld@dialrealtycorp.com   402-493-2800 

    

Music              
SOUND Event Services ltd    www.soundevent.ca    604.886.9906 

Dancetrax Entertainment, DJ Services   www.dtxent.ca    604.517.8707 

Fandango Sound, DJ          604.740.1981 

Blaine Dunaway, Jazz Musician         604.886.5396 

Luci Herder, Pianist          604.886.0281 

Johnny Besso, Guitarist    www.johnnybesso.com   604.885.5605 

 

Photographers             
Sakura Photography      604-544-4565 

Linda Mackie Photography - www.dandelionpictures.ca                    linda@dandelionpictures.ca   604.328.2903 

Lucid Photography     info@lucidimaging.com   604.741.1102 

Keith Shaw Photography    www.keithshawphotography.com  604.885.3046  

Suzanne Ingeborg                                                                                                                            604-886-0088 

Lori Friesen     604-885-1336 

Bob Young                        info@bobyoungphoto.com          604-669-9645   

Bob Sutcliffe     www.creative-images.ca  604-740-0885 

Jen Best      www.jenbest.ca  778-899-7764 

Alana Couch Photographer    www.alanacouch.com  604-727-2367 
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Wedding Resources on the Sunshine Coast 

 

 

Party Rentals             
Gibsons Party Rentals     www.gibsonspartyrentals.com   604.886.0838 

Tattle Tales Party Decorating/Rental        604.886.9776 

Fandango Sound & Party Tents         604.740.198 

 

Wedding Planner            
Melissa Trip    http://www.coastalweddingsandevents.ca/blog/ 

 

Baby Sitting Services 
Sunshine Coast Nannies   www.sunshinecoastnannies.com    604-740-1993 

 

Shuttle Service  
Pender Harbour Community Bus (25people)        604-885-6899 
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