
Sir Sam’s Inn is a Haliburton landmark, steeped in history and magnificently situated along the shore of Eagle Lake. 

The inn has 25 beautifully appointed lakeside accommodations and our Twin Fires Dining Room offering outstanding 

cuisine to complement your weekend. Twin Fires also features an extensive wine selection in our unique wine cellar. 

Entertainment is available in our comfortable Gunners Pub and recreation abounds on site and in our area year round.

A wedding at Sir Sam’s is intimate, exclusive and memorable. Although we can host only a few of these celebrations 

each year, if you are  planning a 50-60 person wedding, consider planning with us. Weddings of this size enjoy exclusive 

use of the inn for the weekend, providing for an ideal atmosphere in which to celebrate this special occasion.

Picture your special weekend unfolding as you welcome your guests on Friday afternoon and you start things off with 

an informal get-together Friday evening. On Saturday, after a hearty country breakfast guests can take advantage of the 

great outdoors and all the facilities at our doorstep while you might indulge in the spa while preparing for your evening.

Your ceremony will enchant your friends and family as the late afternoon sun sets across the lake. Guests can enjoy 

a sparkling toast while your photographer captures the day. The main event follows in our Twin Fires Dining Room as 

guests enjoy the dining experience you have selected for them. Later, family and friends will gather for your reception 

and dancing in Gunners Pub. Sunday finishes the weekend in style as a final gathering of family and friends over brunch 

allows you the opportunity to thank everyone for joining you for your weekend of celebration.

Weddings at Sir Sam’s Inn & WaterSpa



Reserving the inn exclusively offers you lots of options complemented by all the special touches you can dream up.

Exclusive Use of the Inn	  

Friday & Saturday night accommodations 

24 rooms plus 3 two-bedroom suites (up to 60 persons)

Breakfast each morning 

Unlimited use of all facilities

Rates are priced according to seasons.

Wedding Food & Beverage Packages from $135 per person
Friday			   Reception (includes Tapas Selection)                 

Saturday		  Sparkling Toast & Strawberries		

			   Pre-dinner Hors D’oeuvres				 

			   Wedding Dinner				  

			   House Dinner Wine					   

			   Coffee & Late Evening Sweets		

Additional Services:
Lunch			   from $15 per person

Host Bar (4 hours)	 from $30 per person

All above rates are subject to 13% HST and 15% service charge.

Exclusive Wedding Event



Your Wedding Package includes 5 choices from this selection:
Caramelized Onion & Brie Tarts

Hand Rolled Sushi, Assorted Vegetarian with Traditional Accompaniments

Coconut Shrimp with Thai Chili Sauce

Roasted Red Pepper & Roma Tomato Bruschetta with Grana Padano Cheese

Field Mushroom Duexelle with Goat Cheese on Belgian Endive  

Cherry Tomatoes Stuffed with Herbed Cheese & Spiced Walnuts 

Smoked Duck Prosciutto with Tempura Battered Apple on Crisp Flat Bread 

And a Strawberry/Brandy Preserve on Crisp Flat Bread

Tempura Fried Salmon Roll with Roast Tomato & Caramelized Garlic Onion

Maple Roast Pork Loin Medallions with Tart Apple Whiskey Chutney

Smoked Salmon Medallions with Dill Crème Fraiche on Pumpernickel 

Additional Tapas selections may be added from the following:
Oysters served ”On The Half Shell” with a Citrus & Mango Mignonette...........................................$30 / dozen 

Black Olive Oil Seared Lamb Chop with Goat Cheese Fondant.......................................................$34 / dozen  

Blue Cheese “Cheesecake” on a Skewer with Shortbread Cookie Crust.........................................$34 / dozen

Alaskan Hand Picked Scallops & Bacon Wrapped Terrine en Crostini.............................................$30 / dozen

Grilled and Chilled Prawns with Fire Roasted Red Pepper Glaze....................................................$29 / dozen

Tempura of Black Tiger Prawns with Black Ponzu Emulsion............................................................$29 / dozen

Smoked Paprika Sea Scallop with a Roast Pineapple Beurre Blanc................................................$26 / dozen

Navaho Fry Bread, Goat’s Cheese & Oven Dried Tomato Confiture ...............................................$25 / dozen

Prosciutto Wrapped Melon or Lychee Fruit with Boursin Cheese.....................................................$24 / dozen

Grilled Beef or Chicken Skewers with Indonesian Influenced Peanut Sauce...................................$24 / dozen

Seasonal Hot House Vegetable Crudités with South Western Style Dip......................................... $28 / platter

Artisan & Domestic Cheese Board with Dried Fruits & Crisp Breads.............................................. $32 / platter

Tapas



Wedding menus can include Appetizer (1 choice), Salad (1 choice), Entrees (2 choices), Dessert (1 choice), 

Coffee or Tea. All Entrees are served with seasonal vegetables of your choosing.

Appetizers
Choose from our selection of Inspired Soups

Provolone Cheese & Arborio Rice Arancini, Citrus Spiced Tomato Reduction

Grilled and Chilled Black Tiger Prawns, Young Frisee, Red Pepper Mojo

Candied Red Onion & Goat Cheese Pissaladière, Balsamic Syrup

Popped Spinach & Ricotta Ravioli with Caramelized Onion and Galliano reduction

Latin Influenced Black Bean Potage, Chipotle Crema

Confit Of Fire Roasted Tomato & Charred Red Onion, Grana Padano Foam

Salads
Hand Picked Greens, Feta Cheese, Toasted Hazelnuts Reduced Sherry Vinegar Emulsion

Preserved Pear & Goats Cheese Tossed With Young Spinach Apple Cider Vinaigrette

Romaine Salad Tossed with Caesar Dressing, Rosemary Croutons & Grana Padano

Crisp Rosemary Croutons & Shaved Grana Padano Cheese

Balsamic Marinated Tomatoes & Red Onions, Hot House Greens, Bocconcini Cheese and Balsamic Dressing

Jump Fried Vegetables & Cultivated Green Salad with a Smoked Vegetable Mignonette

Lime Stone Lettuce with Candied Pecan & Dried Cranberries and Crumbled Danish Blue Cheese

Desserts
Espresso & Dark Chocolate Pot D Crème

Composed Tiramisu, Espresso Soaked Lady Fingers

Sir Sam’s Bumble Berry Torte, Apple, Rhubarb, Raspberry & Blueberry Filling

Braised Peach & Mint Cobbler served with Vanilla Ice Cream

Local Maple Syrup Infused Crème Carmel 

White Chocolate & Raspberry Panna Cotta

Dinner Selections



Includes Appetizer (1 choice), Salad (1 choice), Dessert (1 choice), Coffee or Tea

All entrées (2 choices) are served with seasonal vegetables.

Entrées
Roast Rack of Crusted Ontario Pork Loin, Smoked Apple Short Jus &Olive Oil Roasted New Potatoes 

Free Run Chicken Breast Wrapped with Prosciutto & Basil Leaves and Cultivated Mushroom Risotto 

Crisp Seared Duck Breast with Long Pepper Rub, Blood Orange Glaze & White Bean Cassoulet 

Grilled Free Run Chicken Breast with Roast Vegetable Caponata and Herb Roasted Potatoes 

Pistachio Crusted Halibut with Jump Fried Vegetable “Linguini”, Mango Emulsion & Coconut Steamed Rice Pilaf 

Oven Roasted Northern Ontario Pickerel, Grilled Vegetable & Prawn Mojo with Saffron & Arborio Rice Paella 

Atlantic Salmon with Grana Padano & Herb Crust, Pappardelle Pasta and Sweet Onion & Fennel Cream 

Maple Glazed Ontario Lake Trout, Lemon Thyme Brown Butter & Smoked Paprika Scented Rosti Potato     

Grilled 6 oz. Alberta Beef Tenderloin, Olive Oil Roasted Beet & Horse Radish Reduction Sour Cream Whipped 
Yukon Gold Potatoes 

Roast Rack of New Zealand Lamb, Herb Infused Mushroom Demi & Mint Honey Glaze
Goat Cheese Polenta 

Vegetarian Alternatives
Tomato & Herb Braised Eggplant with White Bean Cassoulet  

Ratatouille Napoleon, Puy Lentil Vinaigrette, Young Frisee  

Grilled Portobello & Oven Dried Tomato, Black Bean Mojo Cous Cous Style  

Tagine of Root Vegetables, Dried Apricot, Mild Moroccan Curry & Jasmine Rice  

Dinner Selections (continued)



Lounge by the Fire
The original living room of Sir Sam’s Hughes summer retreat, the Lounge by the Fire is an inviting room for an 

indoor ceremony or pre-dinner reception.

The Twin Fires Dining Room
Hosting up to 60 family and friends, the Twin Fires Dining Room offers an intimate yet festive atmosphere for 

your Wedding Dinner. The dining room features large windows overlooking Eagle Lake, sparkling table settings 

and warm lighting.

Gunners Pub
Our welcoming pub where your guests will enjoy billiards, darts, shuffleboard or just relaxing by the fire. There is 

also space for a live band or DJ so you can dance the night away.

Hughes Wing Conference Room
This large high ceiling room features plenty of windows overlooking Eagle Lake, and can be setup to provide a 

charming setting for a more traditional ceremony.

Patio
Take pleasure in the comfort of our screened verandah where you and your guests can enjoy a light lunch or a 

relaxing afternoon overlooking the lake.

Gazebo
Our Gazebo provides a romantic lakeside location to hold your wedding ceremony while enjoying the Autumn 

colors, soft lakeside breezes or our spectacular sunsets.

Venues



Lakewinds
These spacious rooms located in the main inn feature king or queen size bed, wood-burning fireplace and whirlpool 

bath. All have TV/DVD, bar fridge, coffee station and lake view. Lakewinds #6 also has a screened veranda.

Hughes Wing
Cozy rooms located in the main inn featuring queen size bed, wood-burning fireplace, Thermomasseur bath for 

two, TV/DVD, bar fridge, coffee station and balconies overlooking the lake.

Northwoods I
Located 25 meters from the main inn. These lakeside accommodations feature queen size bed, sitting area with 

wood-burning fireplace, TV/DVD, bar fridge, coffee station and either a walkout patio or balcony. 

Northwoods II
Located 50 meters from the main inn. These accommodations feature queen size bed, sitting area with wood-

burning fireplace, TV/DVD, bar fridge and coffee station, Thermomasseur bath for two and either a patio or 

balcony overlooking the lake.

Glen Eagles and Glen Eagle Suites
Located along the lake close to the inn. The Glen Eagles feature king size bed (or 2 twins), sitting area with a

TV/DVD, bar fridge, coffee station, whirlpool bath and deck overlooking the lake.

The Glen Eagles Suites feature two bedrooms, each with a queen bed, one of which is in a loft area overlooking 

the sitting area. The sitting area features a wood-burning fireplace with TV/DVD. Each unit also has a whirlpool 

bath, full kitchen facilities and lakeside deck with BBQ.

Eastwood Chalet
Our private chalet on the hill is a short one-minute walk away from the main Inn. This spacious accommodation 

with cathedral ceiling features a loft area bedroom with queen bed and adjoining bathroom has whirlpool bath. 

On the main level there is a second bedroom with queen bed and large living room area with pullout sofa bed, 

wood-burning fireplace, TV/DVD, full kitchen, dining area, BBQ and bonfire area.

Accommodations



Hairstylists
Suzanne’s Hair Design - (within walking distance)................................................................... 705-754-1852
Ommh Beauty Boutique (Sean)............................................................................................... 705-457-8383

Florists
Country Rose (Haliburton)....................................................................................................... 705-457-3774
Campbell’s Florists (Minden)

Photographers
Erin Monett............................................................................................................................... 705-571-3837
Tofflemire photography - Tim Tofflemire................................................................................... 705-455-9397
Perfect Prints - Luke Schell...................................................................................................... 705-457-2713
Robert Hood Photography....................................................................................................... 705-286-5035

Wedding Cakes
George Henri - Ron Trethewey.....................................................(w) 705-457-2132 or (h) 705-457-6973

Marriage Commissioners
Mr. Harry Morgan..................................................................................................................... 705-457-1891
Reverend Max Ward.....................................................................(h) 705-286-2042 or (w) 705-286-1470
All Seasons Weddings - Dr. K.D. McKibbon..........................................................................1-800-545-3681
Wendy Passmore..................................................................................................................... 705-326-8632

Spa
On Site at Sir Sam’s Inn (reservations required)...................................................................... 705-754-2188

General Wedding Information


