
Romantic - Elegant - Rustic

SILVERY
MOON
LODGEBOOK US NOW!

Silv'ry Moon Lodge Rd., French River, ON
P0M 2N0

705-857-8240
silverymoonlodge@gmail.com

www.silverymoonlodge.ca

GIVE YOUR
WEDDING DAY

THE BEAUTIFUL
BACKDROP IT

DESERVES.



The Venue
Silvery Moon Lodge is a family
lakeside resort located on the

shores of beautiful Trout Lake. We
have 8 water front cabins, a main

lodge, a chip stand overlooking the
water as well as a trading post. The
Lodge has been open since 1923,

primarily a hunting & fishing lodge
during it’s early days before
transitioning into the family

gathering spot it is today.

EXCLUSIVELY YOURS,
SILVERY MOON

LODGE OFFER THE
FLEXIBILITY TO
CREATE YOUR

WEDDING, 
YOUR WAY.

Nestled among the majestic
northern pines are our log cabins

that blend well into the wilderness
which surrounds us. With over 900
feet of waterfront there is romantic
backdrop for your nuplets no matter

what you're looking for.

Location

We are a fully customizable venue
that can cater to your every need.

With options for every budget, let us
take care of every detail, or channel

your inner DIY and let us provide
the enchanting scenery. 

Services

7 Log Cabins
Main Lodge
Chip Stand

BBQ's 
Fire Pits

Kids Zone
Boat/Water Sports

Amenities



WEDDING
PACKAGES

123 Anywhere St., Any City, ST 12345
+123-456-7890

hello@reallygreatsite.com
www.reallygreatsite.com

2023-2024
Packages

Plated Dinner - Select 3 appetizers and

3 main courses

or

Buffet - Select 2 main course and 4

sides + breads 

 

Additional options available at an extra
cost. Notify your coordinator of any

special dietary restrictions

Exclusive access to Silvery Moon

grounds

On-site Bridal Suite available to your

party for the day and night

Catering
Additional guest cabins available 

Customizable menu with plated

dinner or buffet selections

Welcome BBQ

Bar Service Packages

Optional Fireworks display

Late Night Snack

Bar Service Packages

Add-ons

 $2000 +HST

Venue

$55-60 per person + HST



2023-2024 Catering Menu



Appetizers
Individual cups with a variety of fine Italian meats,

cheeses,  veg & breads

Charcuterie Cups 

Crispy Tots topped with cheddar cheese sauce, guacamole,
pico de gallo, chipotle aioli and scallions 

Loaded Tots 

Individual cups of crispy russet fries, Quebec curds, topped
with dark gravy  

Poutine

Individual cups of warm & lightly spiced classic tomato
chili with fresh garlic bread 

Chili w Garlic Bread

Mozzarella, mushrooms & marinara wrapped in a crispy
wonton

Pizza Rolls  

Spiced beef and pork pies baked to a golden brown with
sweet & spicy chili sauce

Mini Tourtiere  

Individual cups of creamy butternut soup finished with
apple & sage

Roasted Butternut Squash   

Grilled burger topped with old cheddar, grilled onions, &
special sauce served on a mini brioche bun

Sliders    

Honey Hot Chicken Sliders    
Crispy chicken breast tossed in our signature honey hot

sauce on a mini brioche bun with slaw, ranch and pickles

Beer-battered local whitefish with crispy fries, slaw, lemon
& tartar sauce  

Fish & Chips  

Mushrooms on Toast 

Honey Hot Chicken

Roast Beef Dip  

Mains

Local ugly barn farm mushrooms sauteed with garlic and
onions in brandy cream on garlic cheese toast

Crispy chicken breast tossed in our signature honey hot
sauce on a brioche bun with slaw, ranch and pickles

Slow roasted beef thinly sliced tossed with onions and
topped with cheese, toasted and served with au jus.

Classic Burger  
6oz grilled burger patty on a brioche bun with lettuce,

tomato, onion and pickle

Mini Tourtiere  
Spiced beef and pork pies baked to a golden brown with

sweet & spicy chili sauce

Roasted Butternut Squash   
Individual cups of creamy butternut soup finished with 

 apple & sage

Sliders    
Grilled burger topped with old cheddar, grilled onions  &

special sauce served on a mini brioche bun

Honey Hot Chicken Sliders    
Crispy chicken breast tossed in our signature honey hot

sauce on a mini brioche bun with slaw, ranch and pickles

Plated Dinner 



Red Wine Braised Short Ribs

Topped with white wine lemon dill sauce  

Local Mushroom Lasagna 

+

+

Mashed Potato

Sauteed Mixed Vegetables

Baked Beans

Creamed Spinach

Tomato + Bocconcini Salad

Coleslaw

Cheesy Polenta

Mains Sides

Buffet

Beer Battered Whitefish 
Local whitefish w Tartar & Lemon  

Seared salmon

OR

C H O I C E  O F  4  &  B R E A D S

Corn on the cob

Caesar Salad

French Fries

Mixed Greens

A d d i t i o n a l  O p t i o n s  c a n  b e  a d d e d  a t  a n  e x t r a
c o s t  p e r  p e r s o n .  M e n u  i s  c u s t o m i z a b l e .  


