
 

 
 
Thank you for considering Sea Breeze Lodge on glorious Hornby Island as a venue for your 
upcoming wedding.  Our wedding history has seen some amazing events, from a party of two 
requiring staff as witnesses to 150 guests, comfortably seated in a marquee tent on the front 
lawn.  To book the lodge exclusively a minimum of 50 guests must be guaranteed. 
 
Please scan through the whole document to get all the information you require.  The entire file 
is printable for your convenience.  Further information on Sea Breeze Lodge, rates and general 
information can be viewed on our main web site. 
 
ACCOMMODATION 
Sixteen comfortable one and two bedroom cottages provide on-site accommodation for up to 75 
of your guests. Alternative accommodation can be arranged through us if your party exceeds 
our capacity.  Ultimately, if you reserve all of our accommodation upon booking, the place is 
yours for the weekend.  Our gorgeous waterfront property offers your guests a relaxed stay 
with a short walk to both ceremony location and reception.   
 
A property layout map is included to give you an idea of the lay of the land.  Following the map 
is a description of each unit.   
 
MENU CHOICES 
We have put together a few menus with prices for your perusal.  These menus are samples 
only.  Our culinary expertise allows us to create a menu specific to your wishes.  We’ve catered 
barbeque buffets with ice cream cake to foie gras and profiteroles, buffet or full table service.  
Personal choice and budget are considered in each menu we create. 
 
Sea Breeze boasts a fabulous baker and floral designer on our staff.  Together they create 
gorgeous cakes.  Again the type of cake, size, budget and personal choices are all considered 
when creating your wedding cake.  Prices vary with size and ingredients.   
 
BAR/LIQUOR 
Not the most important option to consider, (but near the top), is how you wish to entertain your 
guests.  You should consider the options of having a cash, host or partial host bar.  Some 
choose a time limit for host bar, some offer beer and wine only.  The choice is individual and all 
options are perfectly acceptable.  We offer a corkage fee for couples wishing to bring their own 
wine and champagne for their reception night.   



 

 
 
ADDITIONAL INFORMATION 
 
Below is a list of services offered on the island.  Hornby has many talented residents including 
musicians, DJ’s, florists and photographers.  A Marriage Commissioner is also available. Book 
early to secure these services. 
 
FLOWERS AND DECORATING 
Pam Gordon        (250) 335-0993 
Alina Milek        (250) 335-1564 
Christina & Daniel Leaman      (250) 338-1210   
 
MARRIAGE COMMISSIONER   
Helen Onorah        (250) 335-2675  
or         (250) 335-1501 
 
DJ’s & Musicians 
Ken Osmanich Live Sound & DJ Service    (250) 335-0053 
         www.livesoundanddj.com 
Pat Mullan        (250) 335-2726 
 
Dana Ingliss  Hornby Jazz Trio    (250) 335-0020 
 
Jill Gathright  Jilli Martini Band    (250) 703-1399 
         www.jillimartini.com 
 
RENTALS 
Comox Valley Party Rental      (250) 338-6678 
 
PHOTOGRAPHY 
 
Jennifer Armstrong, Hornby Island     (250)335-1915 
www.jenniferarmstrongphotography.com 
 
McKinnon Photography, Courtenay, BC    (250) 339-6070 
www.mckinnonphotography.com 

http://www.livesoundanddj.com/
http://www.jillimartini.com/
http://www.jenniferarmstrongphotography.com/
http://www.mckinnonphotography.com/


Wedding Reception/Group Bookings 
CONDITIONS OF BOOKING 

 
DEPOSIT AND PAYMENT ARRANGEMENTS 
A non-refundable $2500 deposit will be required at the time of booking.  The balance is due 
immediately after the function.   We accept visa and master card, debit or personal cheques. 
 
GUARANTEE 
Guaranteed numbers of persons attending the function is required 30 days prior to the 
function.  If the guarantee is not received, the resort will bill for the original number 
guaranteed or the number in attendance, whichever is GREATER.  Menu prices will be 
guaranteed 30 days prior to the function.  A guaranteed number of 50 persons is required to 
gain exclusivity for the dining room for any occasion. 
 

GENERAL INFORMATION 
 

Any special dietary considerations should be advised at the time of establishing guaranteed 
numbers.  We are happy to cater to dietary restrictions when guidelines are set out.  All menus 
should be submitted and finalized with at least 30 days prior to the function. 
 
A three hour time allotment is provided for the dining room for the reception dinner.   A charge 
of $75 per hour will be charged for each hour after.   
 
White linen table cloths and white cloth napkins are provided and included in the per person 
dinner rate as is staffing and dining room set up.  Glass tealight holders are available also. A 
15% gratuity will be applied to all food and beverage charges. 
 

Guests may bring their own wedding cake, however if you would like it cut, plated and served by 
our staff then there is a charge. 
 
The resort is not liable for any loss and/or damage of goods, property or equipment brought 
into the resort by guests.  The resort reserves the right to inspect and regulate all private 
parties, meetings and receptions.  Liability for damages to the premises will be charged 
according to replacement value of the property damaged. 
 
The resort does not permit nails, staples or tacks to be used on the dining room walls.  Masking 
tape is permissible.  The resort does not provide centerpieces or decorations but arrangements 
can be made at the time of planning. We request that you refrain from the use of confetti, etc., 
for weddings and receptions.  Any candles that you bring in must be tested first to ensure they 
are drip less. 



Menu Samples 
 

Hors De Oeuvres 
$5 per person – 3 pieces each 

Smoked Salmon Tarts 
Spinach & Rice Filo Bundles 

Sea Breeze Spring Rolls with Sweet Chilli Sauce 
Pan Fried Gyoza with Traditional Dipping Sauce 

Pear & Monterey Jack Cheese Quesadillas with Chilli Lime Cream 
 

$6.50 per person – 3 pieces each 
Prawns with Cantonese Dip 
Fresh Fanny Bay Oysters 

 Bacon Wrapped, Panfried or Raw w/ Lemon & Tobassco 
 Assorted Cheese Platter with Crackers & Fresh Fruit - $125 

Buffets 
 $36/Person 

 Salmon 
Maple Glazed, Filo Wrapped or Caper Sauce 

Chicken Breast  
Fontina Stuffed with Fresh Herbs & Sherry, Picatta or Italian Wine & Mushroom Cream 

Wild Rice Pilaf 
New Potatoes 

Chef’s Choice Seasonal Vegetable 
Caesar Salad 
Greek Salad 

Assorted Fresh Baked Breads 

$42/Person 
Oven Baked Halibut with Caper Sauce 

Herb Crusted Roast Lamb Leg  
Grilled Vegetables with Balsamic Vinegar & Olive Oil 

Wild Rice Pilaf 
Roast Potatoes with Garlic & Rosemary 

Choice of Two Salads… 
Sea Breeze Classic Caesar Salad  

Greek Style Salad 
Mesclun Greens with Berry Vinaigrette 

Assorted Fresh Baked Breads 



 
 

Vegetarian Options 
Mushroom Enchiladas with Roast Red Pepper Sauce 

Mushroom & Eggplant Moussaka 
Vegetable Stacks w/ Boconcinni  

 

Plated & Served 

$50/Plate 
 

Tuscany Salad 
Mixed Greens, Grilled Vegetables, Feta Cheese, Candied Pecans, Balsamic Vinaigrette 

or 
Seared Scallops on Mesclun Greens with Citrus Garlic Aioli 

 
Wild Maple & Butter Glazed Salmon  

 or 
Seared Tenderloin with Brandy Peppercorn Sauce 

 
Sage Potatoes, Mushroom Risotto, Seasonal Vegetables  

All sides prepared fresh by our chefs, depending on availability and inspiration! 
 
 

Desserts 
$5.50 per person 

 
Meringues w/ Lemon Curd & Fresh Fruit 

Chocolate Mousse Cake 
Fruit Mousse Cake 
Bavarian Apple Tart 

Pecan Pie 
Chocolate Bavarian Torte 

Lemon Cheesecake with Fruit Topping 
 

Dietary Restrictions Catered To 



 
 

# Cottage Name 
 

Description 
1 Edgewater Annex room queen bed, small bar fridge, coffee maker 

        
2 Edgewater 2 bedroom queen bed, single bunks, kitchen, futon couch 

        
3 Fairview 2 bedroom queen bed, single bunks, kitchen, futon couch 

        
4 Fairview Annex room queen bed, small bar fridge, coffee maker 

        
5 Chateau Frontenac 1 bedroom queen bed, fireplace, kitchen, hide-a-bed 

        
6 Empress 1 bedroom queen bed, fireplace, kitchen, hide-a-bed 

        
7 Arbutus 2 bedroom queen bed, 2 singles, kitchen, futon couch 

        
8 Balsam 2 bedroom queen bed, 2 singles, kitchen, hide-a-bed 

        
9 Regal Suite 2 bedroom queen bed, bunk beds plus one single, kitchen, woodstove, hide-a-bed 

        
10 Kensington 2 bedroom queen bed, bunk beds plus one single, kitchen, fireplace, hide-a-bed 

        
11 Cascara 2 bedroom queen bed, bunk beds plus one single, kitchen, hide-a-bed 

        
12 Dogwood 2 bedroom queen bed, 2 singles, kitchen, hide-a-bed 

        
13 Crows Nest 2 bedroom queen bed, double bottom single top bunk beds, partial kitchen 

        
14 Eagles Nest 2 bedroom queen bed, bunk beds plus one single, kitchen, bathroom, fireplace, hide-a-bed 
        
15 Watts Inn 2 bedroom queen bed, bunk beds plus one double, kitchen, woodstove 

        
16 Nanoose room queen bed, pull open sofa-bed, bar fridge, coffee maker 

    
    



 

 
 

 

 



 



 

 
 

 

 



  

Sea Breeze Lodge 

2011  Rat es  

Jul 1 – Sep 1  
  

  Adults  Double       Single 
    Dai ly  180         250 
    Weekly 1125         1650 
  

  Children  3–7       8–12 

    Dai ly  75         85 
    Weekly 450         525 
  

  Teens  13–17 

    Dai ly  125 
    Weekly 750 

  

Mar 1–Jun 30   Sep 2–Oct 31 
  

     2 Bedroom w/ f ireplace 160 
     1 Bedroom w/ f ireplace 145 
     2 Bedroom   135 
     Queen Room   110 
      Add i t i ona l  pe rsons    10  

Nov 1 – Feb 28 
  

     2 Bedroom w/ f ireplace 125 
     1 Bedroom w/ f ireplace 115 
     2 Bedroom   105 
     Queen Room   85 
      Add i t i ona l  pe rsons    10 

All Inclusive Meal Plan—Per Person  

Off Season—Double Occupancy 

RATES SUBJECT TO CHANGE WITHOUT NOTICE 

5205 Fowler Road 
Hornby Island, BC, 

V0R1Z0 
  

250.335.2321  

888.516.2321 
  

www.seabreezelodge.com  

info@seabreezelodge.com 


