
WEDDING RECEPTION

AGAPE GARDEN
E V E N T  V E N U E  

ELEVATE THE OCCASION
AGAPEGARDEN.CA

MICRO WEDDING 
(CEREMONY & RECEPTION)

MILESTONE CELEBRATION

SOCIAL & PRIVATE 
GATHERING



Menu Options (Buffet or Plated) 

MICRO WEDDING PACKAGE
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$ 8 , 4 9 8 + HST

40 Guests *
C E R E M O N Y  &  R E C E P T I O N  S E T U P
8  H O U R S

4 Course Meal + 2 Non-Alcoholic beverage

Bridal Suite

Standard package

Agape Signature Tableware (Full Table Decor Set up)

3 Event Server + 1 Licensed Bartender 

Appetizer (Select One)

Hor D’oeuvres Menu
(Pick one)

Mushroom truffle Risotto Cake
Prosciutto, brie and pear tarts

Goat cheese & honey thyme rolls
Caprese skewer or Antipasto skewer (50/50)

or
Charcuterie Grazing table

 

Main Entree: (Select One)

Grilled Lemon Chicken
Chicken Parmesan

Chicken Supreme stuffed with either ricotta or spinach
ham and cheese

Cuban style roasted pork
slow roasted pulled pork

ROAST BEEF OR STEAK ($25+/person)*

Sides: (Select One)
garlic mashed potatoes,
roasted lemon potatoes,
rice pilaf, green beans,
seasonal vegetable trio

or
oven roasted root vegetables

For Vegetarian OPTIONS we can do
:

Eggplant Parmigiana
Vegetarian Lasagna

Quinoa stuffed red peppers in
basil tomato sauce

Mushroom Truffle Ravioli
stuffed with ricotta and

spinach
Ricotta and Spinach Cannelloni

Dessert: (Select One)
Tiramisu or Cheesecake

Drinks:
Iced tea and ginger ale + ice

Coffee and Tea service

Important Notes:
The food menu can be upgraded for an additional fee.
Food tastings are available ($) and can be scheduled at your convenience.
We are here to assist you with your planning and are happy to answer any questions you may have.

Our Culinary Partner
The Art of the Senses Catering Experiences

Liana Gualtieri (Owner)
289.952.6534

Specializing in Authentic Italian Cuisine

FAQ:Can  i add more guest? 
A: Yes. Up to 60 and $60/person


	AGAPE GARDEN
	EVENT VENUE
	ELEVATE THE OCCASION AGAPEGARDEN.CA


	AGAPE
	ABOUT THE NAME “A-GAP-EH”
	we chose the name "Agapē," meaning selfless, unconditional love, to reflect our commitment to creating a space where love, community, and connection thrive. Inspired by the Greek concept of love rooted in compassion and unity


	VENUE
	ABOUT THE
	We believe that exceptional experiences don’t have to come with an extravagant price tag, so we offer a beautifully designed, versatile venue at a price that brings real value to every dollar spent.
	You can bring your own cuisine or select your own catering for your special day at no additional cost. We also provide essential items for your convenience.
	We offer flexible package options tailored to best suit your event.
	Our venue is not a typical banquet hall; we take a personal approach to ensure your event is a success.
	Plus, you won’t have to worry about cleanup or teardown!

	ELEGANCE MEETS AFFORDABILITY
	The Experience
	at Agape GARDEN
	“Our wedding at Agape Garden Event Venue was nothing short of a dream come true. From the very first moment, the space took our breath away - it’s absolutely stunning, romantic, and felt like it was made just for us. Walking into the venue on our wedding day felt surreal, like stepping into a dream we had been imagining for so long.
	We honestly cannot recommend Agape enough. Our hearts are so full, and we will forever be grateful for the role this beautiful place and amazing team played in one of the most important days of our lives”
	Mary & Stelio
	“We hosted our wedding reception here and couldn’t be happier with the experience. Paolo and his team were incredibly easy to work with from start to finish. Paolo was always available to answer our questions and accommodate any changes we wanted to make, which made the planning process so much smoother.
	On the day of the event, everything ran flawlessly. The venue looked absolutely stunning, and the team made sure every detail was taken care of. We received so many compliments from our guests. Highly recommend”
	Vraj
	“I had my engagement party at Agape Garden Event Venue and it was a fantastic experience from start to finish. The venue is absolutely beautiful, with a peaceful and elegant atmosphere that made the celebration feel truly special. Highly recommended for anyone planning a memorable event”
	Ghiyath


	VENUE RENTAL RATE 90-135 GUESTS
	MON-SUN MORNING: 10AM-3PM  $2,,899 EVENING: 5PM-12AM  $2,,899 OR HALF-DAY FOR $3,500 9AM-12 MIDNIGHT
	FRIDAY MORNING: 10AM-3PM  $2,899 EVENING: 5PM-12AM  $3,199 OR HALF-DAY FOR $4,000 9AM-12 MIDNIGHT
	SATURDAY MORNING: 10AM-3PM  $3,199 EVENING: 5PM-12AM $3,499 OR HALF-DAY FOR $4,,500 9AM-12 MIDNIGHT
	STANDARD PACKAGE INCLUDES:  DECOR   INDUSTRIAL CHIC DINING TABLES WOOD CROSS BACK CHAIRS FOR UP TO 135 GUESTS BABY GRAND PIANO TABLE CENTREPIECE WITH CANDLES ACCESS TO KITCHEN: COMMERCIAL HOT BOX FOOD WARMER REFRIGERATOR, MICROWAVE & OVEN UP TO 6 CHAFING DISHES WITH SERVING UTENSILS 3 BEVERAGE DISPENSER SEATING CHART STAND 85 INCH TV 4 IN 1 STROBE LIGHT RISER  2 WOODEN ARCH PARTY SPEAKER WITH MICROPHONE PODIUM CLEANING FEE 1 EVENT STAFF*


	SMALL GATHERING OPTION
	50-80 MAXIMUM GUESTs
	CAN ONLY BOOK 3 MONTHS IN ADVANCE
	Maximum 4 Hrs + 1 hr set up time
	10am-3pm 0R  7PM- 12AM

	$1,998 + HST
	*$100 additional set up time (Subject to availability) $300 per hour for additional time


	PRIVATE LUNCH/DINNER  OPTION
	$950+HST
	30 GUESTS MAXIMUM 3 HOURS MAXIMUM 10-3PM 0R 7-12AM (ANYTIME BETWEEN ABOVE TIME)
	(YOU CAN BRING YOUR OWN FOOD & DRINKS)
	INCLUDES:
	DECOR  INDUSTRIAL CHIC DINING TABLES WOOD CROSS BACK CHAIRS FOR UP TO 135 GUESTS BABY GRAND PIANO TABLE CENTREPIECE WITH CANDLES ACCESS TO KITCHEN:  COMMERCIAL HOT BOX FOOD WARMER REFRIGERATOR, MICROWAVE & OVEN UP TO 6 CHAFING DISHES WITH SERVING UTENSILS 3 BEVERAGE DISPENSER  85 INCH TV 4 IN 1 STROBE LIGHT BLACK PLATFORM/RISER 2 WOODEN ARCH PARTY SPEAKER WITH MICROPHONE CLEANING FEE 1 EVENT STAFF*
	CAN ONLY BOOK 1 MONTH IN ADVANCE


	MICRO WEDDING PACKAGE
	40 Guests *
	C E R E M O N Y  &  R E C E P T I O N  S E T U P
	8  H O U R S
	4 Course Meal + 2 Non-Alcoholic beverage
	Bridal Suite
	Standard package
	Agape Signature Tableware (Full Table Decor Set up)
	3 Event Server + 1 Licensed Bartender
	$ 8 , 4 9 8 + HST
	Menu Options (Buffet or Plated)
	Main Entree: (Select One)
	Grilled Lemon Chicken Chicken Parmesan Chicken Supreme stuffed with either ricotta or spinach ham and cheese Cuban style roasted pork slow roasted pulled pork ROAST BEEF OR STEAK ($25+/person)*

	Appetizer (Select One)
	Hor D’oeuvres Menu (Pick one) Mushroom truffle Risotto Cake Prosciutto, brie and pear tarts Goat cheese & honey thyme rolls Caprese skewer or Antipasto skewer (50/50) or Charcuterie Grazing table
	Sides: (Select One) garlic mashed potatoes, roasted lemon potatoes, rice pilaf, green beans, seasonal vegetable trio or oven roasted root vegetables
	Dessert: (Select One) Tiramisu or Cheesecake
	For Vegetarian OPTIONS we can do : Eggplant Parmigiana Vegetarian Lasagna Quinoa stuffed red peppers in basil tomato sauce Mushroom Truffle Ravioli stuffed with ricotta and spinach Ricotta and Spinach Cannelloni
	Drinks: Iced tea and ginger ale + ice Coffee and Tea service
	FAQ:Can  i add more guest?  A: Yes. Up to 60 and $60/person
	Important Notes: The food menu can be upgraded for an additional fee. Food tastings are available ($) and can be scheduled at your convenience. We are here to assist you with your planning and are happy to answer any questions you may have.




	WEDDING RECEPTION PACKAGE

	16K
	135 Guests
	9:00 am- 12:00 midnight
	Standard Package
	Bridal Suite
	Agape Signature Tableware & DECOR
	(Full Table Set up)
	Menu Options (Buffet)
	Main Entree: (Select One)
	Grilled Lemon Chicken Chicken Parmesan Chicken Supreme stuffed with either ricotta or spinach ham and cheese Cuban style roasted pork slow roasted pulled pork ROAST BEEF OR STEAK ($25+/person)*
	Appetizer (Select One)
	Hor D’oeuvres Menu (Pick one) Mushroom truffle Risotto Cake Prosciutto, brie and pear tarts Goat cheese & honey thyme rolls Caprese skewer or Antipasto skewer (50/50) or Charcuterie Grazing table
	For Vegetarian OPTIONS we can do : Eggplant Parmigiana Vegetarian Lasagna Quinoa stuffed red peppers in basil tomato sauce Mushroom Truffle Ravioli stuffed with ricotta and spinach Ricotta and Spinach Cannelloni
	Sides: (Select One) garlic mashed potatoes, roasted lemon potatoes, rice pilaf, green beans, seasonal vegetable trio or oven roasted root vegetables
	Dessert: (Select One) Tiramisu or Cheesecake
	Drinks: Iced tea and ginger ale + ice Coffee and Tea service
	FAQ:I don’t have 135 guests, would it be less  than 16k? A: No problem. We can send you a quote for the number of guests you have.
	Important Notes: The food menu can be upgraded for an additional fee. Food tastings are available ($) and can be scheduled at your convenience. We are here to assist you with your planning and are happy to answer any questions you may have.




	Celebration of Life Package
	$37./person
	5 hours at venue
	UP to 100 GUESTS
	STANDARD PACKAGE INCLUDES:
	THE BASIC DINNERWARE  PACKAGE
	Montreal Stack:  Artisan Montreal smoked meat   Wraps & Sandwiches: Chicken salad, egg salad, roast beef (Swiss, Dijon, lettuce), ham (Castello Havarti, mayo, lettuce)   Slider Squad: Roast beef with Adonis garlic spread & caramelized onions; pulled pork with spicy slaw; chicken with sweet chili sauce & spicy slaw   Fruit & Veg Platters: Strawberries, watermelon, cantaloupe, honeydew, pineapple   Dessert Platter: Fresh strawberry/fruit tarts, mini butter tarts, Portuguese tarts, Nanaimo bars, butter tart bars, brownies, macaroons
	DRINKS  ICED TEA & GINGER ALE

	OFFERED MONDAY-THURSDAY , FRIDAY (MORNING ONLY) & SUNDAY
	ADDITIONAL $1,000 FOR FRIDAY NIGHT AND SATURDAY



	AVAILABLE ADD ONS:
	BRIDAL SUITE : $298 (Mini Bar with complimentary drinks,snacks and  espresso machine)
	COFFEE AND TEA SERVICE: $229 Single-use cups, assorted teas, sugar, milk & cream
	EVENT STAFF/SERVER: $30/hr  Assistance with food preparation, clean up &  more
	ICE: $90 Please advise if using this for alcoholic beverage. May require more.
	Charcuterie/Dessert Decor Package: $160
	Long Charcuterie board
	2x tiered cupcake stands
	3x round wooden rounded board
	3x beautiful wooden serving trays
	1 Elevated small charcuterie board
	Up to 15 wooden chalkboard food labels


	gape Signature
	grazing table

	$13/person
	Full Table & Decor Set up No Stress, No Hassle “Elevate The Occasion”
	Agape Classic Platter  A crowd-pleasing spread loaded with premium cured meats and artisan cheeses, paired with fresh seasonal fruits and veggies, savory dips and jams, crusty breads and crackers finished with nuts, dried fruit, and a sweet touch of dark chocolate bark.
	Request a Quote
	ADD ONS

	AGAPE SIGNATURE TABLEWARE  Full Table & Decor Set up I Service Staff
	Let your guests be guests!
	ADD ONS:

	Request a Quote
	Dinner Plates  Dessert Plates  Spoon  Fork  Knife Dessert Fork Water Glass  Regular napkin Table centre piece with table number  & Floating candles
	Event Service Staff  Our dedicated staff will assist with food preparation and ensure your dining experience is seamless
	ALL essentials  It will be set up nicely nearby the buffet area
	Let your guests be guests!
	Request a Quote

	ADD ONS:
	PREFERRED
	Vendors
	BARTENDER
	CATERING SERVICES
	THE MUSE  THEMUSECHARCUTERIE.CA 905.807.7093 CONTACT: KYLE
	CATER ME PLEASE CATERMEPLEASE.CA  905.802.5251 CONTACT: KIERA

	DJ
	PHOTOGRAPHER
	VIDEOGRAPHER

	WEDDING OFFICIANT
	DECOR
	HAIR & MAKE UP

	MUSICIAN


	FREQUENTLY ASKED QUESTIONS (FAQ)
	Is the venue wheelchair accessible? Yes
	What is the deposit and payment structure?

	EVERY CELEBRATION AT AGAPE MEANS SOMETHING
	Matthew 25:40-46
	With every booking, we pledge $200 to provide food and clothing for those in need across the city of Hamilton.
	We desire to give consistently and wholeheartedly every week. If you would like to donate, we sincerely appreciate and thank you for your support.

	MEET THE AGAPE TEAM
	PAOLO VENUE MANAGER
	GIA ADMIN
	DEE SENIOR EVENT STAFF
	CALL:  416.575.1925
	EMAIL:  EVENTS@AGAPEGARDEN.CA
	WE’RE HAPPY TO ANSWER ANY QUESTIONS!
	LET’S SCHEDULE A VENUE TOUR NOW
	AGAPEGARDEN.CA ELEVATE THE OCCASION


