
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



AGAPE
A B O U T  T H E  N A M E

“ A - G A P - E H ”

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

PSALM23

Page 2



VE
NU

E
A

B
O

U
T

 T
H

E

5,300 sq. ft. with high ceilings  

Maximum capacity of 135  
Pre-decorated with a mix of
contemporary style, rustic charm,
and lush greenery  
Ample free parking  
Minutes away from Q.E.W., Costco,
Metro, LCBO, and Winona Crossing  

FAQ:
Does the decor come with the venue?
  
Yes, the decor is included! This means
less for you to worry about, but you are
always welcome to bring your own
decor to add a personal touch.
.

Address: 410 Lewis Rd. Unit 4.
 Stoney Creek, ON
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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. 

REASONS TO CHOOSE AGAPE FOR YOUR
SPECIAL DAY

ELEGANCE MEETS AFFORDABILITY

GRAND BABY PIANO

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!

TABLE SEATING CHART  
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“‌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 
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The Experience The Experience 
at Agape GARDENat Agape GARDEN

CHECK OUR GOOGLE
REVIEW FOR MORE



F R I D A Y
MORNING: 10AM-3PM 

$3,000

EVENING: 5PM-12AM

 $3,300

OR HALF-DAY FOR $4,000

9AM-12 MIDNIGHT

VENUE RENTAL RATE
80-135 GUESTS

S A T U R D A Y
MORNING: 10AM-3PM 

$3,,500

EVENING: 5PM-12AM

$3,600

OR HALF-DAY FOR $4,,500

9AM-12 MIDNIGHT

M O N - S U N
MORNING: 10AM-3PM 

$3,000

EVENING: 5PM-12AM

 $3,,100

OR HALF-DAY FOR $3,500

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

 6 CHAFING DISH 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*

 FLOOR PLAN CUSTOMIZATION

*ADDITIONAL 1 HR SET-UP & 1 HR  exit time 
*$100 FOR EXTRA 1 HR SET UP TIME

PRICES DO NOT INCLUDE HST & SUBJECT TO CHANGE WITHOUT NOTICE Page 6



SMALL
GATHERING

OPTION 
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50-70 MAXIMUM GUESTs
CAN ONLY BOOK 3 MONTHS IN ADVANCE

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*

Maximum 4 Hrs + 1 hr set up time

10am-3pm 0R  7PM- 12AM
(PICK YOUR 4 hours ANYTIME BETWEEN these TIME frame)

$1,998 + HST

*$100 additional set up time (Subject to availability & up to 2 hours only )
*No layout customization

$300 per hour for additional time
*No Floor plan customization

More initmate 



Menu Options (Buffet)

MICRO WEDDING PACKAGE
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$8,500+ 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 ServerS + 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.

FAQ:Can  i add more guest? 
A: Yes. Up to 60 and $65/person



Menu Options (Buffet)

Page 9

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.

WEDDING RECEPTION PACKAGE
 16K135 Guests 9:00 am- 12:00 midnight

Standard Package 
Bridal Suite
Agape Signature Tableware & DECOR

     (Full Table Set up)

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. 



Celebration of Life Package
(CAN ONLY BOOK 2 MONTHS IN ADVANCE)

$37./person
MINIMUM 60 to 100 GUESTS

$40/PERSON 
MINIMUM 30-60 GUESTS 

4 hours at venue 
(NO SET UP TIME)

STANDARD PACKAGE INCLUDES: 

DECOR 

 INDUSTRIAL CHIC DINING TABLES

WOOD CROSS BACK CHAIRS FOR UP TO 100

BABY GRAND PIANO

TABLE CENTREPIECE WITH CANDLES

ACCESS TO KITCHEN:

COMMERCIAL HOT BOX FOOD WARMER

REFRIGERATOR, MICROWAVE & OVEN

3 BEVERAGE DISPENSER

85 INCH TV

RISER 

2 WOODEN ARCH

PARTY SPEAKER WITH MICROPHONE

PODIUM

CLEANING FEE

2 Event Staff 

THE BASIC DINNERWARE 

PACKAGE 

Page 10

FOOD & DRINKS 
(ASSORTED SANDWICH PLATTER)

WHAT’S INCLUDED

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

COFFEE AND TEA SERVICE:
Single-use cups, assorted teas, sugar, milk & cream

OFFERED MONDAY-THURSDAY , FRIDAY (MORNING ONLY) 

 ADDITIONAL  $1000 FOR SUNDAY

ADDITIONAL $1,500 FOR FRIDAY NIGHT AND SATURDAY 

2 Timothy 4:7-8
 "I have fought the good fight, I have finished the race, I have kept the faith 

https://www.google.com/search?q=2+Timothy+4%3A7-8&rlz=1C5MACD_enCA1121CA1134&oq=celebration+of+life+biblr+verse&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIJCAEQABgNGIAEMggIAhAAGBYYHjIICAMQABgWGB4yCAgEEAAYFhgeMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHjIICAkQABgWGB7SAQkxMjA0MmowajeoAgCwAgA&sourceid=chrome&ie=UTF-8&mstk=AUtExfBUVaSMzg2N1bOp3o5-NBwoL3DYkn81d8yI0rNDm5MchlroSaz2iDEIvQ2vLvVlpuRRBEu0XRmZH42IXEIEbfDKpC1zlQnGRpYYf4lLK4XupEz41whII1mmdTEKOua8_5kWX77O1oV7joPEFqEBAL9dIA1zltuwVWkdxY22-woNGmA&csui=3&ved=2ahUKEwjbzv-v7baTAxX-HNAFHeNUMdwQgK4QegQIBBAH


BRIDAL SUITE : $298
(Mini Bar with complimentary drinks,snacks and  espresso machine)

COFFEE AND TEA SERVICE: $250
Single-use cups, assorted teas, sugar, milk & cream

EVENT STAFF/SERVER: $35/hr 
Assistance with food preparation, clean up &  more

ICE: $90
Please advise if using this for alcoholic beverage. May require more.

EXTRA CHAFING DISH: $30/CHAFING DISH

A V A I L A B L E  A D D  O N S :
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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

No need to worry about styling 
we’ve already done the work for you.
Simply bring your treats and let the

setup transform your food table into a
stunning centerpiece your guests will

gather around.



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

Drinks:
Iced tea and ginger ale + ice

Coffee and Tea service

CATERING 
Menu Options 
(Buffet STYLE )
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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

Dessert: (Select One)
Tiramisu or Cheesecake

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
Alcoholic beverage is NOT included in the package .

$60/PERSON

 UPGRADE OPTIONS

ROAST BEEF OR STEAK  (Select One)

$25+/person

PASTA 

$15+/Person
(Select One)

Penne with Rose Sauce
Mushroom Truffle Ravioli 
 Rigatoni with Beef Ragu

Good food. Good mood



$40/PERSON (FULL BAR)
TIME: 4 HRS ($8/person to add 1 extra hours)
2-3 Smart Serve Bartenders

SIGNATURE COCKTAIL 
(Served in a nice clear single use cup)

Classic Mojito
 Rum, mint, lime, sugar, soda fresh and minty.

Vodka Sunrise
Vodka, orange juice, grenadine—fruity with a sunrise look.

Margarita
Tequila, lime, orange liqueur tangy with a salted rim.

BEER (SELECT 2)

Corona 
Heineken 
Budweiser 
Coors Light

WINE 

Red
Cabernet Sauvignon 

White
Chardonnay 

Spirits Bar 

Vodka 
Gin 
Rum 
Whisky 
Tequila

$30/PERSON

O P E N  B A R  
S E R V I C E  
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Classic. Elegant. Effortless

$25/PERSON

Important Notes:
Ice, mixers, ingredients, and glassware are included. Clients are responsible for the Special
Occasion Permit (SOP) and liability insurance. 
Cash bars are not permitted. Gratuity is appreciated but not required. 
A $200 fee applies for bringing your own alcohol, and an in-house bartender must be used.
Bars Can Only be Added to Pre-Existing Packages

Request a
Quote

ADD ONS
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gape Signature  
grazing table

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.  

$13/person 
Full Table & Decor Set up

No Stress, No Hassle
“Elevate The Occasion”

Request a
Quote

ADD ONS

Allergy Notice:This platter contains (and may come into contact with) common allergens including milk/dairy, wheat/gluten,
nuts (pistachios), eggs (mayo), mustard, and sesame (hummus) Made in a kitchen that handles multiple allergens.cross-contact
may occur. Please advise your guests of any allergies before consuming



AGAPE SIGNATURE TABLEWARE 
Full Table & Decor Set up I Service Staff

Includes:
Dinner Plate

(25CM / 9 3/4")
Side Plate

(19cm / 7 1/2")
Vintage-Style Charger Plates

Gold Silverware
Dinner Spoon
Knife & Fork

Salad/Dessert Fork
Wine Glass
Water Glass

Black Dinner Single-use  quality napkin

Luxury white linen on the buffet table, 

finished with elegant food labels
 for a polished presentation.

Green Sage Table Runner
2x Electric Candle

2x Gold Candle Holder
2x Clear Carafe for water

Event  Service Staff 
Our dedicated staff will assist

with food preparation and ensure your
dining experience is seamless

Let your guests be guests! Page 15

Request a
Quote

ADD ONS:



 BASIC DINNERWARE & SERVICE
STAFF PACKAGE 

(No Table and Nodecor Set up)

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!
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Request a
Quote

ADD ONS:



MUSICIANMUSICIAN

VIOLINIST
 MIRIAM CACCIACARRO

647.459.2882

VIOLINIST
 MIRIAM CACCIACARRO

647.459.2882

PIANIST
JASON SCOZZARI

289.339.5372

PIANIST
JASON SCOZZARI

289.339.5372
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PREFERRED PREFERRED Vendors Vendors 
CATER ME PLEASE

CATERMEPLEASE.CA 
905.802.5251

CONTACT: KIERA 

CATER ME PLEASE
CATERMEPLEASE.CA 

905.802.5251
CONTACT: KIERA 

CATERING SERVICESCATERING SERVICES

DJDJ PHOTOGRAPHER PHOTOGRAPHER VIDEOGRAPHER VIDEOGRAPHER 

WEDDING OFFICIANTWEDDING OFFICIANT DECOR DECOR HAIR & MAKE UPHAIR & MAKE UP

TOM
 SOUNDOBSESSION.CA 

 (905) 466-4824

TOM
 SOUNDOBSESSION.CA 

 (905) 466-4824

MARK 
 WWW.INTUNE.EVENTS

 905.327.7688 

MARK 
 WWW.INTUNE.EVENTS

 905.327.7688 

ANDREW ANKER
 ANDREWANKER.CA 

ANDREW ANKER
 ANDREWANKER.CA 

ALISSA BALTAZAR
ALISSABALTAZAR.COM 

ALISSA BALTAZAR
ALISSABALTAZAR.COM 

TAMARA 
TAMARADANIELLEPHOTOGRAPHY.CA

TAMARA 
TAMARADANIELLEPHOTOGRAPHY.CA

WEDEMOTIONS.CA
INSTA: WEDEMOTIONS.CA

WEDEMOTIONS.CA
INSTA: WEDEMOTIONS.CA

ENDURINGPROMISES.COM

CATHYDAVISANDCOMPANY.COM

ENDURINGPROMISES.COM

CATHYDAVISANDCOMPANY.COM
TRULA PISSAS

MONTANAMAKEUPANDHAIR.COM 
TRULA PISSAS

MONTANAMAKEUPANDHAIR.COM 

GRACE
INSTA: GK.REATION 
G-KREATION.COM

GRACE
INSTA: GK.REATION 
G-KREATION.COM

FULL BAND 
AC PROJECT

THEACPROJECT.CA

FULL BAND 
AC PROJECT

THEACPROJECT.CA

https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://alissabaltazar.com/
https://alissabaltazar.com/
https://alissabaltazar.com/
https://alissabaltazar.com/
http://www.wedemotions.ca/
http://instagram.com/wedemotions.ca
http://www.wedemotions.ca/
http://instagram.com/wedemotions.ca
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.montanamakeupandhair.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.montanamakeupandhair.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
https://www.enduringpromises.com/
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Do you allow outside catering? Yes.
You can cater your own food or choose from our catering services.

 Is there a kitchen? Yes
   It includes a stove, proofer, fridge, microwave, and food prep tables.

 (Cooking is not allowed on site.)

Can I bring my own decor? Yes
  with some limitations.

Do you allow liquor? Yes. for a fee. You can also explore our bar service package
    a Special Occasion Permit (SOP) and additional insurance are required. 

We can assist you obtain these. 

Is there ample parking space? Yes.
  There is plenty of parking available.

Is the venue wheelchair accessible? Yes

Do you allow pets? No.
   only service animals.

Is gratuity included?
  Gratuity is not required, but tips for excellent service are always appreciated.

What do I need to book my event?
  A valid proof of identification.

Can I store my decor a day before my event? No.
   for liability reasons.

What is the deposit and payment structure?

  25% non-refundable deposit to secure the date  
   Additional 25% non-refundable deposit  after 2 months

   50% non-refundable payment due 2-3 months before the event  
  -$500 refundable damage deposit required

Are taxes included?  
  All bookings are subject to Ontario's Harmonized Sales Tax (HST), 

currently 13%. Cash payments are also subject to taxes.

FREQUENTLY ASKED QUESTIONS

(FAQ)



C A L L :
 4 1 6 . 5 7 5 . 1 9 2 5  

E M A I L :  
E V E N T S @ A G A P E G A R D E N . C A

W E ’ R E  H A P P Y  T O  A N S W E R  A N Y
Q U E S T I O N S !

L E T ’ S  S C H E D U L E  A  V E N U E  T O U R
N O W

A G A P E G A R D E N . C A
E L E V A T E  T H E  O C C A S I O N  

PAOLO
VENUE MANAGER 
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MEET THE AGAPE TEAM 

GIA
ADMIN

DEE
SENIOR EVENT

STAFF

Follow us on Social

AgapeGardenEventVenuE
FOR future promotion & Events


	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 80-135 GUESTS
	MON-SUN MORNING: 10AM-3PM  $3,000 EVENING: 5PM-12AM  $3,,100 OR HALF-DAY FOR $3,500 9AM-12 MIDNIGHT
	FRIDAY MORNING: 10AM-3PM  $3,000 EVENING: 5PM-12AM  $3,300 OR HALF-DAY FOR $4,000 9AM-12 MIDNIGHT
	SATURDAY MORNING: 10AM-3PM  $3,,500 EVENING: 5PM-12AM $3,600 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  6 CHAFING DISH 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*  FLOOR PLAN CUSTOMIZATION
	More initmate


	SMALL GATHERING OPTION
	50-70 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

	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 ServerS + 1 Licensed Bartender
	$8,500+ HST
	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
	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 $65/person



	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

	2 Timothy 4:7-8  "I have fought the good fight, I have finished the race, I have kept the faith

	Celebration of Life Package (CAN ONLY BOOK 2 MONTHS IN ADVANCE)
	4 hours at venue  (NO SET UP TIME)
	STANDARD PACKAGE INCLUDES:
	DECOR   INDUSTRIAL CHIC DINING TABLES WOOD CROSS BACK CHAIRS FOR UP TO 100 BABY GRAND PIANO TABLE CENTREPIECE WITH CANDLES ACCESS TO KITCHEN: COMMERCIAL HOT BOX FOOD WARMER REFRIGERATOR, MICROWAVE & OVEN 3 BEVERAGE DISPENSER 85 INCH TV RISER  2 WOODEN ARCH PARTY SPEAKER WITH MICROPHONE PODIUM CLEANING FEE 2 Event Staff

	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
	COFFEE AND TEA SERVICE: Single-use cups, assorted teas, sugar, milk & cream



	AVAILABLE ADD ONS:
	BRIDAL SUITE : $298 (Mini Bar with complimentary drinks,snacks and  espresso machine)
	COFFEE AND TEA SERVICE: $250 Single-use cups, assorted teas, sugar, milk & cream
	EVENT STAFF/SERVER: $35/hr  Assistance with food preparation, clean up &  more
	ICE: $90 Please advise if using this for alcoholic beverage. May require more.
	EXTRA CHAFING DISH: $30/CHAFING DISH
	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

	Good food. Good mood


	CATERING  Menu Options  (Buffet STYLE )
	$60/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
	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
	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
	UPGRADE OPTIONS
	ROAST BEEF OR STEAK  (Select One) $25+/person
	PASTA  $15+/Person (Select One) Penne with Rose Sauce Mushroom Truffle Ravioli   Rigatoni with Beef Ragu



	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
	CATERING SERVICES
	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?

	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


