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Welcome
Maan Farms, located 40 
minutes east of Vancouver, 
is the perfect country venue 
for your dream wedding. 

Away from the commotion 
of city life,  Maan Farms 
is surrounded by lush 
green forest,  berry fields, 
and grape vines.  With 
our rustic antique barn, 
two picturesque outdoor 
ceremony sites, and 
romantic farm feel,  it is sure 
to be the ideal backdrop 
for your wedding. 
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AMEN IT IES
Rustic Barn

3 Ceremony Site Options

On-site Catering

Gazebo

Panoramic Views of Mt. Baker with lush lawn

Barnyard Adventureland  
(petting zoo, zip line, race track & more) 

Barrel Bar

Baby Goats

2 Designated Parking Lot

Pre-Wedding Photo Shoot Access
Exclusive access to all of our fields and vineyard 
for your wedding photography. We grow grapes, 

sunflowers, blueberries, strawberries, pumpkins & corn.
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Beautiful 
Ceremony Sites
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The Mt. Baker ceremony site offers a panoramic view of the 
mountains and a half acres of lush grass. Guests enjoy the 5 
minute walk from the parking lot as they pass by corn fields, 
or guests may be dropped off right at the entrance to the 

ceremony field. 

Mt. Baker
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The Courtyard features manicured lawns, a brick pathway, 
gazebo a mature walnut tree. Ceremonies can be held facing 
the gazebo or anywhere on the lawn. The courtyard is located 
next to the barn making it a lovely place for guests to relax on 

warm summer days. 

The Courtyard 
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WEDDING PACKAGES

Reception
Whether you hold you reception in our 
antique barn or a tent, we are here to 
make your wedding dreams come true. 

Feast on Mama Maan’s delicious catering 
and enjoy the tranquil country setting 

while you celebrate. 
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Our beautiful, antique barn features exposed wood beams, and 

landscaped grounds overlooking the farm.

With a white rustic interior, twinkle lights, Edison bulbs, and space for 175 

guests this is the perfect reception location. The covered patio is great for 

dancing, cocktail hour and late night snacks. 

The Barn
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Outdoor
Reception

If you have a large guest count, you can hold your reception outdoors 

under a tent. We have plenty of space for tent set up. 
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Our Packages
We have two different styles of packages available. A one day celebration we 
have titled “Sage Weddings” and a two day celebration titled “Saffron Weddings.”
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Sage
Weddings
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• Rustic Antique Barn

• Globe lights, Edison bulbs, and beautiful fairy lights in barn rafters

• Rectangle or round tables and beautiful white folding chairs

• Beautiful wood Harvest tables

• Set up and take down of Maan Farms furniture

• Covered patio – makes the perfect dance floor!

• Rustic Wooden Mobile Bar atop two wine barrels

• Sink, ice, fridge and freezer access for your drinks

RECEPT ION VENUE

• Beautiful white folding chairs 

• Choice of two beautiful outdoor and one indoor ceremony location

• Mt. Baker view site with a half acre of lush grass.

• McKenzie Barn, a vintage barn with Edison bulbs and warm wood panelling

• The Courtyard, a majestic lawn with a gazebo & path 

CEREMONY S I TES

• Men’s & women’s washrooms (5 stalls each)

• Designated parking lot

• Security attendant 

• Maan Farms Wedding Rep – one on one communications!

• Picturesque farm grounds for photography

• Rehearsal (1 Hour)

• Venue access beginning at 10am on the day of your wedding, or book the whole 
weekend

VENUE

CATER ING
• Basic Buffet Dinner is included in the package price, with the option to upgrade to the 

Premium Buffet Dinner

• Optional cocktail hour and late night snacks are available

• Food and Wine tastings to help you select your wedding menu

• Plates, cutlery, water glasses and servers

• Set up and take down of buffet tables set with black table cloths 

SAGE WEDDINGS
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A LA CARTE

Extra Set Up Time before wedding

$175/hr
Extra Event Time 

$300/hr
Extra Guests

$100

SATURDAY &  LONG WEEKENDS
10am - Midnight

Plus 5% GST

100 people

$16,300

Wine $400+

150 People

 $19,500

Wine $600+

125 people 

$18,300

Wine $500+

75 people 

$14,200

Wine $300+

50 people

$11,500

Wine $200+

FR IDAY OR SUNDAY

10am - Midnight

Plus 5% GST

100 people

$15,400

Wine $400+

150 People

 $18,540

Wine $600+

125 people 

$17,350

Wine $500+

75 people 

$13,500

Wine $300+

50 people

$10,900

Wine $200+

FLEX PACKAGE

9am Friday for Set up to 9am Sunday

Plus 5% GST

+$1600
For those who want flexibility and freedom during set up and take 

down. Our Flex package also includes late dismissal (1:00 am).

Packages & Prices
SAGE WEDD INGS
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Catering
Our Sage packages include a delicious buffet dinner which you can 

customize to suit your tastes. You also have the choice to add a cocktail 
hour, late night snacks, or upgrade to our premium dinner buffet. Before 

your wedding we will provide you with a tasting so you can sample your 
wedding dinner. 

Vendors
We include a meal for your photographer, wedding planner and DJ at no 

additional charge (maximum 3 people). 

Our food caps off your perfect day. We have 
crafted our menu options to provide something 

for everyone. Looking for something a little 
different? We are happy to customize based on 

your preferences.
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BAS IC D INNER

Traditional Caesar Salad – focaccia crouton, parmigiano reggiano & Caesar dressing

Pasta Salad – farm vegetables, quinoa & lemon dijon vinaigrette

Greek Salad - olives, tomatoes, cucumbers, bell peppers, red onion, feta cheese with Greek dressing

THREE SALADS

THREE ENTRÉES
1 from each column

POULTRY

Bruschetta Chicken  
Basil, cherry tomatoes, onions, 
garlic, olive oil, & balsamic 
reduction

Butter Chicken & Rice Pilaf 
Boneless chicken cooked in a 
mouth-watering sauce of garlic, 
onions, ginger, tomatoes, cream 
& heavenly spices 

Honey Garlic Chicken 
Sweet and savory tender 
baked chicken with our own 
Maan Farms honey.

VEGETARIAN

Seven Cheese Tortellini 
Basil, creamy tomato rosé sauce 
with sautéed vegetables, topped 
with parmesan 

4 Cheese Mac n’ Cheese 
Creamy home-style mac n’ cheese 
made with a 4 cheese sauce and 
baked with garlic bread crumbs

Chickpea Curry & Rice Pilaf 
Chickpeas simmered in perfectly 
spiced Indian curry served with 
basmati rice pilaf

MEAT

Herb Crushed Roast  
Baron of Beef 
Tender beef coated with herbs.  
Served with beef gravy 

Curried Meatballs 
Tender hand-rolled beef 
meatballs with classic Indian 
curry

Brown Sugar Glazed Ham 
Succulent smokey ham with a 
spiced brown sugar glaze

Rolls with butter, chutney with homemade chips, pickles,  
and coffee & tea are included in your meal.

Summer Roast Vegetables  
Fresh local carrots, zucchini, cauliflower, peas, 
and corn (seasonally available)

Autumn Roast Vegetables 
An assortment of beets, carrots, rutabagas, 
and onions (seasonally available)

Oven Roasted Potatoes  
Herbs, garlic, and olive oil or Maan Farms corn 
of the cob with butter (seasonal)

Classic Mashed Potatoes 
Creamy and smooth made with our own Maan 
Farms potatoes

TWO SIDES

Included in Sage Weddings package price
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PREMIUM D INNER

Traditional Caesar Salad 
Focaccia crouton, parmigiano 
reggiano & caesar dressing

Toasted Walnut Potato Salad 
Maan Farms potatoes tossed with 
toasted walnuts, chopped dill pickles, 
red onion, and a dijon vinaigrette.

Pesto Pasta Salad 
Cherry tomatoes, bocconcini, olives, 
and red onion, tossed with perfectly 
cooked pasta and fresh pesto.

Greek Salad  
Olives, tomatoes, cucumbers, bell 
peppers, red onion, feta cheese with 
Greek dressing

Berry Goat Cheese Salad 
Mixed greens topped with Maan 
Farms seasonal berries, crumble goat 
cheese, toasted pecans, and finished 
with balsamic vinaigrette

Quinoa Salad  
Assorted farm vegetables, quinoa & 
lemon dijon vinaigrette

SA
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THREE SIDES
Summer Roast Vegetables  
Fresh local carrots, zucchini, cauliflower, 

peas, and corn (seasonally available)

Autumn Roast Vegetables 
An assortment of beets, carrots, 
rutabagas, and onions (seasonally 
available)

Oven Roasted Potatoes  
Herbs, and olive oil or Maan Farms corn 

of the cob with butter (seasonal)

Classic Mashed Potatoes 
Creamy and smooth mashed potatoes 
mixed with butter 

Scalloped Potatoes 
Thinly sliced potatoes, layered with cream 
and garlic, baked with 2 cheeses until 
golden and bubbling

Pakoras  
Vegetables covered with chick pea flour 
and mouth watering Indian spices served 
with tamarind chutney
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N POULTRY: SELECT 1

Bruschetta Chicken  
Basil, cherry tomatoes, onions, 
garlic, olive oil, parmesan cheese & 
balsamic reduction

Butter Chicken & Rice Pilaf 
Chicken cooked in a sauce of 
tomatoes, cream & spices 

Honey Garlic Chicken 
Sweet & savory baked chicken with 
our own Maan Farms honey

Mushroom Chicken 
Baked with herbs, spices, sautéed 
mushrooms & onions, with a white 
sauce made from Maan Farms 
white wine

VEGETARIAN: SELECT 1

Seven Cheese Tortellini Basil, creamy tomato rosé sauce with sautéed vegetables, topped with parmesan 

Mac n’ Cheese Creamy home-style mac n’ cheese made with a 4 cheese sauce, baked with bread crumbs

Chickpea Curry & Rice Chickpeas simmered in perfectly spiced Indian curry served with basmati rice pilaf

Hearty Vegetable Lasagna Mushrooms, peppers, zucchini, onions, & garlic, with layers of cheese

Spinach & Mushroom Cannelloni Cannelloni noodle stuffed with ricotta, spinach, and mushrooms baked 
with creamy garlic sauce.

MEAT: SELECT 1

Herb Crusted Baron of Beef 
Tender beef coated with herbs.  
Served with beef gravy 

Curried Meatballs 
Tender hand-rolled beef 
meatballs with classic Indian 
curry

Brown Sugar Glazed Ham 
Succulent smokey ham with a 
spiced brown sugar glaze

Honey Dijon Pork Medallions 
Delicious pork tenderloin 
marinated and baked with honey 
dijon glaze

SEAFOOD: SELECT 1

Lemon Dill Salmon 
Salmon baked with dill and lemon

Shrimp Alfredo 
Large savory shrimp served with 
creamy alfredo, fresh herbs, and 
penne pasta

Maple Balsamic Salmon 
Fresh salmon marinated with 
real maple syrup, and balsamic 
vinegar

Rolls with butter, chutney with chips, pickles, and coffee & tea are included in your meal.

+ $12.00 per guest
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“The wedding of my Dreams”
“Maan Farms makes such a beautiful place for a wedding. The venue is beautiful and had plenty 

of room for my wedding of 100+ . The staff was wonderful with setting everything up, and the food 

was an 11/10... Seriously people are still talking about how good the food was at the wedding 

fully provided by Maan Farms. It was the wedding of my dreams and I am so happy I found this 

farm! Would definitely recommend if you’re looking for  

wedding venues.” ~ Amanda Selzer
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Milk & Cookies 
$27/dozen

Cupcakes 
$36/dozen

Pie with ice cream, 8 slices per pie 
$30/pie 

Berry Cake Station
Dishes, white cake, berries, sauce and 
whip cream set up for your guest to serve 
themselves. 
 $4.00/person

Trifle Jar 
$48/dozen

SPECIALTY STATION

Mini Doughnuts 

• Includes machine rental
• 1 case of mini donuts 

(42 servings of 10) 
• Cinnamon sugar, and 

donut bags
• 1 hour service
$400 

Tandoori Chicken 
Skewers
Savoury Indian spiced  
chicken skewers
$36/dozen 

Teriyaki Beef Skewers
Marinated beef skewers with 
sesame seeds and green 
onions
$36/dozen

Caprese Skewers
Tomato, basil, and 
bocconcini skewer with 
balsamic drizzle
$28/dozen

Shrimp Cocktail
Delicious fresh shrimp  
with zesty cocktail sauce
Market Price

Beef Tacos  
With cheese, lettuce, 
tomatoes, onions, jalapeños, 
sour cream, and Maan 
Farms hot sauce 
$48/dozen 
guacamole for $0.75/each

Veggie Pakoras
Fried veggies in Indian 
spiced batter with tamarind 
chutney
$3.50/person

Samosas with Indian 
chutney
Choose from butter chicken, 
beef or veggie samosas. 
Served with chutney
$36/dozen

Party-sized Veggie 
Samosas  
With tamarind chutney
$24/dozen

Nachos 
With melted cheese sour 
cream and salsa 
$3.00 person 

Hot dogs 
With ketchup, mustard and 
Maan Farms relish 
$3.50 each

Veggie Platter
Fresh cut veggies with  
buttermilk ranch dip
$3.00/person

Fruit Platter
Seasonal fruit with  
Maan Farms berries
$3.00/person

Crostini
Toasted baguette with soft 
goat cheese and assorted 
Maan Farms preserves
$24/dozen

French Fries with 
Ketchup 
$3.00/person 
Add chicken strips $2/each

Chicken Parmesan 
Sliders 
$48/dozen

*Minimum order of 50 or 4 dozen

*All prices are subject to 5% GST and 18% gratuity

Cocktail & Late Night Menu

SAVOURY

SWEET
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Saffron
Weddings
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• Rustic Antique Barn

• Globe lights, Edison bulbs, and beautiful fairy lights in barn rafters

• Rectangle or round tables and beautiful white folding chairs

• Set up and take down of Maan Farms furniture

• Covered patio – makes the perfect dance floor!

• Rustic Wooden Mobile Bar atop two wine barrels

• Sink, fridge and freezer access for your drinks

RECEPT ION VENUE

• Beautiful white folding chairs 

• Choice of two beautiful outdoor and one indoor ceremony locations

• Mt. Baker view surrounded by strawberry fields, sunflower fields or corn fields.

• McKenzie Hall, a vintage barn with Edison bulbs and warm wood panelling

• The Courtyard, a majestic lawn with a gazebo & path 

CEREMONY S I TES

• Men’s & women’s washrooms (5 stalls each)

• Designated parking lot

• Security attendant 

• Maan Farms Wedding Rep – one on one communications!

• Picturesque farm grounds for photography

• Rehearsal (1 Hour)

• Set up time the day before your ceremony

• Ceremony venue access 8am to 4pm

• Reception venue access 10am to midnight

• A Beautiful white wedding tent is included in our larger Weekend Saffron Weddings

VENUE

CATER ING
• We include everything you need including; breakfast and lunch for the ceremony, 

appetizers and dinner for the reception. Chai and dessert are also included.

• Food and Wine tastings to help you select your wedding menu

• Plates, cutlery, water glasses and servers

SAFFRON WEDDINGS
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Have a larger wedding? 
We can accommodate larger numbers of guests. Please send us an email to info@maanfarms.com  and 

we will send you more information. The reception for a large wedding can be held in a tent. 

We have created a package to include 2 days of celebration common for many South Asian Weddings. 

WEEKEND PACKAGE

Set Up Day - 4 Hours of set up and rehearsal time.
Ceremony Day - 8am - 4pm
Reception Day - 10am - Midnight

100 people

$34,240

Wine $500+

150 People

 $44,660

Wine $500+

125 people 

$39,230

Wine 500+

75 people 

$29,361

Wine $300+

50 people

$22,180

Wine $200+

100 people

$16,620

Wine $500+

150 People

 $21,580

Wine $500+

125 people 

$18,990

Wine 500+

75 people 

$14,260

Wine $300+

50 people

$10,840

Wine $200+

Our ceremony package includes: Breakfast, lunch and ceremony. 
CEREMONY PACKAGE

Set Up Day - 4 Hours of set up and rehearsal time. 

Ceremony Day - 8am - 4pm

100 people

$17,620

Wine $500+

150 People

 $23,080

Wine $500+

125 people 

$20,240

Wine 500+

75 people 

$15,101

Wine $300+

50 people

$11,340

Wine $200+

Our ceremony package includes: Appetizers, dinner, and reception venue. 
RECEPT ION PACKAGE

Set Up Day - 4 Hours of set up and rehearsal time. 

Reception Day - 10am - Midnight

Packages & Prices
SAFFRON WEDD INGS
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Ceremony Day Menu

BREAKFAST: Included Select 4

Add additional options for $4 per person

Add extra entrées for $8.00 per person

VEGETARIAN ENTRÉES: Select 3
Aloo Gobi
Potato and Cauliflower spiced and cooked to 
perfection 

Mixed Vegetable Sabji
A mixture of seasonal vegetables  cooked 
together in a traditional Indian way

Chickpea Curry (Chollay)
Chickpeas perfectly cooked, dry or with curry

Daal Makhni or Daal Tarka  
Seasoned lentils cooked with butter and cream 
and simmered on low heat for that unique flavour

Shahi Paneer
Paneer in a thick gravy of cream, tomatoes and 
fragrant Indian spices

Mattar Paneer 
Green peas with paneer in authentic curry. 

NON-VEGETARIAN ENTRÉES: Select 2

Butter Chicken
Boneless chicken cooked in a mouth-
watering sauce of garlic, onions, ginger, 
tomatoes, cream & heavenly spices 

Goat Curry
Tender & flavourful bone-in goat cooked 
with Indian spices 

Beef Lasagna
Delicious tomato sauce with layers of 
noodles, beef and cheese

Chili Chicken
Boneless Chicken marinated with soya sauce, 
spices, onions and bell peppers. Comes with 
hot and sweet spices

Karahi Chicken
Chicken cooked with chunks of tomatoes 
onions and bell peppers. 

SIDES: Basmati Rice Pilaf, Roti, Naan, Raita, Aachar, Fresh Vegetable Salad

LUNCH:  I nc luded

Vegetable Pakoras

Vegetable Samosas

Vegetable Sandwiches

Vegetable Rolls

Vegetable Tikki

Aloo Paronta

Misi Roti         

Crostini

Paneer Pakoras

SAFFRON WEDD INGS

Dessert: Choose 1
Add additional option for $4 per person

Gajrela Seasonal Fruit & Berry Platter  Berry Ice Cream Sunday   Ras Malai 

BEVERAGES: Chai Included. Strawberry Lemonade is available for $75 per carafe, serves 30 cups.

Vegetable Platter

Seasonal Fruit &  
Berry Platter 

Cauliflower nuggets
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Appetizer Menu
SAFFRON WEDD INGS

APPETIZERS: Included
Select 2 Vegetarian Select 2 Meat

Add additional vegetarian options for $4 per person, additional meat options $6 per person

Vegetable Pakora

Paneer Pakora

Vegetable Samosas 

Vegetable Tikki

Vegetable Manchurian

Bread Cutlet

Chaat

Gole Goppa 

Chili Paneer  

Seasonal Vegetable Platter

Seasonal Fruit & Berry Platter 

Fish Pakora

Tandoori Chicken 

Butter Chicken Samosas

Beef Samosas

Meatball appetizer 

BBQ Chicken Roll up

BEVERAGES: Chai Included. Strawberry Lemonade is available for $75 per carafe, serves 30 cups.
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Choose 4 Entrées (Included) Add extra entrées for $8.00/person

VEGETARIAN ENTRÉES: SELECT 3

Shahi Paneer
Paneer in a thick gravy of cream, tomatoes and 
fragrant Indian spices

Mixed Vegetable Sabji
A mixture of seasonal vegetables  cooked together 
in a traditional Indian way

Palak Paneer
Paneer is bathed in a smooth and luscious 
spinach sauce infused with spices

Chickpea Curry (Chollay)
Chickpeas simmered in perfectly spiced Indian 
curry

Daal Makhni or Daal Tarka  
Seasoned lentils cooked with butter and cream 
and simmered on low heat for that unique flavour

Aloo Gobi
Potato and Cauliflower spiced and cooked to 
perfection

Paneer Korma
Paneer stewed in a mild and slightly sweet curry 
sauce with peas.

NON-VEGETARIAN ENTRÉES: SELECT 2

Butter Chicken
Boneless chicken cooked in a mouth-watering 
sauce of garlic, onions, ginger, tomatoes, cream & 
heavenly spices 

Goat Curry
Tender & flavourful bone-in goat cooked with 
Indian spices

Chili Chicken
Boneless Chicken marinated with soya sauce, 
spices, onions and bell peppers. Comes with hot 
and sweet spices

Curry Chicken
Chicken cooked with a variety of Indian spices 
makes it a heavenly dish. Choice of bone in or 
boneless

Beef Lasagna
Delicious tomato sauce with layers of noodles, 
beef and cheese

Lamb Curry
Lamb stewed in a fragrant sauce spiced to 
perfection

SIDES: Basmati Rice Pilaf, Roti, Naan, Raita, Aachar, Fresh Vegetable Salad

D INNER:  I nc luded

Reception Menu
SAFFRON WEDD INGS

Dessert: Choose 1
Add additional option for $4 per person

Gajrela Seasonal  Fruit & Berry Platter   Berry Ice Cream Sunday     Ras Malai 

BEVERAGES: Chai Included. Strawberry Lemonade is available for $75 per carafe, serves 30 cups.
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SAFETY

Here at the farm, we take safety seriously. It is our goal to provide couples 

a safe and magical wedding even amidst the Covid-19 pandemic. We 

will work with you to ensure your guests feel safe and your wedding goes 

off without a hitch.   

“We had a wonderful time at Maan Farms! We felt very safe in terms of social 

distancing during this Covid-19 time....” - Jennifer Jackobs Google review
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BAR PACKAGE

Our bar package includes: 

• Up to 75 guests
• 1 bartender for up to 7 hours
• Bar services as listed above

$620

Our bar package includes: 
• Up to 125 guests
• 2 bartenders for up to 7 hours
• Bar services as listed above

$945

Our bar package includes: 
• Up to 175 guests
• 2 bartenders for up to 7 hours
• Bar services as listed above

$1095

Our bar packages includes: 
• Standard bar kit: wine/beer openers, knives, chopping board, cocktail shaker, bar rags, napkins, pouring 

spouts, jigger
• Self serve drink bin
• A wine glass per guest 
• Wine glass set up on table if requested
• 1 highball glass for each guest
• Clear recyclable glasses
• Clear recyclable shot glasses
• Fruit infused water
• Cooler for drink storage behind the bar
• Menu - send us the list of what you are serving and we will print a menu for you

Please note: alcohol, mixers, soda, juice, and garnishes are not included. If you have a signature cocktail 
you would like to serve at your wedding then provide us with the recipe and supplies and our bartender(s) 
will learn to make it for you. 

BAR PACKAGES

Bar Services

Package A Package B Package C
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ESTATE  W INERY
At Maan Farms we want to celebrate and share the importance of 
agriculture. That is why we created the Maan Farms Estate Winery. 
We think it is so important to maintain our connection between the 
products we consume and the land that grows them. We are all 

enriched when we understand the role that agriculture plays in our 
daily lives. We are proud to serve award winning wine made from our 

own berries and grapes. 

Outside Alcohol

Besides the minimum wine purchase, you can bring in outside alcohol. 
All other alcohol not purchased from us must be bought from a 

Licensed Liquor store or another private manufacturer, such as a 
winery, brewery, and/or distillery. You have full control over the bar - 

open bar, toonie bar, or cash bar*

 *If you are doing a cash bar, please bring a cash box with float. 

Wine Tasting

Along with the food tasting we will provide you with a wine tasting to 
help you select your favourite wines. 

*Please note: wine selection may vary depending on availability. 

Our Selection

Dry Fruit

Strawberry Raspberry

Strawberry Rhubarb

Raspberry

Blueberry

Blackberry

Jovin – Oaked Blueberry 

Dessert Wine

Blackberry

Blueberry

Strawberry 

White

Sieggerrebe 

Sahil

Wine List



31Dec 2021

REHEARSAL
We include a 60 minute rehearsal at the farm during the week leading up to your wedding. 60 days before 
the wedding you can schedule your rehearsal on Tuesday, Wednesday or Thursday as space allows. If 
there are no events the day prior to your wedding, you may book the rehearsal the day before your 
wedding.  

DECORAT ING
The options are endless and we love to see the different decor tastes 
of each wedding held at Maan Farms. 

You may begin your decor and set up at 10 am on the day of your 
wedding, if you need more time you may add an hour or two to your 
booking or add on the Flex Package which includes Friday set up. 

Here are a few tips and things to keep in mind. 

Candles 
Real candles are permitted as long as they are enclosed in a glass 
container. The container must come at least two inches higher than the 
top of the flame. 

Confetti 
Confetti is not permitted as it is difficult to clean up and poses a 
health hazard to our animals. 

Nails and Screws 
Nails, screws and other fixtures may not be attached to the barn roof 
or walls. We have a number of existing hooks and anchor points that 
decor may be attached to. 

Linens  
Linens are not provided for guest tables or head table. We provide 
black table cloths on the buffet table and coffee and tea station. 

Dishes 
White dinner plates, silver utensils and a “mason jar” style water glass 
are included. Water glasses will be set on the tables with a jug of 
water. Plates and utensils will be set at the start of the buffet table. 

Farm Visit 
If you need to visit the farm again after your wedding tour, or if you 
have a wedding planner or decorator who would like to come by you 
are welcome to schedule a time during business hours. 

Floor Plans  
We have a number of suggested floor plans you can choose from in 
our wedding portal or you can create your own. 

Decorating
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Make Memories
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Customize 
Your Day

Extra Time 
More time for rehearsal, set up or clean up 

$150/hour 

Extra rectangle or round tables 
$25 each

Extra Harvest Tables 
$50 each

Dish Set Up 
Set up of dishes and/or cutlery on guest tables  

$200

Cake Cutting Service  
Includes small dessert plate and utensils 

$3/person

Wine Barrels 
Extra wine barrels in the Barn 

$25 each  

Extra wine barrels at the ceremony site  

$40 each

Arbor  
$60

Wedding Favours  
Homemade jams $4.50 each 

Homemade syrup $4.50 each 

Homemade hot sauce $6.50 each

Personal labels   
$1.00 each

Tractor Pulled Wagon Shuttles  
Shuttle guests from parking to ceremony field or 

parking to barn.  

$450
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Special 
Touches



35Dec 2021

Congratulations on your engagement! Thank 
you so much for your interest in holding your 
wedding at Maan Farms Estate Winery. 

If you have any questions or if you are 
ready to come in for a tour, then please get 
in touch with us. 

Tel: 604 864 5723 
info@maanfarms.com

Thank You


	Basic Buffet Dinner

