
WEDDING



We offer four halls, which will correspond to
the theme of your wedding

HALLS

We have several packages that will perfectly
meet your expectations.

OUR PACKAGES

Luxurious, spacious and welcoming

THE ROOMS

Our event team will be there to support you
for your the big day

OUR TEAM
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Blending contemporary elegance with rustic charm,
Phoenix Hall is the perfect place for the wedding of your
dreams! With large windows offering views of the
surrounding nature, a cathedral ceiling, a private terrace
with a tent, a spacious dance floor, and a bar, this hall
promises you an unforgettable event!

PHOENIX

Envision your wedding in this grand hall with the help of
our event coordinator Add your personal touch and take
advantage of the large private outdoor tent, bar and
dignified dance floor that will live up to your celebrations!

WHERE YOUR DREAM WEDDING BEGINS

HALLS
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Capacity

minimum100 adults
up to

200 guests

*Rental fee when less than 125 adults



Our Maple Pavilion is a stunning log building set apart
from the main property. Offering exclusive amenities and
a picturesque backdrop, its unparalleled rustic charm and
romantic elegance make for a truly memorable dream  
wedding! Let yourself be enchanted by the whimsical
landscapes the Maple Pavilion with his exclusive outdoor
tent has to offer. 

PAVILION DES GALLANT

HALLS
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Capacity

Minimum 80 adults
to

125 guests
*Rental fee when less than 100 adults



With a spacious and contemporary design, the Vaudreuil-
Soulanges is the ideal venue for your big day! The vast
windows with captivating forest views add a warm
romantic touch to your special day. Take advantage of its
clean design to personalize the space into the wedding
you’ve always dreamed of!

VAUDREUIL-SOULANGES

HALLS
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Capacity

 Minimum 35 adults
up to

80 guests
*Rental fee 
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Away from the main site of Auberge des Gallant, the Pavilion offers you the opportunity to host
a reception in complete privacy.

The room setup includes:

o Chiavari chairs
o Rectangle tables

o Tablecloths: White or black
o Table runners: Selection of colors available

o Champagne presentation plates
o Cocktail tables and garden chairs for the tent

o Setup of tables, chairs, tablecloths, table runners, and presentation plates.
o Setup of the cocktail area

o 1 server / bartender (mandatory for the entire duration of the event)

LE PAVILLON DES GALLANT 
ROOM RENTAL ONLY (NO PACKAGE) 

HALLS

Room rental from 8 am to 1 am 

8000$ plus taxes and service



PACKAGES
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129 $ per person, plus taxes and service

Teen Meal (12 to 17 years) & Vendors
 $99 plus taxes and service 

Child Meal (11 years and under) — 
starting from $40

Service of sangria or punch
 4 assorted canapés

Cocktail - 1.5hrs

Soup 
Entrée 

Main course — Gallant 
1/2 bottle of wine 

 Strawberry shortcake or
Service of your cake $

 Coffee & tea 

Reception

Wedding planning kit
 

P R I C E  E F F E C T I V E  I N  J A N U A R Y  2 0 2 5
&  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E

 

 

 

Let yourself be charmed by our packages for a
tasty experience. Our menus are tailor-made and

highlight local and eco-responsible products.

Minimum rental fee of $1000 + taxes

The Classic 

Available in the Vaudreuil-Soulanges hall
only

for a celebration during lunchtime or in the
evening.
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PACKAGES
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Let yourself be charmed by our packages for a
tasty experience. Our menus are tailor-made and

highlight local and eco-responsible products.

Service of sangria or punch
 4 assorted canapés

Gallant

Cocktail — 1.5hrs

Soup 
Entrée 

Main course — Gallant 
1/2 bottle of wine 

 Strawberry shortcake or
Service of your cake $

 Coffee & tea 

Reception

$ 199 per person, plus taxes and service

Teen Meal (12 to 17 years) & Vendors
 $139 plus taxes and service

Child Meal (11 years and under) — starting from $40.

Open bar for 4 hours — (9 pm to 1 am) 
Late-night buffet :  

Assorted sandwiches, 
Cheddar cheeses, 

Assorted mini pastry, 
Cookies

Evening

One night stay in room with King bed,
 with breakfast included for the newlyweds

Wedding planning kit

Others



PACKAGES
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Gastronomic

249 $ per person, plus taxes and service

Teen Meal (12 to 17 years) & Vendors
 $175 plus taxes and service

Child Meal (11 years and under) — starting from $40.

Open bar
 4 assorted canapés 

Cocktail - 1.5hrs

Sparkling toast  
Warm entrée 
Cold entrée 

Soup or green salad
 Main Course — Gastronomic 

1/2 bottle of wine 
 Strawberry shortcake or
Service of your cake $

Coffee & tea 

Reception

Open bar for 4 hours (9 pm to 1 am)
Late-night buffet : 

Panini buns, cold cuts & provolone, fine cheeses, 
 mini cannolis, macaroons, fruit  

Evening

One night stay in room with King bed,
 with breakfast or brunch included for the

newlyweds

Wedding planning kit
 

Others
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PACKAGES
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Let yourself be charmed by our packages for a
tasty experience. Our menus are tailor-made and

highlight local and eco-responsible products.

AVAILABLE FROM NOVEMBER 1ST TO APRIL 30TH

Service of sangria or punch
 4 assorted canapés

Sweet Love

Cocktail — 1.5hrs

Soup 
Entrée 

Main course — Gallant 
1/2 bottle of wine 

 Strawberry shortcake or
Service of your cake $

 Coffee & tea 

Reception

$ 185 per person, plus taxes and service
Teen Meal (12 to 17 years) & Suppliers: $110 plus taxes and

service
Child Meal (11 years and under) — starting from $40.

Open bar for 4 hours — (9 pm to 1 am) 
Late-night buffet :  

Assorted sandwiches, 
Cheddar cheeses, 

Assorted mini pastry, 
Cookies

Evening

One night stay in room with King bed,
 with breakfast or brunch included for the

newlyweds

Wedding planning kit

Others
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&  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E





Reception menu

Assorted canapés

Sweet and sour beef meatball, house-smoked salmon with
cheese mousse, Arancini & homemade Focaccia, sautéed leeks

and bocconcini

Entrées
Seasonal vegetable soup

«-»
Garden salad served with house vinaigrette

«-»
Trio of tomatoes, bocconcini pearls, olives, basil oil & balsamic

reduction
«-»

Wild game terrine, maple onion & bacon confit  
«-»

Tomato & goat cheese tartlet & balsamic reduction 
«-»

Quebec micro-greens salad with raspberry vinaigrette and warm
brie crouton $ 

«-»
Nouveau Brunswick smoked salmon tartare and its condiments $

  «-»
Tuna Tataki, Wakame & Asian Sauce $

«-»
Butternut Squash Ravioli, creamy sage sauce $ 
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Reception menu

Vegetarian main dish

Chickpea, rice & vegetable stuffed pepper 
 with coconut curry sauce

«-»
Butternut Squash Ravioli, creamy sage sauce

Main dish

Salmon filet, sauce vierge 
«-»

Roasted chicken breast with dijonnaise sauce 
«-»

Grilled pork filet, apple and Calvados demi-glaze 
«-»

Beef filet mignon, sauce options $ : 
pepper sauce OR 
 red wine sauce

«-»
Braised lamb shank  $
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Desserts

Our strawberry shortcake & berries
«-»

Service of your wedding cake with fruit & coulis $
«-»

Vegan chocolate cake $



Salty buffet
 

A late night buffet that is sure to please all of your
guests! Available for groups of 40 people or more. 

Flat rate of 350$  + cost of food

«---»
Poutine $8 /pers

«---»
Poutine and smoked meat mini-sandwiches

 $15/pers
«---»

Maple barbecue pulled pork mini sandwiches 
 $60/Dz (minimum 4 dozens)

«---»
Pizza Pepperoni or Margarita 8 inches

 $18/Pizza

Taxes & services extra

Embellish your day

P R I C E  E F F E C T I V E  I N  J A N U A R Y  2 0 2 4
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The Extras
 

Additional canapés — starting at 42$ /12
«---»

Sparkling toast — starting at $47 /BTL
«---»

Cocktail — Open bar — starting at $30/pers
«---»

Cocktail — Open bar premium— starting at
$40/pers
«---»

Open bar premium— 4hrs — starting at $75/pers
«---»

Service of your wedding cake — $2.50 /pers
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Ceremony

Say ‘I do’ at the Auberge 

Chair set up
Signing table and white linen

Water jug table with cups and white linen

 Décor:
White draping on the gazebo

Natural flowers

Exclusively for the Phoenix & Vaudreuil-
Soulanges hall

Garden rental

Say ‘I do’ at Pavilion des Gallant

Chair set up
Signing table and white linen

Water jug table with cups and white linen

 Décor:
White draping on the pergola

Natural flowers

Private for the Pavilion des Gallant hall

Pergola rental

875 $ plus taxes and service
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Guest rooms

Includes :

One night stay in a room with: 
 1 King bed & sofa bed OR 2 Queen beds 

 American-style breakfast for 2 people
(+25$ per additional person in the room)

 269$ + taxes extra

The family suite
2 queen beds + 1 sofa bed

 American-style breakfast for 2 people

319$ + taxes extra

The executive suite
rivate room with 1 king bed, full kitchen
 American-style breakfast for 2 people

400$ + taxes extra
2-night minimum stay Rates are based on double occupancy

 Taxes extra

ADDITIONAL INFO
 

All rooms are non-smoking and have spacious 
 private balconies. Each room includes a Keurig 

coffee maker, housecoats, iron & board, mini
bar, flat-screen TV & VD, hairdryer, rain shower
and double vanity as well as free internet and
WIFI access, free parking and access to hot

tubs and outdoor heated pool.
 

To confirm your reservation, a deposit of 150$ is 
 required. 

No refund will be made for cancellation, 
 late arrival or early departure unless two weeks

notice is received prior to arrival.
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Our team

"Because every wedding is unique"

Our professional team will make a point of guiding you in the planning and organization of the
big day and will give you the benefit of their expertise. Be assured that our team will follow the

development of your event step by step so that nothing is left to chance.

Véronic Michaud
Sales and Marketing Director

With more than 15 years of
expertise in the hotel

industry, Véronic will use all
her resources to provide you
with the Gallant experience.

She remains available for
any questions or requests at

ventes@gallant.qc.ca
 

Eugénie St-Aubin
Events Coordinator

Eugénie is passionate,
dynamic and attentive to

your needs. 
She will make your events

unforgettable!

She remains available for
any questions or requests at
mariage@gallant.qc.ca.
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AUBERGE DES GALLANT 
41 ROOMS | 3 RECEPTION ROOMS

1171 RESTAURANT
GALLANT SPA

OUTDOOR INSTALLATION - FIREPLACES, HOT TUBS, POOL



1171, chemin St-Henri  Ste-Marthe, Québec  J0P 1W0
Téléphone : 450-459-4241 | Sans-frais : 1-800-641-4241 

www.gallant.ca
mariage@gallant.qc.ca

 

"Aimer ce n’est pas se regarder l’un l’autre, 
 c’est regarder ensemble dans la même direction"

Antoine de Saint-Exupéry


