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O U R  V E N U E

R O M A  B A L L R O O M

SEATING CAPACITY
Up to 140 guests with dance floor

T H E  G R A N D  B A L L R O O M

SEATING CAPACITY
Up to 320 guests with dance floor

M I L A N O  B A L L R O O M

SEATING CAPACITY
Up to 120 guests with dance floor

N A P O L I   B A L L R O O M

SEATING CAPACITY
Up to 50 guests (no dance floor)

Galileo Gardens has 3 beautiful ballrooms that can be transformed into the vision
of your dreams for your wedding. Whether it’s a smaller intimate wedding or a

grand celebration, we can accommodate up to 330 guests in total. 

Each ballroom is equipped with their own bar, marble floors, elegant classical
chandeliers and timeless decor. Our Grand Ballroom is equipped with a

retractable partition wall to accommodate smaller or larger scaled weddings or
to simply create a division between ceremony and reception. 

Our bridal suite is like no other, equipped with a full-set kitchen and dining
area, a full powder room and lounge area, making it the the perfect space to get

ready with your bridesmaids and relax with your bridal party!

Our designated on-site parking can accommodate up to roughly 80 vehicles. We
are just a short distance from the QEW access, being 45 minutes from Toronto

and the Niagara region.



P A C K A G E S

T H E  G O L D  P A C K A G E

CHOICE OF:

4 APPETIZER (2 VEGETARIAN AND 2 NON-VEGETARIAN) 

4 MAINS (2 VEGETARIAN AND 2 NON-VEGETARIAN) 

RICE + BREAD

1 ACCOMPANIMENT

1 DESSERT

PRICE- $54.95 PER PERSON

T H E  D I A M O N D  P A C K A G E

CHOICE OF:

5 APPETIZER (3 VEGETARIAN AND 2 NON-VEGETARIAN) 

5 MAINS (3 VEGETARIAN AND 2 NON-VEGETARIAN) 

RICE + BREAD

1 ACCOMPANIMENT

2 DESSERT

PRICE- $64.95 PER PERSON

T H E  P L A T I N U M  P A C K A G E

CHOICE OF:

6 APPETIZER (3 VEGETARIAN AND 3 NON-VEGETARIAN) 

6 MAINS (3 VEGETARIAN AND 3 NON-VEGETARIAN) 

RICE + BREAD + NOODLE

2 ACCOMPANIMENT

2 DESSERT

PRICE- $74.95 PER PERSON



APPETIZERS

CREAM OF TOMATO 

MANCHOW VEG 

SWEET CORN VEG SOUP

menu options

MANCHOW CHICKEN 

SWEET CORN CHICKEN

TOM YOM CHICKEN

SOUP

SAMOSA CHAAT

CHAT PAPRI

DAHI BHALLA

MIX VEGETABLE PAKORA

AMRITSARI CHOLE TIKKI 

MALAI SOYA CHAAP 

PANEER TIKKA 

TANDOORI MUSHROOM 

ALOO NAZAKAT

CHICKEN PAKORA

FISH PAKORA

CHICKEN 65

KEEMA PAV

CHICKEN TIKKA CHICKEN 

HARYALI CHICKEN SEEKH 

KEBAB TANDOORI FISH

LAMB SEEKH KEBAB

TRAD IT IONAL

MANCHURIAN PANEER DRY 

CHILLI PANEER DRY

VEG MANCHURIAN DRY 

CHILLI VEG SOYA CHAAP

SZECHUAN CHICKEN DRY 

CHICKEN MANCHURIAN DRY 

BOMBAY CHICKEN DRY 

CHILLI FISH DRY

HAKKA



MAINS

menu options

TAWA VEGETABLE

ALOO GOBHI MASALA 

ALOO MUTTER

MALAI KOFTA

MIX VEG JALFREZI

METHI MALAI MUTTER 

DAL MAKHANI

YELLOW DAL TADKA

VINTAGE DAL

CHANNA MASALA 

BAINGAN BHARTA

BHINDI MASALA

SHAHI PANEER

METHI PANEER

ADRAKI DHANIYA PANEER 

PALAK PANEER

KADHAI PANEER

PANEER LABABDAR 

PANEER TIKKA MASALA 

MUTTER PANEER

CHICKEN BIRYANI 

CHICKEN KORMA 

CHICKEN LABRADOR 

CHICKEN BHUNA 

CHICKEN KEEMA MUTTER

RARA CHICKEN

KADHAI CHICKEN

BUTTER CHICKEN

SAAG CHICKEN

CHICKEN TIKKA MASALA

CHICKEN MALAI METHI

ADRAKI DHANIYA CHICKEN

HOT GARLIC CHICKEN

KADHAI GOAT

RARA GOAT 

ROGAN JOSH GOAT 

GOAT VINDALOO 

GOAT BIRYANI

FISH CURRY 

MASALA FISH



RICE, BREAD, NOODLE & ACCOMPANI﻿MENTS

HAKKA NOODLES VEGETABLE
 
MANCHURIAN NOODLE

menu options

SINGAPORE NOODLE VEGETABLE 

INDIAN STYLE CHOWMEIN

NOODLE

JEERA RICE VINTAGE PULAO RICE

R ICE

PLAIN NAAN 

BUTTER NAAN

GARLIC NAAN 

PLAIN ROTI

BREAD

VINEGAR ONION 

CUCUMBER RAITA

PLAIN YOGURT 

LACHHA ONION

ACCOMPAN IMENTS

GULAB JAMUN 

RAS MALAI

GAJAR HALWA

MOONG DAL HALWA

DESSERT



Package 
Inclusions

1
2
3
4
5

TABLE LINENS, NAPKINS AND
CHAIR COVERS

CLASSIC CENTERPIECES AND
DECOR SELECTION

BACKGROUND SOUND
SYSTEM AND MICROPHONE

DEDICATED HASSLE FREE
PARKING

SPACIOUS BRIDAL SUITE
ACCESS



Deposits & 
bookings

A security deposit of $500 is required immediately upon booking your
functions to secure your date and is non-refundable. 

The balance of the total cost is due and payable by certified cheque, cash, credit card or e-
transfer on the last business day prior to the function date. No post-dated cheques will be

accepted. A payment plan may be arranged. 

No menu changes will be accepted within the last 14 days before the event. A final count of
guests must be provided to Galileo Gardens 14 days before the date of the function unless

otherwise stipulated on the contract agreement.

Functions are subject to 13% HST and a facility charge based per person.
Quotations are based on the current year's pricing and are subject to the

minimum number of guests for the applicable ballroom. 

All prices are subject to change without notice - however, if you book your event,
the pricing at that time will be locked in for your event. 


