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are the ultimate locations to host your
next private event or celebration.
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LUXURIOUS
CURATED
INTIMATE
THE DOVER GEORGE

is the ideal location to host family, friends or colleagues
for an intimate and one-of-a-kind celebration, retreat,
gathering or culinary experience.

EVENING EVENTS sccess urroanne

With 4 With no
Sll'o rooms booked 375 accommodations

To ensure an exceptional and exclusive experience for our event hosts and their
event guests, all 4 George suites are made unavailable to the public during
private evening events. George does this to maintain privacy and prevent any
interruptions from other guests. This approach allows us to focus entirely on
making your event perfect.

MULTI-COURSE PLATED
TASTING MENU / DINNER
Min. 6-8 guests - Max. 20 guests

LUXE GRAZING STATION OR
PASSED HORS D’OEUVRES
Min. 15 guests - Max. 40 guests

Reccommended S'I 50 per $3 5 - 6 per
budget person Starting at person

FULLY SERVICED GOURMET
FAMILY-STYLE DINNER
Min. 6-8 guests - Max. 12 guests

Reccommended $'I 2 O per
budget person

BREAKFAST / DAYTIME EVENTS (UG sior

George is able to host a variety of breakfast and daytime events when activities
can be coordinated around the needs of our regular overnight guests.

- BREAKFASTS / BRUNCHES - SHOWERS oer
- HIGH / AFTERNOON TEA - WORKSHOPS Starting at 312 hour
- MEETINGS - PHOTOSHOOTS + catering



CHAPMAN( HALL

AT THE DOVER GEORGE
I WEDDING & EVENT VENUE 1l

CHAPMAN HALL

is Norfolk County’s newest and only year-round luxury
event venue. With a focus on design, modern aesthetics
and refined finishes. Chapman Hall is the ideal location
to host upscale mid-sized events.

PRIVATE EVENTS

BASED ON A 5HR BOOKING
LOW SEASON Friday & Sunday to
(OCT 15TH - MAY 14TH) Starting at S.I ,090 Saturday $875 Thursday

HIGH SEASON 'I 4"5 Friday & Sunday to
(MAY 15 - OCT 14TH) Starting at S y Saturday S] ,095 Thursday

- 48X CUSTOM MODERN CHAIRS - (w/padded seat & backrest)
- 6Xx MODERN WHITE OAK TABLES - up to 8 seats per table

- LINENS / TABLECLOTHS available @ $15 per table

- LECTERN

- IN-HOUSE AUDIO SYSTEM available @ $95*
(2x speakers + wireless mic)

“Includes applicable music licensing fees (required by law). If in-house system is not selected
applicable licensing fees will be applied to venue fee

A D D = O N S AVAILABLE AT AN EXTRA CHARGE

If you are looking for ways to make your event extra special, George is here to
help. Whether it's suggesting the services of one our many creative or executional
partners or providing a few extras from George’s collection of fabulous design finds,
to George, the details are never just the details... they make the design.

- VIP ROOM ACCESS - LOUNGE FURNITURE - LOWER HALL ADDITION
- CUSTOM FLORAL - CUSTOM DECOR

PLEASE NOTE: All event specific decor to be provided by event hosts. Outside vendor
coordination or delivery management is provided when required at a rate of $75/hr




GEORGE

THINKS WITH
HIS STOMACH

BUT KNOWS YOU EAT WITH YOUR EYES FIRST!

At the Dover George, we believe that when it comes to
celebratory food, dishes should be just as beautiful as
they are delicious. In order to curate some of the best
culinary experiences available in Norfolk County,

George has developed relationships with a number of

the top chefs and caterers in Southwestern Ontario,

Whether you are looking for a multi-course tasting
menu, an over-the-top buffet, luxe grazing tables &
cheese / charcuterie stations, gourmet passed hors
d’'oeuvres or simply a delicious and freshly made
selection of breakfast or lunch options for a corporate
event... Once we have an idea of what you envision for
your gathering, we can put you in touch with some of
our preferred vendors or discuss the options we can
provide in-house.

CHAPMAN( HALL

AT THE DOVER RGE

DINNER OPTIONS...

Buffet style, plated dinners, multi-course tasting menus...etc.

per

STARTING AT $S855%...

COCKTAIL OPTIONS...

Passed hors d’hoeuvres, cheese & charcuterie, grazing tables...etc.

STARTING BETWEEN $S35-65 ...

BREAKFAST / LUNCH OPTIONS...

Pastries & continental breakfasts, brunches, sanwiches, salad...etc.

per

STARTING AT $S29 5.

The prices shown are guidelines only. Official quotes from individual
suppliers must be requested in order to guarantee final pricing. All prices
are subject to HST as well as a landmark fee which varies based on the
supplier selected. This landmark fee covers the cost of facility usage,
utilities, post-event sanitizing, and equipment maintenance. Please note
that food service related rentals are not included.




SAR PACKAGES
AT

Our preferred standard. Select from one of our
curated selections of spirits, wines, and beers to
keep the night moving

per

Standard bar selection starting at $553,£u(’sl

Premium bar selection starting at $70‘gg;fe{st

per

Elevated non-alcoholic option starting at $23g[u('sl

Flexible options for those who want to

customize the pace of the evening

) $1 000 minimum
startmg at E) spend

provides a more bespoke experience when
hosting. A selection of a-la-carte wines by-the-glass or
bottle, craft beers & signature cocktails are available for
purchase during all events.

iring

. per
starting at $50 guest

Iy, but
> & Chapman
ol may be

PLEASE NOTE: Both the
separately licensec
Hall operate in

transf

DQ\/ E R George believes that exceptional service should be a reflection of the
G EQ R G E experience, not a foregone conclusion. For our bar packages, we've chosen to move
away from the industry standard of mandatory, pre-applied fees in favor of a model built on

G RAT U ITY mutual respect and accountability. While a 15% gratuity is applied as a baseline to our bar

PO L I CY estimates, we invite you to adjust this amount after your event. Before the final billing is settled,
you have the opportunity to ensure the reward truly reflects the level of care and hospitality

your guests received. We don’t ask for your trust in our service. We prefer to earn it.




CONTACT Uos

BY EMAIL AT

SAYHELLO@THEDOVERGEORGE.CA
OR BY PHONE AT

(226) 270-0776

Whenever possible, please be ready to provide desired dates,
preferred style of event, number of guests, catering & bar preferences...etc
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