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About:
Club Loreley is the ideal place to hold your special func-
tion. It’s located just 20 minutes East of Toronto off the 
401 in Oshawa. Club Loreley has been serving the Dur-
ham region for over 40 years. We have the expertise to 
make your event a success.

Various functions we’re accustomed to dealing with:

• Weddings
• Business Meetings
• Dances

Facilities:
Club Loreley has two halls available to rent. As seen on 
the cover, the main hall (top picture) accommodates up to 
220 people with tables, a dance floor, stage, kitchen, bar, 
and sound system. The other hall accommodates up to 55 
people (bottom pic). Additionally, for your summer 
events, we have a wonderful backyard that can accommo-
date up to 60 people with picnic tables, barbecue and a 
horse shoe pitch.

Highlights:

• Fully licensed com-
plex (including out-
side)

• Bars in both halls 
(with bar tenders)

• Large dance floor, 
coat check.

• Stage, mixer, mics

• Sound system, LCD 
projector & screen, 
TV & VCR, CD.

• Barrier free access & 
wheelchair accessible 
washroom

• Event coordinator • DJ service available

• Full service catering • Competitive afford-
able pricing.

• Plenty of free park-
ing (95 spaces; 2 
wheelchair)

• Major hotels just 
minutes away

For booking info, contact our event coordinator 

Gerda: 905-263-2745; email: info@clubloreley.org 

389 DEAN AVE.
OSHAWA, ONT.

L1H 3E1
(905) 728-9221

www.clubloreley.org 

CLUB LORELEY
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Club Loreley is Durham’s premier facility 
for hosting your customized 
small to medium sized event. 
Browse our booklet to see the 
services we offer.

HALL RENTAL

LOCATION
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Club Loreley   Hall RentalChef’s biography

Our head 
chef, Trevor 
Foreman, is a 
graduate of 
the Liaison 
College in 
Toronto 
(where he 
trained under 
Chef Michael 
Elliot).
 
Foreman, who 
was raised in 
Winnipeg, has 
been cooking 
since he was 
16.

He moved to Toronto in 1997 to go to cooking 
school and apprenticed at the Westin Harbour 
Castle Hotel, as well as a number of smaller 
restaurants. The fallout from 9-11 dried up the 
convention business in Toronto and resulted 
in Foreman’s arrival at Pepperberries Bistro 
and was an origional member of the Pepper-
berries staff, starting as the sous chef under 
David Evans, an Australian. The Bistro 
opened in November 2001, and taking over 
the roll of executive Chef in 2002. He has also 
run a very successful in-home catering busi-
ness, where he comes into your home and 
prepares a dinner for you and your guests - 
an event that you will never forget. 2005 
brought on a new challenge as he took over 
the kitchen at Club Loreley in Oshawa.

Foreman is committed and experienced in 
preparing exquisite cuisine for his 
clients at Club Loreley no matter 
how big or small the party may 
be. Club Loreley’s kitchen staff, 
under the direction of Foreman, 
invite you to consider us for your 
next event.

FULL SERVICE MENU
Chicken Saltimbocca
Complemented with fresh sage and prosciutto ham. then 
topped with a marsala sauce
Served with roasted garlic mashed potatoes

Chicken Dijon
Chicken breast served with a white wine creamy Dijon 
sauce with fresh herbs, served
With boiled baby parsley potatoes

Cornish Game Hen
Herb crusted roasted game hen with an herb sauce
Served with 3 grain pilaf

New York Steak
Choice center cut steak served with a brandy peppercorn 
sauce. Your choice of baby
Parsley, potatoes or roasted garlic mashed potatoes

Beef Wellington
Tenderlion of beef with duxelles wrapped in puff pastry, 
served with a bordelaise
Sauce and rosemary potatoes

Fresh Salmon Filet
Pan served filet of salmon topped with citrus butter sauce, 
served with boiled baby
Potatoes

Bacon Wrapped Pork Tenderloin
Bacon wrapped and roasted, served with a colvados demi-
glace with your choice of
Potato gratin or parsley potatoes

Surf & Turf
Filet mignon and choice of lobster tail or shrimp scampi, 
served with garlic & mashed potatoes
Filet & Shrimps, Filet & Lobster
Vegetable Wellington
Pasta with a choice of marinara, alfredo or pesto
Cheese stuffed Manicotti
Green Salad, Chef’s Vegetable Selection, Fresh Baked 
Rolls and Butter 
Dessert selection, Coffee, Tea

BUFFET & FAMILY
 STYLE OPTIONS

Buffet Option 1
Tossed Green Salad with Ranch, Italian or Balsamic Vinai-
grette Dressing
Roasted Pork Lion or Pork Chops
Chicken Dijon or Chicken Marsala
Oven Roasted Potatoes
Rice Pilaf
Vegetable Medley Fresh Baked Dinner Rolls

Buffet Option 2
Tossed Green Salad with Ranch and Italian Dressing
Carved Round of Beef
Au jus & Horseradish Sauce
Chicken Dijon or Chicken Marsala
Oven Roasted New Potatoes 
Fresh Vegetable Medley
Fresh baked Dinner Rolls
Cheesecake with Strawberries

Buffet Option 3
Tossed Green Salad with Ranch and Italian Dressing
Carved Prime Rib with 
au jus & Horseradish 
Sauce
Chicken Santa Fe, 
Chicken Dijon or 
Chicken Marsala
Salmon with Dill Sauce
Roasted Pork Loin with 
Thyme jus
Oven Roasted New 
Potatoes
Rice Pilaf
Vegetable Medley
Fresh Baked Dinner 
Rolls
Cheesecake and Choco-
late Cake


