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About Us... 
Eaglequest Coyote Creek is a privately owned Canadian golf course located in Surrey, British Columbia. 

Nestled amongst a beautiful landscape, i t is the perfect venue for your wedding with spacious rooms 

accommodating  up to 550 guests. Our friendly and  dedicated sales team and staff are here to cater to your 

every need, so you may  rest assured your event will go exactly as plan ned . Let us  take car e of all of the details 

while you sit back and  take in the beauty of the day.  

 

If you have any questions about our facility or would like to book a time for a viewing  please contact our  

Sales & Event Manager  Alex  at 604 -597 -4653  or by email at abarboutis@eaglequestgolf.com .  

 

 

 

7778 152 nd  Street, Surrey British Columbia  
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Banquet Spacesé 
Choose from one of our seven banquet spaces each  are designed with you and your guests in mind. With 

seating for up to 550 guests, we have just the right space for your special occasion.  

 

Grandview Ballroom  

 

The Grandview B allroom provides an elegant setting for any occasion , especially weddings . It offers beautiful 

vaulted ceilings, a priv ate veranda and picturesque views of the golf course.  

 

 

Theatre Style: 20 0     

Table Seating : 160  

 

Daytime: ééééééééééééééééééééééééééééééééééééééééééééé..$400 

Sunday to Friday Evening:  éééééééééééééééééééééééééééééééééééé.. $500  

Saturday Evening: éééééééééééééééééééééééééééééééééééééééé...$750  

 
Daytime  rates for all rooms apply between 7:00 am ð 3:00 pm. Evening is 5:00 pm ð 12:00 am. Additional hours can be requested for $100 per hour  

 

 

    

  

 



5 
 

East/West Ballroom  

 

Our East/West Ball room is our largest space.  The beautiful tree - lined views along their private patios makes 

this space  room ideal for tradeshows, weddings, corporate meetings and tournaments.   

 

Theatre Style: 55 0        

Table Seating: 350  

 

Daytime: éééééééééééééééééééééééééééééééééééééééééééééé..$350 

Sunday to Friday Evening: éééééééééééééééééééééééééééééééééééééé$4 50 

Saturday Evening: éééééééééééééééééééééééééééééééééééééééééé$750  

 

 

This room  may also be divided into two  smaller rooms , East and West  

 

Theatre Style: 150 (East), 200 (West)                                           

Table Seating : 80 (East), 120 (West)  
 

  

East Ballroom  
 

Daytime: éééééééééééééééééééééééééééééééééééééééééééééé..$150  

Sunday to Friday Evening: éééééééééééééééééééééééééééééééééééééé$250  

Saturday Evening: éééééééééééééééééééééééééééééééééééééééééé$400  

 

West Ballroom  

 

Daytime: éééééééééééééééééééééééééééééééééééééééééééééé..$250  

Sunday to Friday Evening: éééééééééééééééééééééééééééééééééééééé$350  

Saturday Evening: éééééééééééééééééééééééééééééééééééééééééé$500  
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Wedding Ceremonyé 
Your  walk down the aisle at Eaglequest Coyote Creek will be a special one . Choose from either our outdoor 
gazebo or an intimate indoor c eremony with us  to start your special day.   
 

 

Outdoor  Gazebo Ceremony  

$800  

 

White garden gazebo  

Signing t able 

White folding chairs  

Rose petals on the walkway  

Water station for your guests  

 

Indoor  Ceremony  

$700  

 

White arch  

Signing table  

Theatre style seating with white chair covers  

Rose petals on the walkway  
 

Photo: Stantonõs Photography 
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Platinum Wedding Receptioné 
Our Platinum Reception Package is designed to t ake most of the work off your hands so you may sit back and 

enjoy the day. Your  reception package will include:  
 

 

 

¶ Choice of banquet room with bridal suite  

¶ Head table with fabric backdrop  with uplighting  

¶ Round tables of 8, 9 or 10 guests with white linen  

¶ Décor including: chair covers, chair sashes, table runners and table numbers  

¶ DJ  service for reception  

¶ Coyote Creek buffet  

¶ Bottle of red and white wine per table  

¶ One drink ticket per guest  

¶ Non -Alcoholic Punch station  

¶ Microphone and podium  

¶ Photobooth  

¶ Coat rack  
 

 
Saturday: ééééééééééééééééééééééééééééééééééééééééé.$115 per guest  

Friday/Sunday: éééééééééééééééééééééééééééééééééééééé.$105 per guest  

 
 

*Minimum of 80 guests for wedding reception packages. Under 80 will be quoted separately . Taxes & gratuities extra  

** $75 will be applied to events with custo m floor plans with an average of less than eight guests per table  
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Gold Wedding Receptioné 
Our Gold Reception Package is designed to free your mind for other details that will make your wedding extra 

special. Your reception package will include:  

 

¶ Choice of banquet room with bridal suite  

¶ Head table  with fabric backdrop  with uplighting  

¶ Round tables of 8, 9 or 10 guests with white linen  

¶ Décor including: chair covers, chair sashes, table runners and table numbers  

¶ Coyote Creek buffet  

¶ Bottle of red and white wine per table  

¶ One drink ticket per guest  

¶ Non -Alcoholic Punch station  

¶ Microphone and podium  

¶ Coat rack  

 
 

Saturday: éééééééééééééééééééééééééééééééééééééééééé$99 per guest  

Friday/Sunday : éééééééééééééééééééééééééééééééééééééé.. $90 per guest  
 

 
*Minimum of 80 guests for wedding reception packages. Under 80 will be quoted separately . Taxes & gratuities extra  

** $75 will be applied to events with custo floor plans with an average of less than eight guests per table  
  
 

 

 
Photo: Stantonõs Photography 
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Hot and Cold Hor Dõoeurvesé  
 

$28 per plattered dozen;  
$31 per served dozen  

A minimum order of 3 dozen per selection is required  
 

Hot  

Shrimp dim Sum Dumplings  - steamed shrimp purse served in bamboo baskets tamari s auce 

Italian Romano Cheese Meatballs  - with authentic tomato basil sauce for d ipping  

Spinach and Feta Cheese Phyllo Pockets  - hand -rolled phyllo pastry pockets simply b aked  

Vegetarian Spring Rolls  - served with Asian BBQ s auce  

Shrimp Gyozaõs - shrimp meat, cabbage, spring onion, gi nger in a rice wrap, pan -fried soy ginger d ip  

Mini Thai Chicken Spring Rolls  - cabbage, ginger, lime, chili peppers, cilantro sweet chili s auce  

Spinach & Cauliflower Pakora - chick pea flour, garam masala, buttermilk served with t amarind sauce  

Chicken Sate  - served with an Indonesian peanut s auce  

Atlantic Scallops & Bacon  - crispy bacon scallops with brandy & horseradish cocktail s auce  

Kim Chi Dumplings  - pork,  cabbage and ginger; served with sesame ginger soy s auce  

Ham & Pumpkin Fritters  - with chipotle crème f raiche  

Pulled Pork Sliders - with coleslaw, red ale BBQ sauce & sweet m ayo 

Grilled Cheese Wedges  ð made with smoked cheddar, jalapeno jack & swiss c heese 

Napoli Flat Bread Triangles  - hand pressed dough, pico de gallo, three cheese blend  

 

Cold  

Bruschetta Crostini  - vine ripe tomato mince with fresh basil, Spanish onion, shaved feta c heese 

Comox Brie Crostini  - with roast garlic, red currant jelly & scallion on rosemary c rostini  

Gazpacho Shooters  - a cool blend of cucumber, tomato, fresh herbs & spices served in a shooter g lass 

California Roll  - kamaboko Crab, kewpie mayo, sriracha, cucumber and a vocado  
 

Vegetarian Roll  - sweet bell pepper, kewpie mayo, sriracha, cucumber and a vocado  
 
Dynamite Rol l  - crispy torpedo prawn, kewpie mayo, sriracha s auce  

 

 
** Please note that all Vegan & Gluten Free orders must be pre -ordered **  
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Reception Plattersé 
Each platter  serves approximately 50 guests  

 
 

Fresh Fruit               $150  
An assortment of seasonal fruit  
 

Vegetable Crudities              $130  
A selection of seasonal vegetables; served with a house -made cream  
cheese dip in a sourdough bowl  

 
BC Cheeses               $170  
Variety of cheeses from the Fraser Valley, Salts Spring Island & Vancouver Island;  

served with fresh fruit, berries & a selection of crackers  
 

International Cheeses             $220  
A fine selection of cheeses from France, Germany, England, Italy, Holland & Canada;  
served with fresh fruit, berries & a variety crackers  

 
Charcuterie               $180  
A variety of house roasted meats & meats from around the world;  

served with oven -baked sourdough buns, assorted mustards, horseradish & gherkins  
 
Deluxe Charcuterie             $250  

A variety of meats from around the world; served with bocconini pearls, antipasto,  
grilled sweet red peppers & warn focaccia breads with balsamic & olive oil  
 

West Coast Salmon Platter            $300  
Steelhead smoked salmon; tandoori salmon; candied smoked salmon; hot & sweet salmon and  
creamy  salmon mousse; served with an assortment of crackers & sliced artisan breads  

 
Prawn Cocktail              $200  
House -poached black tiger prawns served with chili -spiced cocktail sauce,  

brandy chantilly & chipotle crème fraiche and fresh lemon slices  
 
Sush i                $200  

California rolls, dynamite rolls & vegetarian rolls; served with pickled ginger, wasabi  
& soya  
 

Chicken Wings             $140  
Sea salt & pepper tossed wings; served with Frankõs hot sauce & buttermilk ranch  

 
Gourmet Sandwiches            $200  
Chefõs selection of seasonal sandwiches, served warm.  Gluten free & vegan available upon  

pre -request  
 
Sour Dough Bread Bowl              $100  

Served with your choice of: tzatziki; spicy chipotle cream cheese; or Spinach & artichoke dip  
 
Devile d Egg Platter                $6 0 

 
Perogie Platter                 $90  
Feta and spinach perogies served with sour cream  
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Plated Dinneré 
Starter  

(Please choose one)  

 
Mixed Heart of G reens 

cucumber , sun -dried cranberries, pumpkin seeds, & housemade honey d ressing  

~ 
Chefõs Daily Soup Selection  

 

Entree  
(Please choose one)  

 
Prosciutto & Brie Wrapped Organic Free Range Chicken Breast  $44  

served with d uchess potatoes and seasonal v egetables  
 

Braised BC Beef Short Rib  $43  

served with a spiced beer & tomato compote, smashed bacon, cheese p otatoes  
 

Phyllo Wrapped Seared Pacific Salmon  $42  
served in a lemon buerre blanc & jasmine rice & seasonal v egetables  

 

Seared Brome Lake Duck Breast  $45  
served medium with a black currant demi -glace, whipped potatoes & seasonal v egetables  

 

Vegetable -Fed Roasted Pork Chop  $47  
w ith a chipotle maple sauce & a leek, potato c asserole  

 

Grilled Oceanwise Sturgeon Loin Medallions  $53  
in  a chanterelle mushroom sauce and served with seasonal vegetables and a crispy potato c ake  

 

6oz Black Angus Be ef Tenderloin  $59  

seared medium, served with a mushroom d uxelle and a cabernet jus, whipped potatoes & v egetables  

 

Three Chop Rack of Roasted Australian Lamb  $60  

roasted medium with dijon mustard and a pepper berry rub, cointreau jus, whipped potatoes & potatoes & v egetables  

 

Dessert  
Nocturne Hazelnut Torte  

chocolate sponge, hazelnut mousse & chocolate g anache  

 
Mosaic Coffee & Tea Service  

 
 
 

** Please note that all Vegan & Gluten Free orders must be pre -ordered **  
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Willow Buffeté 
Starters  
Marinated Olives  

Warm Artisan Rolls with Butter Patties  
Caesar Salad with Garlic Dressing & Asiago cheese  

Pasta Salad with Olives & a Sun -Dried Tomato Dressing  

Thai Noodle Salad with Sweet Peppers and Five -Spice Sesame Soy Dressing  
Coyoteõs Cabbage Slaw with Sun-Dried Cranberries, Apples and Tarragon Dressing  

 

Chef Attended Carving Station  
Peppercorn Crusted Pork Loin  

Served w ith Apple, Shallot and Calvados Natural Jus, with an Assortment of Mustards  

 

Your Choice of Two Entrees  
 

Fresh BC Salmon Medallions & Cold Water Shrimp  
served with a lemon -beurre blanc & blanched s pinach  

  
Creole Blackened Sea Basa  

fresh  papaya and pineapple s alsa, sautéed garlic & lemon baby kale, crème f raiche  

 
Miso Marinated Boneless BC Chicken Tamari  

served with fresh ginger, s autéed snow peas, grilled pineapple  

 
Vegetarian Cheese Tortellini   

roasted peppers, garlic, tomatoes, Salts Spring Island goat cheese, fresh marinara  

 
Mojo Chicken  

marinated with rosemary, dijon mustard, w ine and spices 

 
Rotini Vegetable Pasta  

primavera style with a tomato rose sauce and asiago cheese 

 
Accompaniments  
Rice Pilaf with Sautéed Vegetables  

Garlic Roasted Potatoes with Sweet Onion  
Fresh Blanched Seasonal Vegetables  

 

Desserts  
Fresh Fruit Platter  

Assorted Bite -Sized Baked sweets  
 

Mosaic Coffee & Tea Service  

 
 

$40 per person  

 
** Please note that all Vegan & Gluten Free orders must be  pre -ordered **  
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Maple Buffeté 
Starters  
Marinated Olives  

Warm Artisan Rolls with Butter Patties  
Caesar Salad with Garlic Dressing & Asiago cheese  

Garden Greens with Crisp Vegetable Garnishes & an Assortment of Housemade Dressings  

Pasta Salad with Olives & a  Sun -Dried Tomato Dressing  
Coyoteõs Cabbage Slaw with Sun-Dried Cranberries, Apples and Tarragon Dressing  

German Potato Salad with Hard -Boiled Egg, Mayonnaise, Dijon, Onion, Celery, Parsley & Peppers  

 
Charcuterie Platter  

House Roasted Turkey Breast & other  Assorted Meats   

 

Chef Attended Carving Station   
Certified Angus Roast Beef  

with n atural au jus, grainy and dijon mustards, beaver hot horseradish  
 

Your Choice of Two Entrees  
Fresh BC Salmon Medallions & Cold Water Shrimp  

served with a lemon-beurre blanc & blanched spinach  
 

Chicken Breast Scaloppini  with Mushrooms  

served with julienne peppers & tomato concasse sauce 
 

Prawn Pesto Penne Rigate  

f inished with a pine nut crumble & asiago cheese  
 

Peppercorn Crusted Sakura Roasted Pork Loin  

served with an apple, shallot & calvados natural jus  
 

Creole Blackened Sea Basa  

fresh papaya and pineapple salsa, sautéed garlic & lemon baby kale, crème fraiche  
 
 

Accompaniments  
Rice Pilaf; Sautéed Seasonal Vegetables; Garlic Roasted Potatoes with Sweet Onion  

 

Desserts  
Fresh Fruit Platter  

Assorted bite -sized baked sweets & cakes  

 
Mosaic Coffee & Tea Service  

 

 
$47 per person  

 
** Please note that all Vegan & Gluten Free orders must be pre -ordered **  
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Coyote Creek Buffeté 
Starters  
Marinated Olives  

Warm Artisan Rolls with Butter Patties  
Caesar Salad with Garlic Dressing & Asiago cheese  

Baby Spinach Salad, Sliced Strawberries, Feta Cheese, Toasted Almonds & a Housemade Honey Vinaigrette  

Pasta Salad with Olives & a Sun -Dried Tomato Dressing  
Coyoteõs Cabbage Slaw with Sun-Drie d Cranberries, Apples and Tarragon Dressing  

Vine Rippened Tomato & Pearl Bocconini Salad, Spanish Onion, Basil, Balsamic & Olive Oil Dressed  

 

Charcuterie Platter  
House Roasted Turke y Breast & other Assorted Meats  

 

Chef Attended  Carving Station   

Certified Angus Roast Beef  

with  natural au jus, grainy and dijon mustards, beaver hot horseradish  
 

Your Choice of Two Entrees  
Steamed Oceanwise Pacific Cod Medallions with Cold Water Shrimp  

w ith a Salt Spring Island mussels & a chardonnay grainy mustard beurre blanc  

 
Fresh BC Salmon Medallions & Cold Water Shrimp  

served with a lemon-beurre blanc & blanched spinach  

 
Grilled BC Chicken Thighs  

marsela spiced & served with cilantro  

 
Black Angus Peppercorn Marinated Beef  

sautéed &  served in a rich red wine peppercorn sauce  

 
Roasted Bone In Rosemary Marinated Chicken  

 

Choose a Ravioli & Sauce  
Lobster, Beef, Butternut Squash or Wild Mushroom Ravioli  

served with sweet roasted peppers and asiago cheese or a brown butter sauce 
 

Accompaniments  
Rice Pilaf; Chefõs Choice Vegetables; Garlic Roasted Potatoes with Sweet Onion  

 

Desserts  
Fresh Fruit Platter  

Assorted Bite -Sized Baked Sweets & Cheesecakes  
 

Mosaic Coffee & Tea Service  
 

$54 per person  

 
** Please note that all Vegan & Gluten  Free orders must be pre -ordered **  
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Western Woods Buffeté 
Starters  

Warm Artisan Rolls with Butter  

Garden Greens with Crisp Vegetable Garnishes, & an Assortment of Housemade Dressings  
Greek Salad with Hot House Sweet Peppers, Feta, Kalamata Olives, Cucumber , Tomato, Spanish Onion  

Thai Noodle Salad with Sweet Peppers, Green Onion, Five -Spice Sesame Soy Dressing  

Vine Ripe Tomato & Pearl Boccoccini, Spanish Onion, Fresh Basil, Balsamic Olive Oil dressed  
 

Platters  
Seafood- a Variety of salmon medallions, Salt S pring Island muscles, manila clams, kamaboko crab, Atlantic shrimp  

Deluxe Charcuterie - house roasted turkey breast & other assorted meats with cheese  

 

Chef Attended Carving Station  
Certified Angus Striploin of Roast Beef  

 
Your Choice of Two Entrees  

Fresh BC Salmon Medallions & Cold Water Shrimp  

served with a lemon-beurre blanc & blanched spinach  
 

Mushroom & Chicken Breast Scaloppini  

served with julienne peppers and tomato concasse sauce 
 

Roasted Garlic Studded Lamb  

served with a pepperberry rub & a blueberry shiraz demi 
 

Poached Seafood Medley  

Salmon, Cod, Red Snapper, Basa, Scallops & Prawns  
f inished with pernod, cream, compound butter & cold w ater red shrimp  

 

Choose a Ravioli & Sauce  
Lobster, Beef, Butternut Squash or Wild Mushroom Ravioli  

served  with sweet roasted peppers and asiago cheese or a brown butter sauce 
 

Accompaniments  
Rice Pilaf; Sautéed  Vegetables; Garlic Roasted Potatoes with Sweet Onion  

 

Desserts  
Fresh Fruit Platter  

Assorted Bite -Sized Baked Sweets & Cheesecakes  
 

Mosaic Coffee & Te a Service  

 

$60  per person  

** Please note that all Vegan & Gluten Free orders must be pre -ordered **  
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Dessert Plattersé  
 

Each platter serves approximately 50 guests  

 
 

 

 
Chocoholic Platter               $200  
Mini brownies, rocky road brownie squares, deep dutch brownies, t iger brownies,  

triple chocolate chu nk brownies & coconut haystack  
 
 

 
Sweet Tooth Platter              $200  
A large variety of different sweet cake selections,  

including chefõs favorite matrimonial; all garnished with fresh berries & garden mint  
 
 

 
Chocolate Covered Profiteroles Platter           $100  
Cream filled choux pastry shells dipped in michel cluizel bittersweet chocolate &  

arranged with fresh berries and garden mint  
 

 

Warm Mini Cake Donut Holes            $1 20 

Tossed with granulated sugar & cinnamon and finished with icing sugar  
 

 
 
Gourmet Jumbo Cookies                 $30/ dozen  

Mix of chocolate chip, white chocolate macadamia nut, oatmeal raisin  
 
 

Gourmet Mini Cookies                           $20/ dozen  
Mix of chocolate chip, white chocolate macadamia nut, oatmeal raisin  
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Banquet Bar Listé 
 

Hosts  can choose to have a host bar, cash bar, toonie bar, drink tickets or combination  for their event  

 
 

Domestic Beer, Ciders/Coolers, Hou se Wine, Domestic Highballs   $6 .50  

Imported Beer          $6.50  
Wine           $7 -$11  

Premi um Highballs         $7-$11  
 
 

 
Please note that all bar require a minimum of $300 worth of beverages purchased to warrant 
a full bar set up.  If you would prefer for your function to not have a bar wit hin the room, 

your guests may purchase beverages within our Creekside Grill Restaurant and bring them 
to their banquet space  
 

 
Self Serve Spiked Punch  
Each punch bowl serves approximately 80 -100 glasses . For served punch service add $50   

 
Vodka Cranberry  & Soda Fruit  Punch        $2 75 
Rum & Mint Mojito           $275  

Sangria Red or White          $2 95 
Orange Mimosa            $315 

Non-Alcoholic Refreshmentsé 
 

Individual Bottles of Pop & Minute Maid Juice       $2.50  
Aquafina Bottled Water          $3.50  

Sparkling Perrier Bottles         $3.50  
Coffee/Tea (unlimited for two  hours)       $2.50  
Coffee/Tea Urn (30 cups)          $7 0  

 
Indian Cardamom Black Tea Urn (30 cups)      $120  
 

Non Alcoholic Fruit Punch (approx. 80 -100 glasses)     $200  
 
Pitcher of Harvest  Valley Orange  Juice , Cranbeberry and Grapefruit   $24  

Pitcher of Pop (Coke, Diet, Sprite, Rootbeer,  or Gingerale)    $15  
Large Sparkling Apple Juice  Bottle        $20 
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Wine Listé 
 

Sparkling  
 
Henkell Troken (Germany)             $35  
Lambertia Prosecco             $45  

 

Rosé  
 
The Ned (Marlborough, New Zealand)          $34  
 

Whites  
 

Wayne Gretzky Pinot Grigio (BC)           $36  
Red Rooster Pinot Blanc (BC)           $29  
 

Sauvignon Blanc  
 
The Ned (Marlborough, New Zealand)           $34  

VQA Peller Family Series (Kelowna, BC)           $29  
 

Chardonnay  
 
VQA Peller Family Series (Kelowna, BC)           $29  

Woodbridge (Lodi, California)             $28  
VQA Calona (Unoaked) (BC)            $25  
 

Reds 
 

VQA Peller Family Series Merlot (Kelowna, BC)        $29  
VQA Red Rooster Merlot (Naramata, BC)           $32  
 

Cabernet Sauvignon   
 

VQA Peller Family Series (Kelowna, BC)           $29  
VQA Calona (BC)             $25  
Woodbridge (Lodi, California)             $28  

Red Rooster Cab/ Merlot (Naramata, BC)          $32  
Wayne Gretzky Cab/ Syrah (BC)           $36  
 

Pinot Noir  
 
VQA Peller Family Series (Kelowna, BC)          $29  

The Ned (Marl borough, New Zealand)          $34  
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Equipment Rentals & Extrasé 
 

A/V & Sound  Equipment  

Podium & Microphone:         Complimentary  

Additional Corded M icrophones:       $35 
Lapel Microphone:         $60  
Wireless Handheld Microphone:       $50 

LCD Projector:         $12 5 
Two way Projector Splitter        $30 
Four way Projector Splitter        $50  

Portable Projector Screen        $45  
Auxiliary &/or HDMI  Cord s       $25  
Portable Microphone  System:       $7 5 

 
Onsite AV Tech       $50/hr for the first 8 hrs, $75 thereafter  

 
 
Eaglequest Guest Open WiFi/ ShawOpen Wifi:     Complimentary  

Easels , Fli p Chart, Paper & Markers:      $10 - $20  
Photocopies (up to 10 complimentary copies):     $0.20 per copy after 10  
 

 

Basic Décor Rentals  
 
Chair Covers (choice of black or white):      $3 per chair  
Black Table Linens:         Complimentary  

White Table Linens:         $8 per table  
Cocktail Tables:         $10 per table  
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Our Recommended Vendorsé 
          DECORATORS 

 

Forevery Occasion   Sunam Events    Champagne Dreams  
604.862.9299    604.773.4000   604.556.9748 
info@foreveryoccasion.ca   info@sunam.ca   champagne.dreams@live.ca  
foreveryoccasion.ca    sunam.ca    champagnedreams.ca  

 

     DJôS 
 

iDJ 778.230.5667 

That Awesome DJ Guy 604.239.3260 

Spin Doctor DJ & Entertainment 604.655.7468 or 604.306.7540 

 

        PHOTOGRAPHERS 
 

Stantonôs Photography        Heaton Photography 

604.597.6686        604.837.5765 

stantonsphotography@shaw.ca       heatonphotography@live.com 

www.stantonsphotography.com       www.heatonphotography.ca  

 

     PHOTOBOOTHS 
 

   Langis          Dynamic Weddings   
   778.246.3547        604.837.5765 
   langisflipbooks@gmail.com      info@dynamicweddings.ca 
   langisflipbooks.com        dynamicweddings.ca  
 

                 VIDEOGRAPHERS 
 

   Flipvision        Dynamic Weddings   
   604.726.5993        604.837.5765 
   info@flipvisionpro.com       info@dynamicweddings.ca 

   flipvisionpro.com        dynamicweddings.ca  
  
              AV, SOUND, LIGHTING        LIMO 

 

   Canadian DJ Inc.        Boss Limo  
   604.999.8090        604.592.2677 
   info@canadiandj.ca                   info@bosslinos.ca 
   www.canadiandj.ca       www.bosslimos.ca 
 

                  FLORIST, CAKE, BALLOONS  
 

Gloriaôs Flowers & Gifts    Just Cakes Bakeshop        Ballooniverse 
604.576.8885     604.503.5577                     778.277.3344 
gloria@gloriasflowers.ca   contact@justcakesbc.com       ballooniverse@hotmail.com 
www.gloriasflowers.ca     www.justcakesbc.com                    ballooniverselangley.com 

 
           OTHER 

 

   BU Letters       Mur de Fleurs   Jayna Marie Make Up 
   604.788.1550       604.828.6988                           N/A 
   buletters@gmail.com                  murdefleurs@gmail.com          jaynamariemakeup@gmail.com 
   www.buletters.com       www.murdefleurs.ca   www.jaynamarie.com  
 
 

mailto:info@foreveryoccasion.ca
mailto:info@sunam.ca
mailto:champagne.dreams@live.ca
mailto:stantonsphotography@shaw.ca
http://www.stantonsphotography.com/
http://www.heatonphotography.ca/
mailto:langisflipbooks@gmail.com
mailto:info@flipvisionpro.com
mailto:info@canadiandj.ca
http://www.canadiandj.ca/
http://www.bosslimos.ca/
mailto:gloria@gloriasflowers.ca
mailto:contact@justcakesbc.com
http://www.gloriasflowers.ca/
http://www.justcakesbc.com/
mailto:buletters@gmail.com
mailto:murdefleurs@gmail.com
http://www.buletters.com/
http://www.murdefleurs.ca/
http://www.jaynamarie.com/
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Contact Usé 
 

Thank you for your interest in hosting your wedding at Eaglequest Coyote Creek. Let us make your 
special day come to life  and take care of all of the fine details . For more information or to book your 
viewing time, please contact our Sales & Event Planning  Manager, Alex at  604 -597 -4653  or by email 

at abarboutis@eaglequestgolf.com .  
 

 

 
 
 
 
 

 
 

Photo: Stantonõs Photography 
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