
WEDDINGS ON CANOE LAKE!
If you are looking for a back-to-basics, rustic, summer-camp style wedding – look no

further! The sunny shores of Camp Ahmek on Canoe Lake are available to book for your special
day during the month of September any time after Labour Day.

Camp Ahmek is located on Canoe Lake in the heart of the beautiful Algonquin Park,
Ontario. The camp is very rustic with the majority of the cabins without electricity or plumbing
or heating in any cabin. There are a few exceptions for older guests and the wedding party.
Cabins hold anywhere from 1 to 6 people and are located across the sprawling 50 acre property.
A map of the camp can be found here.

We are able to accommodate up to 200 people. Please note that there is a minimum
guest count for a wedding at Camp Ahmek- see below for more detail. There are a variety of
romantic backdrops for your ceremony and the expansive Dining Hall is perfect for your
reception, dinner and entertainment. (Note- the Dining Hall is not heated but has two large
open hearth fireplaces.)
Our onsite caterer, Algonquin Catering, will work with you to create your desired menu. Any
meals outside of the reception dinner itself will be set up and served buffet style. Please note
that the TSC staff are not licensed to serve alcohol and as such, you will need to provide your
own liquor license and ‘smart-servers’.

The property is yours exclusively for the weekend and guests receive a breakfast each
morning, Saturday lunch and a welcome BBQ on the Friday night as part of the accommodation
fee (with standard meal menu only).
For a weekend event, activities are important! A Camp Ahmek wedding includes the use of our
waterfront (swimming, canoeing, sailing, kayaking and paddle boarding) as well as the tennis
courts, basketball courts and sports field.

We invite you to visit our website, www.taylorstattencamps.com, for photos and videos to see
more of the camp!

Thank you for your interest in the Taylor Statten Camps as a location for your wedding. Please
do not hesitate to contact us at 416 486 6959 should you have any questions.
Kindest Regards,
THE TSC TEAM

https://www.taylorstattencamps.com/camp-ahmek-for-boys/ahmek-map/
http://www.taylorstattencamps.com


ACCOMMODATIONS

All guest accommodations are the same cabins used by our campers and staff throughout the
summer children’s camping season. As such, it is important to remember that they are very
rustic in nature and without electricity, heat or plumbing of any kind. The beds are single camp
cots.

For wedding parties and immediate family members, we have a few larger accommodations
that have electricity and indoor plumbing – perfect for elderly relatives and for the wedding
party to prepare for your special day!



FACILITIES

The dining hall and the washroom complex are located in the main camp area. The dining hall is
used for meals, your reception and entertainment! If the weather permits, you are also
welcome to have some meals outside on the beach. In the dining hall, there is a stage area at
one end of the hall that is perfect for a band or DJ, a dance floor and a bar.

The central washroom and shower facilities are located behind the dining hall.



ACTIVITY AREAS

Camp Ahmek has many activities available for you and your guests! Wedding events have
access to swimming, canoeing, sailing, kayaking, paddle boarding, tennis, basketball and field
sports.



WeekendWedding Rates

Larger Wedding

(minimum 125 guests per night for both Friday
and Saturday night)

2024 rates TBD

Smaller Wedding

(Minimum 75 guests per night for both Friday
and Saturday night)

2024 rates TBD

Notes: Menu selections are based on our standard menu offerings herein but can be customized
to suit the wedding couple.

Additional charges for meal changes and upgrades may apply.

*** the rate for children 12 and under is 60% of the adult rate and children 3 and under are free
of charge but do not count towards the minimum number of required guests

*** TSC cannot book and charge your wedding guests individually. The entire booking must be
agreed to, contracted and paid by the one entity renting the facility.



Food and Beverage
Menu Option 1 – Baseline Option

Friday Dinner- BBQ dinner
Mixed Green salad; pasta salad, hamburgers, hot dogs, lettuce, tomato, pickle, onion, and
condiments, Buns, assorted cookie desert

Saturday Breakfast - Buffet
Full Buffet breakfast- yogurt, fresh fruit salad, granola and cereals, hot oatmeal, assorted
muffins and croissants, scrambled eggs, home fries, French toast, bacon, sausage, toast, orange
juice, coffee and tea, milk

Saturday Lunch – Grilled Cheese
Gourmet Grilled Cheese- curly fries, Caesar salad, clam chowder, mixed fruit trays, orange juice

Saturday Dinner – See below

Saturday Evening- Late Night Snack
Assorted party platters- Chicken Wings, poutine, nachos

Sunday Breakfast- Continental Breakfast
Continental Breakfast- yogurt, fresh fruit salad, granolas and cereals, hot oatmeal, assorted
muffins and croissants, assorted toasts, orange juice, coffee and tea, milk



Menu Option 2 – Upgraded Menu

Friday Dinner – BBQ Dinner
BBQ: Greek salad, Potatoes salad, Grilled Dijon Chicken Breast, Grilled Italian sausage, lettuce,
tomato, pickle, onion, and condiments, Cheese Bread assorted cookie desert, Tap Water and
Pop

Saturday Breakfast - Buffet
Full Buffet breakfast- yogurt, fresh fruit salad, granola and cereals, hot oatmeal, assorted
muffins and croissants, mini quiche, Smoke Salmon Platter with cream cheese, bagel, sliced and
sliced red onion home fries, French toast, bacon, sausage, toast, orange juice, coffee and tea,
milk

Saturday Lunch - Tacos
Tacos – Shredded chicken, Fried Fish and Veggie Black Bean Tocos with all the fixings including:
Chicken-Shredded, Fried, but not breaded, Veggie-Black Beans, Rice & Red onions, Chopped
Lettuce, Diced Tomato, Cheddar Cheese, Monterey or Pepper Jack Cheese, Green onions,
Jalapenos, Sour Cream, Guacamole, Salsa, Hot Sauce, Spicy Mayo, Corn Tortilla Chips, Flour
Tortilla, Orange Juice

Saturday Dinner – see below

Saturday Evening- Late Night Snack
Assorted party platters- Chicken Wings, poutine, nachos

Sunday Breakfast- Continental Breakfast
Continental Breakfast- yogurt, fresh fruit salad, granola and cereals, hot oatmeal, assorted
muffins and croissants, assorted toasts, orange juice, coffee and tea, milk



Saturday Dinner Options

Saturday Wedding Dinner – Baseline Menu
Appetizers:

 Chicken and Beef Satay Grilled chicken skewers drizzled with Satay sauce.
 Caprese Skewers Fresh mozzarella, grape tomatoes, and basil drizzled with balsamic

glaze.
 Crab Stuffed Mushroom CapsMushroom caps stuffed with a delicate crab mixture and

drizzled with white wine and parsley butter. Topped with Parmesan toasted
breadcrumbs.

Main Course
 Roasted Pork Tenderloin Seasoned pork loin topped with a white wine and mushroom

demi glaze or a warm cherry glaze.
or:

 Grilled Sirloin 6-ounce sirloin delicately seasoned and grilled to juicy perfection with a
demi glaze.

or:
 Seared Salmon in Dill Sauce Baked salmon in a lemon dill cream sauce topped with

fresh parsley and herbs
Sides

- Sweet potato & gruyere au gratin
- Bok Choi, tri color pepper ginger stir fry
- Brussel sprouts cooked with bacon, garlic with a balsamic reduction

Dessert
- Mini Fruit Tarts Chef’s selection



Saturday Dinner – Upgraded Menu Option
Appetizers

 Meatballs Classic, marinara, Swedish, or BBQ.
 Egg Rolls or Spring Rolls Crispy vegetable egg rolls served with sweet and sour dipping

sauce.

Main Course
- Chicken Marsala Breaded chicken breast lightly sautéed and tossed in a rich Marsala

wine sauce with wild mushrooms.
Sides

- Roasted red skin potatoes with garlic rosemary
- Medley of vegetables

Dessert
- Mini Fruit Tarts Chef’s selection

Note- All food is served on camp ‘Melmac’ and buffet style. Any rentals for different flatware or
plating are the responsibility of the wedding group.

Note- these dinner options are priced Buffet style similar to all other meals. We do not offer
plated servings but occasionally can offer family style service at an additional cost depending on
the menu.

Wedding cakes provided by wedding party.

If you prefer something different than what is listed above, Lakeside can provide a variety of
options for the reception cocktail hour, dinner and late night snacks that can be customized to

suit your tastes and preferences.

The guest accommodation fee includes the standard meal menu above for the other four meals
of the weekend. It includes one late night snack offering- a second is available to be be priced

upon request.



DECORATIONS & SOUND CONSTRAINTS
All decorations must conform to fire ordinance rules. The camp does not allow guests to

affix anything to the walls, floors or ceilings with nails, staples, push-pins or other methods
unless approved by camp management during planning. Open flames (i.e. candles) are strictly
forbidden at all times and will not be allowed under any circumstances.

Decorations and all decorating are the responsibility of those renting the facility.

TSC does not supply nor install any decorations, table fixings, centrepieces, lighting, etc. We are
not able to supply any special wedding needs such as alters, signing tables, registers, chairs etc.

Our dining hall chairs and tables are available to be re-arranged to suit your needs for the
ceremony, including removing them from the dining hall to the adjacent beach weather
permitting. There is a standard ceremony setup included in the fee. This includes one camp
bench seat per person, a dining hall table for signing, setup and tear down of the ceremony
event. The standard location is adjacent to the Wigwam Bay Bridge. Or if you prefer, you can
rent your own chairs and signing table and have them arranged with your own workforce.

We strongly recommend you engage a professional wedding planner who understands what
the TSC wedding setting is like and what we are able to provide and what we are not.

Confetti or rose petals cannot be used in Algonquin Park.

As the camp is located in Algonquin Park, with adjacent cottagers, all music must be turned off
no later than 12:30am.

If you and your family are suited to this rustic style of wedding in one of the most beautiful
natural settings in Canada, please contact us and we look forward to working with you to plan
your special event.

TSC
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