TOP 10 QUESTIONS

Do you have to make reservations? Yes! We
always suggest to book as soon as you have a
date in mind.

Do you go if it is raining? Yes, our boats are com-
pletely enclosed.

Are your boats wheelchair accessible? Yes,
please let us know when reserving so we can
arrange seating.

Are your boats licensed? Yes. Each boat is li-
cenced under the L.C.B.O. and Transport Canada.

Are your boats air-conditioned? No, however
they are well ventilated.

Is gratuity included in the prices? Gratuity is in-
cluded in any of our Private Cruises. All other
cruises do not include gratuity. If you wish to
leave gratuity, you may add it to your payment or
leave it at your table.

Do you have special rates for children? Children
ages 6-12 are 1/2 price, 2-5 are S5, under 2 are
no charge. We ask that all children are well super-
vised by an adult in your party.

What is the difference between your lunch and
dinner meal? All our cruises feature a 3-course
roast beef menu. The lunch meal is pre-plated in
our kitchen and served to your table. The dinner
meal is carved and served at your table and the
portion size is larger than lunch.

Do you have menu substitutions? We can substi-
tute the roast beef portion with pasta or chicken.
We also have a diabetic, gluten and lactose free
substitutions. All substitutions must be ordered 24
hours prior to cruise.

What do you do for special occasions? The cap-
tain can make an announcement during your
cruise or at an additional cost a decorated cake
can be presented along with the announcement.

Grand River Dinner Cruises has been owned
and operated by the Albin family since 1978.
On the boats, the Grand River Belle, the
Grand River Princess and the Grand River
Queen, the dining area is completely en-
closed and each table is positioned at a win-
dow to give an excellent view of the river.

The promenade deck, that surrounds the din-
ing area, allows everyone to stroll the deck or
sit and enjoy the scenery. The highlight of all
our packages is the delicious 3-course roast
beef meal. In 2000, “The Landing” was built
that houses a 150-seat auditorium where
“The Blazing Fiddles” perform, and a large
craftshop filled with crafts from local artisans.

The Albin family invites everyone to come
and enjoy an unforgettable day or evening
along the tranquil banks of the Grand River.

The Albere Samity

PAYMENT INSTRUCTIONS

We require full payment 10 days prior to
the cruise for groups of 10 people or
more. Groups less than 10 people will be
required to give a Visa or Master Card to
hold the reservation and then full payment
on arrival.

Cancellation Policy:
We require 24 hours notice

RESERVATIONS REQUIRED FOR
ALL CRUISES!

Cruising the Grand since 1978

2012 SCHEDULE

Cruises available May 22
to September 30

Reservations are required
for all cruises!

36 Brant County Road 22
Caledonia, On N3W 2G9
Phone: 905-765-4107
Toll Free: 800-847-3321

WWW. grandrivercrujses .ca




LUNCHEON
CRUISE PACKAGE

3 hour cruise + lunch + Music Show

B egin your day in “The Landing” with a complimentary
coffee and muffin and shopping in our large Craft
Shop. Enjoy an interesting audiovisual presentation about
the Grand River followed by a fabulous live Music Show
featuring “The Blazing Fiddles”. You will then embark on a 3
hour cruise featuring a sumptuous 3-course roast beef
lunch. During the cruise your captain gives an informative
commentary.

Your day’s schedule:

11:00-11:30 Complimentary coffee & muffin, craftshop open
11:45 A/V presentation about the Grand River

12:00 LIVE Music Show featuring “The Blazing Fiddles”
12:45 3 hour luncheon cruise

1:00 3-course roast beef lunch

3:00 Refreshments served on return trip

3:45 Return to dock, baked goods available

Menu: Home-baked bread, garden salad, roast beef, vege-
tables, mashed potatoes, home-baked apple pie, tea/coffee

Available: Monday to Saturday

Rate per person:
Groups of 1-34 people: $47.00 (includes tax)
Groups of 35 or more: $42.00 (includes tax)
Gratuity not included

SUNSET DINNER
CRUISE

3 hour cruise + casual fine dining

E njoy dining on the scenic waters of the Grand River during
a 3 hour cruise. Savour the aroma of roast beef as a gener-
ous slice is carved at your window table during a sumptuous 3-
course dinner. Relax on the promenade deck and take in the
beautiful river scenery. Whether it’s a romantic evening for two
or a night out with friends, this cruise is a memorable evening
on the Grand.

Your evening includes:

(] Refreshments on arrival in “The Landing”
Shopping in our craft shop before cruise
3 hour dinner cruise on the Grand River

Appetizers served upon boarding

3-course roast beef dinner carved at your table

Menu: Cheese appetizers served upon boarding, home-baked
bread, garden salad, roast beef carved at your table, vegetables,
mashed potatoes, strawberry shortcake, tea or coffee

Available: Friday, Saturday and Sunday

Departure:

Friday and Saturday: 6:00 p.m. for 3 hours

Sunday: 5:00 p.m. for 3 hours

**In September: 5:00 departure Friday, Saturday and Sunday

Rate per person: $47.00 (includes tax) Gratuity not included

Spring Special!
Cruise between May 22 and June 10 and receive $5 off per person

SUNDAY LUNCH CRUISE

2-1/2 hour cruise * lunch

Departure: 12:00 Noon for 2-1/2 hours

| 1: njoy a relaxing afternoon on the Grand River. Our famous 3-course roast beef lunch is served to your table while your captain gives an
informative commentary. An ideal cruise for families with children or a day exploring Grand River Country.

IMenu: Home-baked bread, garden salad, roast beef, vegetables, mashed potatoes, strawberry shortcake, tea/coffee.
Complimentary coffee and pastries are available prior to boarding in “The Landing”.

Rate per person: $4000 (includes tax not gratuity)

PRIVATE SUNSET
DINNER CRUISE

3-1/2 hour cruise + casual fine dining

C ruise the Grand on your own private boat! This 3-1/2 hour
cruise includes our famous 3-course roast beef dinner that
is carved at each linen draped table. You may decorate the boat,
bring your own music, choose your departure time, serving time
and length of cruise. A memorable evening for any special
occasion.

Menu: Cheese appetizers served upon boarding, home-baked
bread, garden salad, roast beef carved at your table, vegetables,
mashed potatoes, strawberry shortcake, tea/coffee/soft drinks

Available:  Monday to Sunday
Departure: Anytime after 5 pm

Rate per person:

Monday to Thursday:
Groups of 25-34 people: $47.00 (tax & gratuity included)
Groups of 35 ormore S 40.00 (tax & gratuity included)

Friday to Sunday Rate: 547.00 (tax & gratuity included)

Monday to Thursday we require a minimum of 25 people, Friday and
Sunday we require a minimum of 35, Saturday we require a minimum of
50 people.

PRIVATE LUNCH CRUISE

3 hour cruise + lunch

his cruise is ideal for more casual celebrations. During

this 3-hour cruise a 3-course roast beef lunch is served to
your linen draped table. You may decorate the boat and bring
your own music to add to the festivities.

Available: Saturday and Sunday

Menu: Home-baked bread, garden salad, roast beef, vegeta-
bles, mashed potatoes, strawberry shortcake, tea/coffee/soft
drinks

Departure: 12:00 Noon for 3 hours

Rate per person:
Saturday: 544.00 (tax & gratuity included)

Sunday: 540.00 (tax & gratuity included)

Minimum of 35 people required

VISIT WWW.GRANDRIVERCRUISES.CA FOR MORE CRUISES AND INFORMATION!




