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CARLU

Transport your guests back to an era of worldly glamour at The Carlu. Renovated to the nines, The Carlu is an
exceptional venue for stylish and sophisticated weddings, live entertainment performances, gala fundraisers,
and countless other occasions. From a sun-soaked exchange of vows in the Sky Room to an elegant cocktail
reception around the Lalique fountain, The Carlu’s stunning architectural features will make your celebration
one to remember through the ages. The handsome multi-functional space features four distinct rooms ready to
accommodate any social or corporate need. Equipped with state-of-the-art A/V technology and two full-service

kitchens, modern amenities complement The Carlu’s historic charm.
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THE HISTORY

Originally opened in 1930 as “Eaton’s Seventh Floor,”
The Carlu was spearheaded by businessman Timothy
Eaton. Lady Eaton, who aspired to bring high society
and world-class culture to Toronto, was actively
involved in the planning and design of Eaton’s College
Street and the Seventh Floor. To realize her desire for
style and elegance, she commissioned famed French
architect, Jacques Carlu.

Carlu was renowned for his masterpieces in
the Art Moderne style, known as streamlined
monumentalism for its clean lines and grand scale.
The Seventh Floor exemplified this style in every
element, including the colour palette, architectural
details, artwork, room appointments, as well as the
glorious Lalique fountain gracing the centre of The
Round Room. In fact, it is said that the sheer beauty
and unique shape of The Round Room may have
inspired the design of The Rockefeller Center’s
iconic Rainbow Room.

In 2003, the space at 444 Yonge St. in College
Park was reopened as “The Carlu” event venue
after an extensive restoration. Now recognized as
one of Toronto’s best examples of Art Moderne
architecture, The Carlu has been designated as a
National Historic Site of Canada, and has played
host to royalty on several occasions, as the preferred
space for high profile social fetes, conventions, and
corporate celebrations.
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EVENT ENHANCEMENTS

* Sky Room candle wall
*  Round Room round dance floor
» Concert Hall uplit staircase

* Red carpet

WHAT'S INCLUDED

The following are included with your booking:

e Service staff
» Standard black linens
(tablecloths & napkins)
e 60” round tables & 30” cruiser tables
* Leather dining chairs
* Dinnerware, table flatware, glassware & barware
* Candles
» Table numbers

* Select in-house seating

VENUE COSTS

Your Event Specialist will work with your vision
and budget. Room rentals and minimum spend
requirements vary by day of the week and the
timing of your event.

OTHER COSTS TO CONSIDER

e Audio Visual Components

* Coat Check

* Event Insurance

*  Venue Security

* Additional lounge/soft seating
* Cake & cupcake service fees
* $400 for on-site ceremonies

*  SOCAN legislated music fee
(government-mandated)

» RE:SOUND legislated music fee
(government-mandated)




QUICK FACTS

* Located in downtown Toronto
at the corner of Yonge & College

* Direct TTC access
* Underground public parking for 1,100 vehicles
* 47,532 square feet

* Two freight elevators and one loading dock

Two guest elevators (with potential access to four)

Full backstage with dressing rooms
and green room

State-of-the-art AV capabilities

In-floor power available for food stations,
trade show booths, etc.

KRISTA MACKINNON

























































(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (DF) Dairy-Free



WINE LIST

%V

sparkling

Can Xa Cava Brut, Catalunya, Spain

Canti Prosecco, Veneto, Italy

Cave Spring ‘O&B Sparkle & Buzz’, Niagara, Ontario

Henry of Pelham ‘Cuvée Catharine’ Rosé Brut, Niagara, Ontario
Taittinger Brut Réserve, Champagne, France

Moét & Chandon, Champagne, France

white

Cave Spring ‘O&B White’ Chardonnay, Niagara, Ontario

Fontamara Pinot Grigio, Terre di Chieti, Italy

White Cliff Sauvignon Blanc, Marlborough, New Zealand

Fox Brook Chardonnay, Sonoma County, California

Cave Spring ‘Canoe’ Riesling, Niagara, Ontario

Mission Hill ‘Five Vineyards’ Pinot Grigio, Okanagan Valley, British Columbia
Tin Roof Chardonnay, Sacramento Delta, California

Kenwood Sauvignon Blanc, Sonoma County, California

Kendall-Jackson ‘Vintner’s Reserve’ Chardonnay, Sonoma County, California

red

Cave Spring ‘O&B Red’ Cabernet Franc, Niagara, Ontario
Fontamara Quattro, Abruzzo, Italy

Gérard Bertrand Cabernet Sauvignon, Pays d’Oc, France
Fox Brook Cabernet Sauvignon, Sonoma County, California
Tilia Malbec, Mendoza, Argentina

Rocca delle Macie ‘Chianti’, Tuscany, Italy

The Embrace Gamay Noir, Niagara, Ontario

Stoneleigh Pinot Noir, Marlborough, New Zealand
McManis Merlot, Lodi, California

Mission Hill ‘Reserve’ Shiraz, Okanagan Valley, British Columbia
Kenwood Cabernet Sauvignon, Sonoma County, California

Looking for something in particular? Please speak to your event specialist for details.

(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (DF) Dairy-Free
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BEVERAGES

%V

basic bar

Smirnoff Vodka

Tanqueray Gin

El Dorado 3 Year Old Rum
Canadian Club Rye

J&B Rare Scotch

premium bar

Ketel One Vodka

Bulldog Gin

Havana Club Afiejo Reserva Rum
Crown Royal Rye

Bulleit Bourbon

Johnnie Walker Red Label Scotch

ultra premium bar

Belvedere Vodka

Dillon’s Gin

Havana Club 7 Year Rum

Lot No. 40 Rye

Maker’s Mark Bourbon

Johnnie Walker Black Label Scotch

(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (DF) Dairy-Free

per oz

per oz

per oz

10.

12.



BEVERAGES
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after dinner drinks

Amaretto, Baileys Irish Cream, Kahlua per oz 10.
Courvoisier VS, Martell VS, Grand Marnier per oz 16.
tequila

Sauza Silver per oz 10.
Don Julio Blanco 17.
scotch

The Glenlivet 12 Year Old per oz 16.
Highland Park 10 Year Old 16.
The Macallan Gold 18.
Talisker 10 Year Old 20.
beer

Domestic 8.50
Import 9.50
Cider 9.50
Craft 10.50
Craft (can) 12.

Open host bar available in addition to bar package options. Please note a minimum of $500 bar sales before tax and
gratuities is required, or a bartender charge of 8150 will be added to your bill.



BEVERAGES

%V

signature cockeail

Let our bar manager create a cocktail specific to your event!

the natacha

Inspired by the heritage of the Carlu, featuring Natacha Carlu’s favourites from the 1930s

Aviation
Gin, Luxardo, Créme de Violette, Lemon, Cherry

Vesper Martini
Vodka, Gin, Lillet Blanc, Lemon Twist

Old Fashioned
Whiskey, Aromatic Bitters, Sugar Cube, Orange Peel

true north

The 6ix
Pisco Brandy, Strawberry Syrup, Lemon, Egg Whites,
Grapefruit & Cardamom Bitters

Montreal Royal
Vodka, Créme de Cassis, Maple Syrup, Cider,
Lemon, Thyme

Green Gable
Vodka, Rosemary Syrup, Lime

The Rockies
Vodka, Clamato, Worcestershire Sauce, Tabasco,
Pepperette, Spicy Bean, Celery, Pearl Onion

Remai
Vodka, Blackberry & Star Anise Syrup, Lemon, Soda,
Dehydrated Blood Orange

Forget Me Not
Vodka, Elderflower Liqueur, Lemon, Blueberry Syrup,
Soda, Edible Flowers

18.50

17.

16.

24.50

14.

14.

15.

15.

16.

Soixante-Quinze
Ungava Gin, Lemon, Housemade Simple Syrup,
Sparkling Wine

Ward 8
Whiskey, Orange, Lemon, Grenadine

Crystal Palace
Whiskey, Aperol, Amaro Averna, Lemon

Rainy Friday
Gin, Chartreuse, Rosemary Syrup, Lemon,
Ginger Beer

Northern Lights
Vodka, White Cranberry Juice, Soda, Cherry

-40
Rum, Coconut Milk, Milk, Chocolate

Screech Me In
Screech Rum, Ginger Beer, Aromatic Bitters, Aquafaba

Churchill
Gin, Chamomile, Lemon, Honey

Klondike
Rye, Frangelico, Nutmeg Syrup, Gold Flakes

Pick your favourite cocktail or choose them all at a package price. Ask your Event Specialist for details.

mp.

24.

14.

19.50

16.50

11.

13.

13.

11.

16.



BEVERAGES

- -
holiday cocktails

From our family to yours!

Bon Voyage 13.
Gin, Lemon, Strawberry, Basil, Soda

The Jacques 13.
Sparkling Wine, Gin, Cherry Brandy, Cherri-Lu, Cranberry

Valley Road 13.
Whiskey, Apple Cider, Vermouth, Maple Syrup, Apple, Cinnamon

Pomegranate Moscow Mule 14.50
Vodka, Grapefruit, Pomegranate, Lime, Jalaperio, Ginger Beer, Mint

Café Cody 16.50
Vodka, Baileys, Coffee, Chocolate

Gingerbread Eggnog 17.

Vodka, Kahlua, Eggnog, Molasses, Ginger, Cinnamon Sugar, Whipped Cream



BEVERAGES

%&V

non-alcoholic

Bottled Juice

Brewed Coffee, Served

Selection of Teas, Served

Soft Drink

Sparkling or Still Mineral Water (Individual)
Sparkling or Still Mineral Water (750ml)
Juice, Self-Serve Pitcher (1L)

(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (DF) Dairy-Free

each
per person
per person
each
each
each
each



BAR PACKAGES

priced per person

%V

soft bar

Pop, Juice, Coffee & Tea
25.

10. when in addition to premium or ultra premium package

premium package

Open bar for one hour reception before dinner
and for five hours after dinner

Premium Bar Rail

Ketel One Vodka, Bull Dog Gin,

Havana Club Anejo Reserva Rum, Crown Royal Rye,
Bulleit Bourbon, Johnnie Walker Red Label Scotch,
Triple Sec, Campari, Vermouth

Beer
Import & Domestic

House Wines
Cave Spring ‘O&B White’ Chardonnay
Cave Spring ‘O&B Red’ Cabernet Franc

Non-Alcoholic Beverages
Pop & Juice, Coffee & Tea
60.

ultra premium package

Open bar for one hour reception before dinner
and for five hours after dinner

Sparkling Toast
Bar Bites
Selection of Gourmet Bar Snacks

Ultra Premium Bar Rail

Belvedere Vodka, Dillon’s Gin, Havana Club 7 Anos Rum,
Lot No. 40 Rye, Maker’s Mark Bourbon, Johnnie Walker
Black Label Scotch, Amaretto, Baileys Irish Cream, Kahlua,
Triple Sec, Campari, Vermouth

Beer
Import & Domestic

Wine

Fontamara Pinot Grigio

Fontamara Quattro

or

White Cliff Sauvignon Blanc

Gérard Bertrand Cabernet Sauvignon

Non-Alcoholic Beverages
Bottled Water, Pop & Juice, Coffee & Tea
77.

(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (DF) Dairy-Free





