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Plated Menu
105. per person · 20 person maximum 

choose two appetizers, three mains and two desserts

Appetizers

Caesar Salad romaine, pork belly, parmigiano-reggiano, creamy horseradish dressing  
Panzanella heirloom tomatoes, cucumber, bell pepper, focaccia, basil, red wine vinaigrette (V)(DF) 
Compressed Melon & Capicola Salad vidalia onions, oat crumble, cranberries (V) 
Artisan Salad artisanal greens, pickled red onions, toasted almonds, roasted apple vinaigrette (V)(DF)(GF) 

Mains

Braised Beef Shortrib pomme purée, mushrooms, crispy onions, veal jus (GF) 
Shrimp Risotto shrimp, roasted tomatoes, saffron, lemon crème fraîche (GF) 
Seared Cod beluga lentil salad, charred scallion & tomato vierge (DF)(GF) 
Seared Ribeye fried yukon potato, roasted carrot, smoked tomato jus (DF) 
Chicken Suprême thyme roasted baby potatoes, lemon & caper butter sauce (DF) 
Grilled King Oyster Mushroom white bean ragoût, charred kale, mushroom jus (VG)(DF)(GF)

Desserts

Roasted Apple Tart oat Crumble, maple ice cream (V) 
Chocolate Orange Cream chocolate crémeux, freeze-dried orange, orange gel (V)(GF) 
Saskatoon Berry Panna Cotta saskatoon berry panna cotta (GF) 
Brown Sugar Pavlova aquafaba, prosecco macerated berries, mint (VG)(GF) 
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Canapés
priced per piece · minimum order of one dozen per item

4 pieces per person recommended for a one-hour reception

Vegetarian

Gougère everything spice, gruyère (V) 4.

Mac & Cheese Croquette housemade catsup (V) 4.

Crispy Cauliflower avocado cream, cilantro (VG)(DF) 4.

Eggplant Caponata gluten-free cracker, cherry tomato, toasted sunflower seeds (VG)(DF)(GF) 4.

Truffled Cashew  focaccia, wild mushroom, chive (VG)(DF) 4.5

Whipped Goat Cheese watermelon, radish, tomato & fennel relish (V)(GF) 4.5

Seafood

Cured Salmon Sushi Roll nori, sushi rice, cucumber, kewpie (DF)(GF) 4.

East Coast Oyster whisky & green apple mignonette (DF)(GF) 4.5

Sesame Seared Tuna chipotle aïoli, scallion (DF)(GF) 4.5

Cod Fritter remoulade 4.5

Tempura Shrimp smoked cocktail sauce 5.

Lobster Taco avocado, cilantro, lime (DF) 6.5

Meat

Chicken Satay compressed pineapple, sweet & sour glaze (DF)(GF) 4.

Braised Chicken Quesadilla avocado crema, monterey jack cheese 4.5

Cheeseburger Profiterole monterey jack, roma tomato  4.5

Pork Belly Bao kimchi aïoli, pickled carrot, cilantro 5.

Steak Frites crisp waffle fries, truffle vinaigrette 5.5

Pork Rillette crostini, dijonnaise (DF) 5.5

Table Platters (priced per person · minimum 10 people )

Vegetable Garden fresh dip, assorted crudités, corn tortilla chips 9.

Cured Meats house pickled vegetables, house mustard, artisan bread 15.

Canadian Cheeses fresh fruit, compote, smoked nuts, artisan crostini 15.

Shrimp Cocktail cocktail sauce, lemon (DF)(GF) 15.

Oyster Platter mignonette, nasty sauce, lemon, horseradish (DF)(GF) 16.

Chef’s Selection
Not sure what to select? Leave it to Chef, who will create a seasonally inspired selection

of four canapés per person, which will include one vegetarian, seafood and meat creation.
18. per person
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Beverages
priced per drink

Non-Alcoholic

Soft Drink  5.

Freshly Brewed Coffee  5.

Tea  4.75

San Benedetto (Sparkling) 750ml per person 8.

San Benedetto (Still) 750ml per person 8.

Freshly Squeezed Juice  6.

Signature Mocktail from 7.

Standard Bar Rail
Tanqueray Gin 8.

El Dorado 3 yr Rum, Ketel One Vodka 9.

Espolon Blanco Tequila 10.

Premium Bar Rail
Appleton Rum 8.

Lot No. 40 Rye, Buffalo Trace Bourbon 9.

Belvedere Vodka, Hendrick’s Gin 12.

Signature Cocktail from 12.

Martini from 18.

Single Malt Scotch from 13.

Bottled Beer & Cider
Domestic 8.

Import 8.
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Signature Cocktails

Alchemy Sangria – 15 (2.75oz) 

amalaya malbec, bols apricot brandy, soda, 

crème de cassis, orange, demerara syrup

Jail Bait – 20 (3oz) 

ketel one vodka, cocchi rosa,  

st-germain elderflower liqueur, 

moscato, lime

Secret Garden – 17 (3oz) 

empress 1908 gin, moscato, cucumber sage gomme 

syrup, lime, soda

Clueless – 19 (1.75oz) 

espolòn tequila reposado, montelobos mezcal, 

blueberry, pomegranate, jalapeño tajín spice

Every Day I'm Trufflin' – 17 (2oz) 

truffle fat washed old grand dad bourbon, 

strawberry, lemon, champagne acid

High Tea – 22 (2oz) 

ketel one vodka, averna, earl grey tea,  

lemon, honey

Slush Fund – 15 (2oz) 

aperol, pimm's, housemade grenadine, lemon, 

mint, cucumber

Late Checkout – 23 (2oz) 

hennessy vs, crème de cacao, orange pekoe 

syrup, angostura orange bitters

OVO Mule – 16 (2oz) 

goslings rum, campari, orange,  

ginger beer, mint

Been There, Done That – 20 (2.25oz) 

tanqueray rangpur gin, yellow chartreuse, 

aperol, lime

Golden Negroni – 22 (2.25oz) 

cocchi americano, père magloire fine calvados, 

amaro nonino, orange, gold leaf

Remedy – 15 (2oz) 

kahlúa, amarula liqueur, chai tea, angostura 

bitters, mango whip

Breakfast for Dinner – 23 (2oz) 

cocounut fat washed montelobos mezcal, ancho 

reyes chili liqueur, cointreau, orange, maple, 

egg whites

The Alchemist – 25 (2oz) 

ever-changing experimental cocktail
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I Dare You

Cambridge Truffle Negroni – 50 (3oz) 

cambridge truffle gin, antica formula vermouth, 

campari cask tales

Beluga Gold Vesper – 52 (2.5oz) 

beluga gold vodka, tanqueray no. ten gin, 

cocchi extra dry white vermouth

Shenk's Boulevardier – 65 (3oz) 

shenk's bourbon, campari cask tales,  

antica formula vermouth

Clase Azul Reposado Margarita – 95 (2oz) 

clase azul tequila reposado, grand marnier, 

lime juice

Clase Azul Mezcal Guerrero Paloma – 175 (2oz) 

clase azul mezcal guerrero, grand marnier, 

grapefruit, salt rim

Michter's 20 Year Old Fashioned – 350 (2oz) 

michter's 20 yr bourbon, demerara syrup,  

angostura bitters

Shots

Oaxacan Currant – 10 (1oz) 

espolòn tequila reposado, 

crème de cassis, lime, honey 

Mango-gurl – 9 (1oz) 

plantation pineapple rum, cocchi rosa,  

mango purée 

Ultra Violet – 8 (1oz) 

tanqueray gin, violette, lemon juice

She's a Peach – 8 (1oz) 

jameson irish whiskey, peach schnapps, 

green tea

Zero-Proof

Spiced Lemonade – 9 
ginger purée, lemon, soda,  

orange pekoe syrup

White Lies – 10 
verjus non-alc chardonnay, strawberry, 

green tea, soda

Scattered Showers – 9 
demerara syrup, lime, 

fever-tree ginger beer

Lawless – 13 
seedlip garden 108, pomegranate, honey

Clarified

The Earhart – 18 (2oz) 

tanqueray gin, maraschino liqueur, 

giffard crème de violette, citric acid
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Wine List

Rosé btl

Rosé, Belguardo, Sicily, IT  62

Rosé, Château Camparnaud 'Art Collection', Provence, FR  90

Sparkling btl

Averill Creek 'Charme de l'Ile', Vancouver Island, BC  90

Champagne Rosé, Billecart-Salmon, FR  225

Champagne, Veuve Clicquot Yellow Label, FR  225

Champagne, Louis Roederer 'Collection', FR  250

Champagne, Dom Pérignon, FR  750

Champagne, Armand de Brignac Ace of Spades 'Gold', FR  750

Champagne, Louis Roederer Cristal, FR  1000

White
Pinot Gris, Cedar Creek, Okanagan Valley, BC 58

Tommasi 'Le Fornaci', Lugana, IT  70

Sauvignon Blanc, F. Thienpont 'Pins des Dunes Blanc',   72 

Bordeaux, FR

Riesling, Hello Someday, Okanagan Valley, BC  85

Chardonnay, Cakebread Cellars, Napa Valley, CA 170

Red 
Tuscan Red, Tommasi 'Poggio al Tufo' Rompicollo,   70 

Toscana, IT

Chianti Classico Riserva, Mazzei 'Ser Lapo', Toscana, IT  82 

Pinot Noir, Lemelson Vineyards, Willamette Valley, OR  110 

Conceito 'Bastardo', Douro Valley, PT  130 

Cabernet Sauvignon, Tate 'Spring Street',   200 

Napa Valley, CA

Not sure what to select? Forward your menu selection and wine price range to your event specialist. 

Our sommelier is happy to assist with selecting wines for your event!


