Located in the stylish Bayview Village,
in the heart of North York, Village Loft
offers a modern and flexible backdrop
Jor all styles of events.




Complimentary Services

 Service staff

» All standard white cotton linens (tablecloths and napkins)
* All existing tables and chairs

» Standard table flatware and glassware

* Candles

* Table numbers

* Cruiser tables

Additional Charges (rappicaste

* On-site ceremonies start at 400

* Podium

* SOCAN legislated music fee (government-mandated)

* RE:SOUND legislated music fee (government-mandated)
* Audiovisual

* Microphone

* Lounge furniture and/or soft seating

T







Parking

Bayview Village Shopping Centre offers complimentary street-level
and underground parking. Underground parking is accessible
off Sheppard, just west of Hawksbury Drive.

Audiovisual

EPiQVision is proud to be the exclusive audiovisual supplier

at the Village Loft. If you would like more information or to book
a consultation with our technical event specialist, please contact
the team at 416.757.3747 or by emailing info@epiqvision.com

At a Glance

* Flexible space that can match any style of décor

* Easily accessible by TTC and Highway 401

* Complimentary parking

* Outdoor terrace for mingling

» State-of-the-art built-in technology that can enhance
your event production
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BREAKFA S




Weekday Breakfast Buffets

priced per person | monday-friday, excluding holidays

served with freshly brewed coffee & selection of teas

Traditional Continental

Chaser’s Fresh Juices

O&B Artisan Butter Croissants & Breakfast Muffins (v)
Individual Yoghurt and Granola Parfait (v)

Market Fruit Salad (vG) (GF)

Butter & Ontario Fruit Preserves (V) (GF)
21.

Village Loft Hot Breakfast
Chaser's Fresh Juices
O&B Artisan Butter Croissants & Breakfast Muffins (v)

Bircher Muesli Apples, Nuts, Berries, Soy Milk (V)

Baked Frittata Provolone, Spinach, Roasted Tomato, Mushrooms (V) (GF)

Beauty Proper Baked Beans (V) (GF)
Bacon & Country Sausages
Scallion & Garlic Breakfast Potatoes (VG)

Sliced Fruit & Berries Presentation (VG) (GF)
34.

Breakfast Add-Ons & Enbancements

Whole Fruits Apples, Bananas, Pears (V) (GF)

Sliced Breakfast Breads (may include) Carrot, Pumpkin, Banana (V)

Rice & Quinoa Pudding Coconut Milk, Chia, Hemp, Berries (V) (GF)

Scrambled Tofu Enoki & King Brown Mushrooms, Scallions, Soy (V)

Breakfast Sandwiches  minimum order of 5 per item

Beauty Ham Coleslaw, Pickles, Bread Roll

Beauty BLT Bacon, Lettuce, Fried Egg, Cheddar, Tomato, Sourdough

Hard-boiled Egg & Hummus Tomato, Cucumber, Olive & Feta Whole Wheat Wrap (V)

Beauty Brisket White Sauce, Dill Pickles, Potato Bun
Smoked Salmon Caper & Onion Salsa, Cream Cheese, Bagel

Upgrade any breakfast package with individually bottled freshly pressed juices for 4. per person.

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN
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Weekend Bl‘llnCh priced per person

served with freshly brewed coffee & selection of teas

Classic Brunchio

Assorted Breakfast Pastries (V)

Chef’s Daily Soup (v)

Smashed Avocado Toast Tomato, Radish, Seeds (VvG)

Italian Baked Eggs Seared Spinach, Pomodoro, Mozzarella, Grilled Focaccia (V)
Marinated Legumes & Grains Feta, Kale, Preserved Lemon, Sumac (V)
Crispy Bacon & Breakfast Sausages

Seared Salmon Braised Chickpeas, Caper & Citrus Salsa (GF)

Roast Chicken Supréme Caponata, Rapini, Olive Salsa Verde (GF)
Maccheroni Rosé Mascarpone, Basil (V)

Fruit Salad Seasonal Fruits & Berries (VG)

O&B Sweet Treats
52.

Parcheggio Brunchio

Bread Rolls Olive Oil, Balsamic

Assorted Breakfast Pastries (V)

Chef’s Daily Soup (V)

Caesar Salad Roasted Garlic, Parmigiano-Reggiano, Breadcrumbs
Smashed Avocado Toast Tomato, Radish, Seeds (VG)

Italian Baked Eggs Seared Spinach, Pomodoro, Mozzarella, Grilled Focaccia (V)
Marinated Legumes & Grains Feta, Kale, Preserved Lemon, Sumac (V)
Crispy Bacon & Breakfast Sausages

Scallion & Garlic Brunch Potatoes (V)

Seared Salmon Braised Chickpeas, Caper & Citrus Salsa (GF)

Roast Chicken Supréme Caponata, Rapini, Olive Salsa Verde (GF)
Baked Ziti Mushrooms, Spinach, Pomodoro, Mozzarella (V)

Fruit Salad Seasonal Fruits & Berries (VG)

O&B Sweet Treats
59.

Enbancements priced per person

Loft Bread Basket Assorted Breads, Eggplant & Cannellini Bean Dip, Olives 7.
Baked Ziti Mushrooms, Spinach, Pomodoro, Mozzarella (V) 7.
Fruit Platter Compressed Seasonal Fruits & Berries 8.
Cheese Board Selection of Domestic & Imported Cheese, Honeycomb, Preserves, Fresh & Dried Fruit, Breads, Grissini (V) 9.
Shrimp Cocktail Red Argentinian Shrimp, Cocktail Sauce, Lemon (GF) 12.
Smoked Roast Beef Yorkshire Pudding, Jus, Roasted Root Vegetables (chef-led station) 18.

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



Plated Bl'llnCh priced per person

served with freshly brewed coffee & selection of teas

First Course served family style
Bread Rolls Olive Oil, Balsamic
Croissants & Preserves (V)

Fruit Salad (vG)

Smashed Avocado Toast Tomato, Radish, Seeds (VvG)

Second Course individually plated
Baked Frittata Provolone, Spinach, Roasted Tomato, Mushrooms (V)
Scallion & Garlic Potatoes

Bacon & Sausage

Third Course

Profiteroles Lemon & Raspberry (V)
55.

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



LUNCH BUFFETS




Parcheggio Market prcea per person

served with freshly brewed coffee & selection of teas

Village Loft Luxe

Chef’s Daily Soup (VG) (GF)

Bruschetta Whipped Ricotta, Pickled Zucchini, Preserved Tomatoes, Basil (V) (GF)
Roasted Beetroot Salad Kale, Orange, Fennel, Feta, Orange Dressing (V) (GF)

Grains & Legumes Arugula, Crispy Shallots, Aged Red Wine Vinaigrette (VG)

Caesar Salad Roasted Garlic, Parmigiano-Reggiano, Breadcrumbs

Roast Chicken Supréme Succotash, Rapini, Olive Salsa Verde (GF)

Seared Salmon Braised Chickpeas, Scallion, White Balsamic, Asparagus, Caper & Citrus Salsa (GF)
Roasted Potatoes Garlic, Rosemary (VG)

Roasted Broccolini Hummus, Kale, Sumac, Preserved Lemon Dressing (VG)

Crispy Cauliflower Fritters Curried Chickpeas, Herbed Labneh, Fried Curry Leaves (V)
O&B Sweet Treats (V)

65.

Enbancements priced per person

Loft Bread Basket Assorted Breads, Eggplant & Cannellini Bean Dip, Olives

Baked Ziti Mushrooms, Spinach, Pomodoro, Mozzarella (V)

Fruit Platter Compressed Seasonal Fruits & Berries

Cheese Board Selection of Domestic & Imported Cheese, Honeycomb, Preserves, Fresh & Dried Fruit, Breads, Grissini (V)
Shrimp Cocktail Red Argentinian Shrimp, Cocktail Sauce, Lemon

Smoked Roast Beef Yorkshire Pudding, Jus, Roasted Root Vegetables (chef-led station)

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN






Canapés priced per piece

Vegetarian

Carrot, Leek & Mushroom Spring Roll Cilantro, Sambal (V)
Vegetarian Samosas Tamarind Chutney (V)

Polenta Fries Spicy Bomba Mayonnaise, Parmigiano-Reggiano (V)
Grilled Cheese Sandwich Tallegio, Bread & Butter Pickles (V)
Whipped Ricotta Mostarda, Rice Cracker (V) (GF)

Crispy Cauliflower Fritter Paprika Aioli, Fried Curry Leaves (V)
Fried Truffle Mac & Cheese Truffle Crema (V)

EDO Vegetable Maki (minimum order of 100) (GF)

Mushroom & Mozzarella Arancini Passata, Parmigiano-Reggiano (V)
Root Vegetable & Mango Cold Roll Tamarind Sauce (minimum order of 100) (VG)
Provolone & Mushroom Slider Basil Pesto, Mayonnaise (V)

Seafood

House Smoked Salmon Paté Citrus Aioli, Hickory Sticks

EDO Seafood Sushi (minimum order of 100)

Freshly Shucked Canadian Oysters Traditional Garnishes (GF)

Tuna Tataki Scallion Aioli

Arctic Shrimp Gem Lettuce, Cocktail Sauce, Avocado Cream, Horseradish (GF)
Snapper Crudo Citrus, Vanilla, Crushed Peas, Tostada

Marinated Shrimp Romesco, Pickled Asparagus

Cured Trout Pickled Fennel, Dill Creme Fraiche, Rice Cracker (GF)

Gilda Skewer Anchovy, Olive, Guindilla Pepper (GF)

Grilled Octopus Fingerling Potatoes, Piquillo Pepper, Paprika Aioli (GF)

Meat

Buffalo Chicken Drumette Frank’s RedHot

Jerk Chicken Charred Tomato Salsa, Taro (GF)

Beef Tartare Pickled Radicchio, Taralli

Butter Chicken Naan, Cilantro & Mint Cream

Smoked Pork Shoulder Taco Avocado Crema, Pico de Gallo
Chicken Skewers Oregano, Fennel, Whipped Garlic (GF)
Pork & Veal Meatball Parmigiano-Reggiano, Basil

Beauty Smoked Brisket Slider BBQ Sauce, Dill Pickle, Mustard
Porchetta Slaw, Horseradish & Mustard Dressing, Potato Bun
Fried Chicken & Waffles Spicy Maple

Smoked Lamb Ribs Spicy Harissa Glaze, Tzatziki (GF)

Sweet Canapés

Mini Paviova
Mini Seasonal Fruit Tart

Not sure what to select?
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Chef will create a seasonally inspired selection of canapés, which will include a variety of vegetarian, seafood and meat creations.

four pieces for 16. per person five pieces for 20. per person six pieces for 24. per person eight pieces for 32. per person

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN
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Family-style Lunch & Dinner ricesper person

Lunch: Minimum of five selections across two courses or more
Dinner: Minimum of six selections across two courses or more
served with freshly brewed coffee & selection of teas

customize your menu with a selection of items for your guests to share

Appetizers choice of two 14. choice of three 20. choice of four 26. choice of five 34.
Entrées choice of three 42. choice of four 52. choice of five 60.
Desserts choice of one 9. choice of two 5. choice of three 18.

Appetizers

Roasted Beetroot Kale, Orange, Fennel, Orange Dressing (VG) (GF)

Heirloom Tomato Pickled Radicchio, Fior di Latte, Basil (V) (GF)

Greek Salad Heirloom Tomato, Cucumber, Onion, Olives, Feta, Pepper, Lemon & Oregano Dressing (V) (GF)

Vertico Farms Arugula Whipped Ricotta, Green Beans, Capers, Blackcurrants, Caramelized Onion Dressing (V) (GF)
Caesar Salad Roasted Garlic, Parmigiano-Reggiano, Breadcrumbs

Mushroom & Mozzarella Arancini Passata, Pecorino (V)

Casarecce Pomodoro Basil, Parmigiano-Reggiano (V)

Rigatoni Rosé Mascarpone, Basil (V)

Fusilli Bolognese Pork & Beef Ragu, Parmigiano-Reggiano

Entrées

Seared Branzino Farro, Tomato, Rapini, Caper & Olive Salsa
Maple-glazed Roasted Salmon Beet Purée, French Beans, Pea Shoots
Crispy Trout Succotash, Fennel Salad (GF)

Crispy Brick Chicken Roasted Potatoes, Broccolini, Peperonata (GF)
Grilled Flat Iron Steak Crispy Potatoes, Garlicky Greens, Salsa Verde (GF)
Roasted Cauliflower Braised Chickpeas, Peperonata (VG)

Charred Cabbage Cannellini Beans, Basil Pistou (VG) (GF)

Roast Pork Chop Apple & Fennel Mostarda, Swiss Chard

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



Family-style Lunch & Dinner ricesper person

served with freshly brewed coffee & selection of teas
customize your menu with a selection of items for your guests to share

Appetizers choice of two |4. choice of three 20. choice of four 26. choice of five 34.
Entrées choice of three 42. choice of four 52. choice of five 60.
Desserts choice of one 9. choice of two |5. choice of three 18.

Desserts

Chocolate Tart Raspberries, Creme Fraiche (v)

Lime Meringue Cheesecake Pink Peppercorn Meringue, Lime Curd, Blackberries (V)
Pistachio Financier Poached Rhubarb, Orange Spiced Yoghurt, Salted Pistachio Crumble (V)
Chocolate Buttermilk Cake White Chocolate Crémeux, Passion Fruit, Crispy Pearls (v)
Zeppole Amarena Cherries, Custard (V)

Fruit Platters Compressed Seasonal Fruits, Berries, Mint (V) (GF)

Enbancements priced per person
Loft Bread Basket Assorted Breads, Eggplant & Cannellini Bean Dip, Olives (V)

Antipasto Platter Selection of Dips, Artisanal Cheese, Salumi, Marinated Vegetables, Olives, Pickles, Bread & Grissini

Salumi Board Selection of Artisanal Cured Meats, Preserves, Pickles, Mustard, Bread & Grissini
Cheese Board Selection of Artisanal Cheese, Preserves, Fresh & Dried Fruit, Bread & Grissini

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN

SOMICORCORE



Plated LunCh & Dinner priced per piece

served with freshly brewed coffee & selection of teas

Want to offer guests a choice? We're happy to prepare an additional selection,
speak with your event specialist for more details

Pre-selected per appetizer 5. perentrée 7. per dessert 3.
On-site Selection per appetizer 7. per entrée 10. per dessert 5.

Appetizers

Salads

Kale Pecans, Blackberries, Goat Cheese, Balsamic (V)

Gem Lettuce Buttermilk Dressing, Cucumber, Green Beans (V) (GF)

Roasted Beetroot Kale, Orange, Fennel, Orange Dressing (VG) (GF)

Caesar Roasted Garlic, Parmigiano-Reggiano, Breadcrumbs

Greek Heirloom Tomato, Cucumber, Onion, Olives, Feta, Red Pepper, Lemon & Oregano Dressing (GF)

Heirloom Tomato Pickled Radicchio, Fior di Latte, Basil (V) (GF)

Iceberg & Nordic Shrimp Marinated Nordic Shrimp, Radish, Cherry Tomatoes, Avocado, Marie Rose Sauce (GF)
Vertico Farms Arugula Whipped Ricotta, Green Beans, Capers, Blackcurrants, Caramelized Onion Dressing (V) (GF)
Sliced Prosciutto Melon, Bitter Greens, Pickled Radicchio, Olive Relish (GF)

Soups

Chilled Summer Squash Soup Herb Creme Fraiche, Chives (V) (GF)
Roasted Tomato Soup Garlic Croutons (V)

Chicken Noodle Tubetti, Vegetables, Parmigiano-Reggiano
Mushroom Crispy Shallots, Herb Cream, Chives (V) (GF)

Corn Chowder Crispy Bacon, Creme Fraiche

Apps
Cured Salmon Gravlax Buttermilk & Caper Currant Dressing, Fennel (GF)

Poached Shrimp Romesco, Avocado Cream, Radish, Tomato, Crispy Sweet Potato
Beef Strip Loin Carpaccio Crushed Walnuts, Pecorino, Arugula, Balsamic (GF)

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN

20.
20.
21.



Plated LunCh & Dinner priced per piece

Entrées

Seafood

Maple-glazed Roasted Salmon Beet Purée, French Beans, Pea Shoots (GF) 40.
Crispy Trout Eggplant Caponata, Fennel Salad (GF) 42.
Pan-seared Arctic Char White Polenta, Chard, Peperonata (GF) 42.
Broiled Cod Shrimp & Bay Scallop Cioppino, Potatoes, Fennel, Beans (GF) 44.
Seared Branzino Cannellini Beans, Cherry Tomatoes, Fennel, Caper & Olive Salsa 46.
Meat
Seared Chicken Breast Roasted Red Bliss Potatoes, Asparagus, Lemon, Olive & Caper Salsa Verde (GF) 40.
Roast Pork Chop Maple, Miso, Mushrooms, Bok Choy (GF) 42.
Crispy Brick Chicken Roasted Root Vegetables, Mushroom Gravy (GF) 45.
Lamb T-bone Three Pieces, Hummus, Spiced Carrots, Pomegranate Tabbouleh 45.
80z Grilled Flat Iron Steak Potato Mash, Garlicky Greens, Jus (GF) 46.
Braised Short Rib Parmesan Polenta, Seared Beans (GF) 50.
80z Grilled Strip Loin Gratin Dauphinoise, Mushrooms, Red Wine Jus (GF) 53.
Surf & Turf 50z Beef Tenderloin, Grilled Shrimp, Parsnip & Potato Mash, Wilted Spinach, Café de Paris Butter (GF) 68.
Vegetarian
Roasted Cauliflower Braised Chickpeas, Peperonata (VG) 30.
Charred Cabbage Braised Cannellini Beans, Basil Pistou (VG) (GF) 30.
Roasted Maitake Mushroom Sweet Potato & Carrot Purée, Chili & Preserved Lemon Marinade (V) (GF) 32.
Eggplant & Lentil Moussaka Mozzarella, Pomodoro (V) (GF) 36.
Cabbage Rolls Herbed Rice, Passata, Pickled Onion & Herb Salad (V) (GF) 36.
add an additional pasta course
Pasta family style / mid-course / entrée
Casarecce Pomodoro Basil, Parmigiano-Reggiano (V) 11./17./23.
Rigatoni Rosé Mascarpone, Basil (V) 11./17.127.
Beauty Mac & Cheese (V) 11./17./25.
Fusilli Bolognese Pork & Beef Ragu, Parmigiano-Reggiano 11./18./28.
entrée
Gnocchi Porcini Cream, Roasted Mushrooms, Parmigiano-Reggiano (V) 28.
Roasted Mushroom Ravioli Pomodoro, Basil, Parmigiano-Reggiano (V) 28.
Nonna's Lasagna Pork & Beef Ragu, Basil, Mozzarella, Parmigiano-Reggiano 32.

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



Plated LunCh & Dinner priced per piece

Dessert

Buttermilk Panna Cotta Raspberry Limoncello, Pizzelle (GF)

Lime Meringue Cheesecake Pink Peppercorn Meringue, Lime Curd, Blackberries (V)
Chocolate Tart Raspberries, Creme Fraiche (V)

Pistachio Financier Poached Rhubarb, Orange Spiced Yoghurt, Salted Pistachio Crumble (V)
Chocolate Buttermilk Cake White Chocolate Crémeux, Passion Fruit, Crispy Pearls (V)
Traditional Tiramisu Mascarpone, Marsala Wine, Coffee, Chocolate (V)

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN






Food Stations

priced per person

Snacks &3 Bites

Sliders choose three types

Beauty Smoked Brisket BBQ Sauce, Dill Pickle, Mustard
Buffalo Fried Chicken Tomato, Cucumber Ranch
Beauty Smoked Pork Green Sauce, Pineapple Salsa
Hot Smoked Salmon Dill Pickle, Tartar Sauce
Mushroom Provolone Mayonnaise, Basil Pesto (V)

I5.

Classic Poutine

Yukon Gold Fries, Cheese Curds, Mushrooms, Scallions, Smoked
Brisket, Proper Chicken Gravy

16.

Salumi Board

Selection of Domestic & Imported Salumi, Condiments, Marinated
Olives, Pickles, Mustards, Melon, Breads & Grissini

16.

Cheese Board (v)

Selection of Domestic & Imported Cheese, Condiments,
Marinated Olives, Pickles, Preserves, Fresh & Dried Fruit,
Breads & Grissini

17.

Harvest Table

Dips & Crudités, Roasted Vegetables, Selection of Salumi &
Cheeses, Marinated Olives, Pickles, Preserves,

Fresh & Dried Fruit, Breads & Grissini

25.

Meat

Braised Nonna's Meatballs*

Creamy Polenta, Parmigiano-Reggiano, Basil
16.

Classic Porchetta*
Crispy Skin, Bread Roll, Mostarda, Pickles
18.

Beauty Brisket*
Potato Rolls, Mustards, Pickles, Coleslaw
25.

Asado Grilled Cowboy Steak*

Whipped Yukon Gold Potatoes, Charred Greens, Horseradish,

Mustard, Jus
36.

Beauty Pizza Station

Selection of Pepperoni, Truffle Hunter & Classic

served with hot sauce & truffle crema
16.

*chef-led station

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



FOOd StatiOIIS priced per person

Pasta & Risotto Vegetables

(minimum 75 persons) Salad Bar (V)

Maccheroni Rosé* (V) Artisan Greens, Pickled Beetroot, Proper Caesar, Kale, Grains &
Roasted Peppers, Mascarpone, Parcheggio’s Famous Rosé Sauce Legumes, Toasted Seeds

14. 14.

Potato Gnocchi* (v) Hummus Bar (v)

Parmigiano-Reggiano Cream, Peas, Mint Fresh Pita, Crisp Flatbread, Tabbouleh, Pickled Beets, Hummus,
18. Baba Ghanoush, Chickpeas, Labneh, Roasted Cauliflower,

Marinated Olives

. . o
Mushroom Risotto in Parmesan Wheel* (v) Add Roast Chicken 7.

Roasted Mushrooms, Chives, Roasted Garlic, Créme Fraiche, Porcini

Add Falafel 5.
22.

5.
Cacio Pepe in Parmesan Wheel* (v)
Casarecce, Alfredo, Pepper, Parmigiano-Reggiano Desserts

22.

. Sliced Fruit Presentation (V) (GF)
Ravioli* (v)

Berries
Mushroom Ravioli & Alfredo Sauce or 9
Cheese Ravioli & Pomodoro Sauce )
25. O&B Dessert Table (v)
(additional selection +8) Assorted Mini Desserts & Pastries
16.

Seafood &5 Shellfish S’mores Station (V)

Dark Chococlate Ganache, Raspberry Compote,

Sushi by EDO Graham Cracker, Burnt Marshmallow
Fish & Vegetarian Maki Rolls, Hand Rolls, Nigiri 16
21. ’
(minimum 50 persons) Cherry Jubilee Flambé* (v)
Toasted Pound Cake, Spiced Rum, Chantilly Cream
“Raw” Oysters* (GF) 17

Canadian Oysters Shucked by an Interactive Live (minimum 80 persons)

Oyster Shucking Team—rawcatering.ca

22. Liquid Nitrogen Ice Cream* (v)
(minimum 75 persons - |.5 hour service) Vanilla Bean Ice Cream, Chocolate & Raspberry Sauce, Fruit,
Popcorn, Brownie Crumb, Candy & Sprinkles

21.

(minimum 100 persons)

Shucked Canadian Oysters* (GF)

Assortment of Canadian Oysters with Traditional Garnishes
18.

(minimum 50 persons)

Salmon Gravlax Carving Station*

Pickled Beetroot, Herbed Créme Fraiche, Potato Salad,
Dill Pickled Cucumbers, Puffed Wild Rice, Rye Crisps
22.

(minimum 25 persons)

*chef-led station

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN



Late_night priced per piece

Canapés

Carrot, Leek & Mushroom Spring Roll Cilantro, Sambal (V)
Buffalo Chicken Drumette Frank's RedHot

Mushroom & Mozzarella Arancini Passata, Pecorino (V)
Fried Truffle Mac & Cheese Spicy Ketchup (V)

Poutine Cheese Curds, Brisket, Mushrooms, Scallions
Mushroom Provolone Slider Mayonnaise, Basil Pesto (V)
Beauty Smoked Brisket Slider BBQ Sauce, Dill Pickle, Mustard
Buffalo Fried Chicken Slider Tomato, Cucumber, Ranch

(V) VEGETARIAN (GF) GLUTEN-FREE (VG) VEGAN

4.5
4.5
4.5
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Cocktail Stations

priced per person

Mimeosa Station 16.

minimum 30 guests

Elevate your mimosa experience! This station
offers your guests the opportunity to customize
their own with a selection of fresh juices and fruit
garnishes.

Summertime Gin Fizz 6.

An elegant and refreshing cocktail perfect for
the warm season. With its summery flavours of
watermelon and lychee and its fresh mint garnish,
this drink is sure to delight your guests.

Venetian Spritz Bar 17.

minimum 30 guests

Experience summer in Italy with our refreshing
Elderflower, Aperol and Lemon Spritzes.

etk
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BEVERAGES




Wine List

Sparkling

Montelliana Prosecco, Veneto, Italy

Parés Balta Brut, Cava, Spain

Cave Spring ‘O&B’ Brut, Niagara, Ontario

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

Taittinger Brut Réserve Champagne, France

Moét & Chandon Champagne, France

Rosé

Cave Spring ‘Estate’, Niagara, Ontario
Les Oliviers Grenache-Cinsault, Pays d’Oc, France
Cristom Vineyards ‘Estate’ Pinot Noir Rosé, Willamette Valley, Oregon

White

Cave Spring ‘O&B White’ Chardonnay, Niagara, Ontario
Fontamara Pinot Grigio, Terre di Chieti, Italy

Fox Brook Chardonnay, California

Gerardo Cesari Bianco delle Venezie, Veneto, Italy
Pasquiers Sauvignon Blanc-Vermentine, Pays d'Oc, France
Giulio Straccali Pinot Grigio, Rocca delle Macie, Italy

Les Jamelles Sauvignon Blanc, Pays d’Oc, France

Cave Spring ‘Canoe’ Riesling, Niagara, Ontario

Umani Ronchi “Villa Bianchi’ Verdicchio, Marche, Italy
Ironstone Chardonnay, Lodi, California

Maria Bonita, Vinho Verde, Portugal

Map Maker Sauvignon Blanc, Marlborough, New Zealand
Jean-Luc Colombo ‘La Violette’ Viognier, Rhone, France
Pearce Predhomme Chenin Blanc, Stellenbosch, South Africa
Cartlidge & Browne Chardonnay, Napa Valley, California

Red

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

Fox Brook Cabernet Sauvignon, California

Gerardo Cesari ‘Lidi’ Merlot, Venezie, Italy

Mas Buscados Tempranillo-Petit Verdot, La Mancha, Spain

Les Jamelles Cabernet Sauvignon, Pays d’Oc, France

Velenosi Montepulciano-Sangliovese, Marche, Italy

Luigi Bosca ‘Testimonio’ Malbec, Argentina

Ironstone Cabernet Sauvignon, Lodi, California

Solid Ground Pinot Noir, California

Speri Valpolicella Classico, Veneto, Italy

Jean-Luc Colombo ‘Les Abeilles’ Cotes du Rhone, Rhone Valley, France
Cartlidge & Browne Cabernet Sauvignon, Napa Valley, California
Saint Cosme, 100% Syrah, Cotes du Rhone, France

Olivier Pithon, ‘Mon P’tit Pithon Rouge’, Cétes Catalanes, France *limited availability

Chemistry Pinot Noir, Willamette Valley, Oregon *limited availability

Clos LaChance ‘Estate’ Cabernet Sauvignon, Santa Clara Valley, California *limited availability

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

and allow our sommelier to select wine for your event!
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Beverages

Non-alcoholic

Freshly Brewed Coffee

Decaffeinated, Black & Specialty Teas

Bottled Juice

Soft Drink

Sparkling or Still Mineral Water (355ml)

San Pellegrino Sparkling Fruit & Tea Beverages
Freshly Pressed Juices (355ml)

Freshly Pressed Lemonades (355ml)

Sparkling or Still Mineral Water (750ml)

Spirit-free
Raspberry Basil Smash
Raspberry, Basil, Lime, Soda Water

Cucumber Cooler
Cucumber, Mint, Lemon, Thyme, Soda Water

Watermelon Nojito
Lime, Watermelon Syrup, Soda Water

Pineapple Confusion
Pineapple & Sage Syrup, Lemon, Soda Water

Faux G&T
Monday Gin, Tonic Water, Lime

Minus the Mule
Monday Gin, Ginger Beer, Lime

per person

per person
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each

each

each

each

each

each

SoF N UG G R

per person

Kids Soft Bar

Pop
Juice

Basic Soft Bar

Pop
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Premium Soft Bar

Pop
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Bottled Water

San Pellegrino Fruit & Tea Beverages
Coffee

Tea
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BCVCI'age Stations priced per station

Infused Water Chilled Tea

Blueberry Orange or Cucumber Mint Peach or Terrace Sweet Tea

Less than 100  35. Less than 100  65.

Less than 200  50. Less than 200  80.

Coffee & Tea Batched Mocktails

Freshly Brewed Coffee & Assorted Specialty Teas Mango Mint or Sparkling Lychee Strawberry
35 cups  82. Less than 100 70.

Less than 200 85.

Propeller COﬂbe Ca. led by Propeller baristas

Espresso-based & Drip Coffees
Pluck Teas

Propeller Cold Brew

Hot Chocolate & Steamers

per person |7.

(minimum 80 persons)




Bar

Basic Bar

Smirnoff Vodka
Tanqueray Gin
Canadian Club Rye
J&B Rare Scotch

Premium Bar

Dillon’s Selby Vodka

Dillon’s Selby Gin

Havana Club Afiejo Reserva Rum

Crown Royal Rye

Bulleit Bourbon

Johnnie Walker Red Label Blended Scotch

Ultra Premium Bar

Belvedere Vodka

Dillon’s Unfiltered Gin 22
Dillon’s Canoe Rye

El Dorado 8 Year Old Rum
Maker’s Mark Bourbon

Johnnie Walker Black Label Blended Scotch

Tequila
Sauza Silver
Dejado

Don Julio Blanco

Scotch

The Glenlivet |12 Year Old
Highland Park 10 Year Old
The Macallan Gold
Talisker 10 Year Old

peroz 9.5

peroz |I.

peroz |3.

After-dinner Drinks

Amaretto, Baileys Irish Cream, Kahlua

Courvoisier VS, Martell VS, Grand Marnier

Beer
Standard

Premium

Cider

Slow & Row

Lost Craft

355ml
10.
[1.5

5



Cocktails

House & Classics

Mimosa
Orange Juice, Prosecco

Dark & Stormy
Anejo Rum, Ginger Beer, Lime, Angostura Bitters

Baked Mojito
Anejo Rum, Lime, Cinnamon & Star Anise Syrup, Soda Water

Aperol Spritz
Aperol, Prosecco, Soda Water, Lemon

Elderflower Paloma
Tequila, Elderflower Liqueur, Grapefruit, Soda Water

Southside
Gin, Mint, Cinnamon & Star Anise Syrup, Lime, Soda Water

Savoie 75
Gin, Elderflower Liqueur, Prosecco

Espresso Martini

Vodka, Kahlua, Espresso

Hemingway Daiquiri

White Rum, Maraschino Liqueur, Lime, Grapefruit

Swiss Cartel
Tequila, Sweet Vermouth, Campari

Toronto Cocktail
Rye, Fernet, Angostura Bitters

Paper Plane
Bourbon, Aperol, Amaro

Bathed minimum 50 orders required - served from the bar
Marga-Zalapa
Tequila, Lime, Watermelon, Agave, Togarashi & Salt Rim

Bianca
Rum, Apricot Brandy, White Wine, Peach, Soda Water

Sangria Rosso
Vodka, Red Wine, Triple Sec, Lime, Orange

Ozark
Vodka, Berry Liqueur, Lime, Cranberry, Mint, Soda Water



Bar Packages

priced per person

Basic Package

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

Wine only with dinner

Basic Bar Rail

Smirnoff Vodka, Tanqueray Gin,

El Dorado 5 Year Old Rum,
Canadian Club Rye, J&B Rare Scotch

Beer & Cider
Standard

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

Non-alcoholic Beverages
Pop & Juice

Freshly Brewed Coffee & Tea
65.

Premium Package

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

Wine only with dinner

Premium Bar Rail

Dillon’s Selby Vodka, Dillon’s Selby Gin,
Havana Afejo Reserva Rum, Crown Royal Rye,
Bulleit Bourbon, Johnnie Walker Red Label,
Triple Sec, Campari, Vermouth

Beer & Cider
Standard

House Wines
Fontamara Pinot Grigio
Fontamara ‘Quattro’

Non-alcoholic Beverages
Pop & Juice

Freshly Brewed Coffee & Tea
75.



Bar Packages AR

Ultra Premium Package

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

Wine only with dinner

Sparkling Toast

Bar Bites & Snacks
Selection of Gourmet Snacks

Ultra Premium Bar Rail

Belvedere Vodka, Dillon’s Unfiltered Gin 22,
Dillon’s Canoe Rye, El Dorado 8 Year Old Rum,
Maker’s Mark Bourbon, Johnnie Walker Black Label,
Amaretto, Triple Sec, Campari, Vermouth

Beer & Cider

Standard & Premium

Wines choice of one red and one white
Fontamara Pinot Grigio
Fontmara ‘Quattro’

or

Gerardo Cesari ‘Lidi’ Merlot
Gerardo Cesari Bianco delle Venezie

Non-alcoholic Beverages
Bottled Water, Pop & Juice,
San Pellegrino Fruit & Tea Beverages

Freshly Brewed Coffee & Tea
85.



Booking Information & FAQ_

Capacities

Village Loft can accommodate up to 200 guests for a seated dinner and 250 guests for a standing reception.

Day Rental & Minimum Spend Requirements

Day rental is available for bookings between 8am—3pm, Monday to Sunday. Evening rates are calculated

separately.
Day Room Minimum Food & Rental Fee
Beverage Spend
Monday to Friday Foxwarren Room 1,600. 400.
Wilfred Room 1,600. 400.
Burbank Room 1,600. 400.
Foxwarren/Wilfred | 3,200. 800.
Burbank/Wilfred 3,200. 800.
Full Buyout 4,800. 1,200.
Saturday & Sunday Foxwarren Room 2000. 400.
Wilfred Room 2000. 400.
Burbank Room 2000. 400.
Foxwarren/Wilfred | 4000. 800.
Burbank/Wilfred 4000. 800.
Full Buyout 6000. 1,200.
Evening Rental & Minimum Spend Requirements
Dinner rental is available for bookings between 5pm—Ilam, Monday to Sunday. Day rates are calculated
separately.
Day Room Minimum Food & Rental Fee
Beverage Spend
Monday to Sunday Foxwarren Room 4,000. 600.
Wilfred Room 4,000. 600.
Burbank Room 4,000. 600.
Foxwarren/Wilfred | 8,000. 1,200.
Burbank/Wilfred 8,000. 1,200.
Full Buyout 12,000. 1,800.

Complimentary Services

* Service staff

* All standard white cotton linens (tablecloths and napkins)
* All existing tables and chairs

* All existing lounge furniture and/or soft seating

« Standard table flatware and glassware

* Candle votives

* Table numbers




