
Menu

Special Events
2027 

Vivid  Hosp i ta l i ty  of fers  thoughtful ly  curated,
chef-driven menus  des igned to  e levate  every
occas ion.  Each meal  i s  crafted with creat iv ity,
f lavour,  and attention to  detai l .  With a  focus  on
presentat ion,  f lavour  and seamless  execution,  our
team works  c lose ly  with c l ients  to  del iver  an
experience  that  transforms events  into
unforgettable  moments .



Currated Package

Menu

PLATED

BUFFET

Addit ional  Charges :
Market  Price  Food Options
Service  Charge  & Gratuity :  15% +  5%
Landmark Fee :  Venue Dependent
Taxes :  13%

$ 1 6 5 . 0 0  P E R  P E R S O N *  

3  Course  Plated or  Buffet  Dinner  (depending on choice  above)
Chef  Curated Passed Hors  D’oeuvre  (4pc pp)  or  1  Reception Platter
5  Hour Host  Bar  |  Wine with Dinner  -  2  bott les/table
Staff :  Service  |  Cul inary  |  Bartending
Standard Napkins  & Table  Linens
Charger  Plates
Dinner  Dishware ,  Cutlery  & Dinner  Glassware

$ 1 5 2 . 0 0  P E R  P E R S O N *  

*Based on a  100 person Event  not  including Addit ional  Charges  (below) & Extras

Underlined words are clickable



A la Carte
Menu

Addit ional  Charges :
Staff ing Fees :  Cl ick HERE for  pric ing
Market  Price  Food Options
Service  Charge  & Gratuity :  15% +  5%
Landmark Fee :  Venue Dependent
Taxes :  13%

PLATED $ 5 2 . 0 0  P E R  P E R S O N *  

BUFFET $ 4 7 . 0 0  P E R  P E R S O N *  

3  Course  Plated Dinner  or  Buffet  Dinner
(depending on choice  above)
Dinner  Dishware ,  Standard Cutlery  & Dinner
Glassware

*

*Based on a  100 person Event  not  including Addit ional  Charges  (below) & Extras

Underlined words are clickable



Menu
A la Carte Extras

Bar Options :
Host  Bar  -  See  options  for  pric ing
Cash Bar  -  See  options  for  pric ing
House  wine -  $35 .00  per  bott le

Decor :
Chargers  (pp)  -  Glass  $2 .50 |  P last ic  $1 .95
Linen Napkins  (pp)  -   Standard $1 .00  |  Velvet  $1 .50
Standard Linens  (per  table)  -  $22 .00
Tableware  (Glassware |  Dishware |  Cutlery)  -  each $6 .50/dozen
Tables  & Chairs  -  Pric ing & Styles  avai lable  upon request

Meal  Addit ions :
Hors  D’oeuvres  -  Chef  Curated $38.00/dz  or  Cl ient  Choice  $48.00/dz
Reception Displays  -  See  options  for  pric ing
Late  Night  Displays  -  $10 .00  pp -  mininum order  40 people

Staff ing :
Hours  & s taf f ing  needs  wi l l  be  pr i ced  for  A la  Carte  menu se l ec t ion .  
Set-up Staff  -  $38.00/hour
Service  Staff  -  $38.00/hour
Culinary  Staff  -  $48.00/hour
Bartenders  -  $38.00/hour
On-site  Event  Manager  -  $48.00/hour
Hol idays  are  ca lcu lated  at  1 . 5x  l i s t ed  rate .

Underlined words are clickable



Menu
Plated



STARTERS

MenuPlated

Select  1  Option for  a l l  Guests

Summer Squash Soup
Oven Roasted  Summer  Squash  topped  wi th  Candied  Parsn ip,  Arugula  Pes to  and
Housemade  Focacc ia  Cros t in i .

Autumn Bisque
Loca l ly  Grown Butternut  Squash ,  Pumpkin  and Parsn ip  wi th  F lavours  o f  Ci trus
and Toasted  Cumin .  Garni shed  wi th  Pomegranate  and Chives .

Slow Roasted Heir loom Caprese  
Tomato,  Bocconc in  & Fresh  Bas i c ,  ba lanced  on  a  Housemade  Rosemary and
Gar l i c  Focacc ia .  Served  wi th  Smoked  Sea  Sa l t ,  Greek  Ol ive  Oi l  and Rosemary
Infused  Bal samic .

Citrus  and Fennel  Salad
Baby Arugula  topped  wi th  s egmented  Ci trus ,  Caramel i zed  Fenne l  and Warmed
Black  Ol ives .  Garni shed  wi th  S l ivered  Gar l i c  Cr i sps ,  Toasted  Sunf lower  Seeds
and Cr i spy  Parsn ips .  Dressed  wi th  Maple  In fused  Bal samic .

Cucumber Wrapped Arugula  Salad 
Garden Harves ted  Arugula  bundled  wi th  S l ivered  Cucumber.  Served  wi th  Vine
Ripened  Cherry  Tomatoes ,  Shal lo t s  and Sheep  Mi lk  Feta .  Dressed  wi th  Loca l
Honey Ci trus  Bal samic .

Beetroot  Carpaccio
Blood  Orange  and Bal samic  Marinated  Beetroot  wi th  Fr i ed  Shal lo t  Rings ,
S l i ced  Grapes  and S low Brai sed  Carrot .  Served  over  Whipped  Sheep  Mi lk
Ricot ta ,  Micro  Radi sh  Green  and Pick l ed  Okra .



MAINS

Menu

Beef  Tenderloin 
Topped  with  Red Wine  Au Jus  and Garni shed  wi th  Garden Harves ted  Vine  Tomatoes
and S l ivered  Gar l i c  Cr i sps .  Topped  with  Herb  and Gar l i c  Compound Butter.

Confit  Beef  Short  Ribs  
Bone  in  Short  Ribs  on  a  Bed  o f  Roasted  Heir loom Carrot  Puree .  Garni shed  wi th  Vine
Tomatoes .  

Plated

Select  up to  2  Protein Options  and 1  Vegetarian

Slow Roasted Cornish Hen 
Served  on  a  bed  o f  Roasted  Heir loom Carrot  Puree ,  wi th  a  French  Onion White  Wine
Cream Reduct ion .  

Prosciutto Wrapped Stuffed Chicken
Pan Seared  Chicken  Supreme Wrapped  in  Prosc iut to  s tu f fed  wi th  Sundr ied  Tomato
and Bas i l  Fe ta .  Topped  with  a  French  Onion White  Wine  Cream Reduct ion .

Confit  Duck Legs  
Shal lo t  and Thyme Brai sed  Duck  Legs  F in i shed  wi th  a  Port  and Pear l  Onion
Reduct ion .

Tomato Basi l  Salmon 
Served  on  a  bed  o f  Roasted  Heir loom Tomatoes  and Fresh  Bas i l  Puree .  Garni shed  wi th
Grana Padano Cr i sps .

Gril led Vegetable  Tower
Rest ing  on  a  Bed  o f  Roasted  Heir loom Carrot  Puree .  Garni shed  wi th  an  Aged  Maple
Bal samic  Glaze  and Fresh  Rosemary .

Market  Price  -  above cost  per  person



Menu

DESSERTS

Plated

Our desserts  are  year ly  creat ions  where  you can expect  del icate
layers ,  luxurious  textures ,  and perfect ly  balanced sweetness—
whether  i t ’ s  a  s i lky  mousse ,  a  decadent  cake ,  or  an artful ly
composed plated dessert .  Our desserts  are  des igned not  only  to
del ight  the  palate ,  but  to  leave  a  last ing impress ion on your
guests .

Select  1  Option



Menu
Buffet



STARTERS

MenuBuffet

Select  2  Options

Buffet  Pric ing includes  Assorted Rolls  and Butter  

Signature  Seasonal  Berry  Salad

Class ic  Caesar  Salad

Tradit ional  Garden Salad

Greek Style  Pasta  Salad

Mixed greens ,  s easonal  berr i e s ,  and Shal lo t s .  Served  wi th  a  Bal samic  Vinaigre t t e .

Romaine  Let tuce ,  House-made  Focacc ia  Croutons ,  As iago  Cheese  and Bacon ,  in  a
Lemon Gar l i c  Dress ing

Topped  with  Cherry  Tomatoes ,  Cucumber,  Shal lo t s  and Shaved  Carrot s .  Served  wi th
Bal samic  Vinaigre t t e .  

 Pas ta  wi th  Cherry  Tomatoes ,  Cucumber,  Red  Onions ,  Ol ives  and Feta  Cheese  wi th
Greek  Dress ing

Tomato Basi l  Feta  Salad
Mixed Greens  topped  wi th  Cherry  Tomatoes ,  Bas i l ,  Mar inated  Feta  & Shal lo t s .  Served
with  Bal samic  Vinaigre t t e

Herb Roasted Potato Salad
Herb Roasted  Potatoes  to ssed  in  a  r i ch  and tangy Mayonnai se  Based  Dress ing  and
Garni shed  wi th  Green  Onions .

Asian Style  Noodle  Salad
Vermice l l i  Noodle s ,  Arugula ,  Snow Peas ,  Radi sh ,  Shredded  Cabbage  and Ju l i enne
Vegetab le s  to ssed  in  a  Sweet  and Sp icy  Thai  Sauce .

Broccol i  Salad
Fresh  Brocco l i  F lore t s  in  a  Honey Ci trus  Mayonnai se  Dress ing  and Garni shed  wi th
Dried  Cranberr i e s



Menu
MAINS

  Potatoes  (Select  1 ) :  
  Heb Roasted |  Herb & Roasted Garl ic ,  Mashed |  Roasted Sweet
  Potato ,  Mashed |  Scal loped
  Pasta  (Select  1 ) :  
  Bruschetta  Pesto |  Sundried Tomato Artichoke |  Macaroni  & Cheese  |  
  & Roasted Mushroom & Spinach   

Buffet

Select  a  choice  of  2  Proteins :

Gri l led Lemon Pesto Chicken Breast
Select  a  choice  sauce :
Honey Lemon Basi l  |   French Onion Cream |  Wild Mushroom

Chef  Attended Beef  Carving Stat ion
Select  a  choice  sauce :
Au Jus  |  Shal lot  & Peppercorn Demi-Glaze  |  Mushroom Demi-Glaze

Seared Crisp Baked Salmon
Select  a  choice  sauce :
Maple  Glaze  |  Lemon Caper  Butter  |  Roasted Red Pepper  & Basi l

Tender Roasted Pork Tenderloin 
Select  a  choice  of  sauce :  
Mango Chutney |  French Onion Cream |   Mushroom Demi-Glaze

Buffet  Pric ing includes  Assorted Rolls  and Butter  

S I D E  D I S H E S

E N T R E E  O P T I O N S



Menu

DESSERTS

Buffet

Our desserts  are  year ly  creat ions  where  you can expect  del icate
layers ,  luxurious  textures ,  and perfect ly  balanced sweetness—
whether  i t ’ s  a  s i lky  mousse ,  a  decadent  cake ,  or  an artful ly
composed plated dessert .  Our desserts  are  des igned not  only  to
del ight  the  palate ,  but  to  leave  a  last ing impress ion on your
guests .

Select  1  Option



Menu

MAINS

  Seasonal  Vegetables  |  House  Made Smore Cookie

Children’s

C H I L D R E N ’ S  M E A L S  S E R V E D  W I T H :

E N T R E E  O P T I O N S
Burger  with Pasta  -  Choose  Between:

Burger  Choices :
Chicken Burger
Beef  Burger

Pastas :
Marina Pasta  
Mac and Cheese

P L E A S E  N O T E :
Children ’ s  age  range i s  3-11  years  o ld .
Chi ldren should be  counted in  the  over-a l l  guest  count  for  napkins ,
cut lery ,  dishware  etc .

$ 2 0 . 0 0  P E R  C H I L D  



Menu
Hors D’oeuvres

$ 3 8 . 0 0  P E R  D O Z E N *

$ 4 8 . 0 0  P E R  D O Z E N  C L I E N T ’ S  C H O I C E

*Chef  Curated option a l lows Vivid Hospita l i ty  to  a l ign Hors  D’oeuvres  production across
mult iple  events ,  reducing production and labour -  trans lat ing into savings  for  our  Cl ients .

Minimum orders  of  3  dozen of  e i ther  Chef  Curated or  Cl ient ’s  Choice

C H E F  C U R A T E D



Menu
 Hors D’oeuvres 

Fresh Rice  Paper  Spring Roll

Gourmet Panini  Gri l led Cheese

Vegetarian

Del i cate  Rice  Paper,  Bundled  wi th  Ju l i enne  Pick l ed  Sweet  Heir loom Carrot s ,  Baby Arugula ,
Sesame Marinated  Soba Noodle s ,  Avocado  & MangoServed  wi th  a  Toasted  Sesame Thai  Glaze

Mini  Gr i l l ed  Cheese  Sandwiches  Lathered  in  Butter  and Panin i  Pressed  to  Per fec t ion
Se lec t ion  Inc ludes  |  Tradi t ional  Cheddar  on  Texas  Toast  |  Br i e  & Chutney  |  Smoked
Gouda & Caramel i zed  Onion |  Served  wi th  a  Roasted  Red Pepper  Ketchup

Reis l ing Poached Pear  & Whipped Feta

Mushroom & Asiago Crost ini

Fig  & Goat  Cheese  Stuffed Phyl lo  Shel l

A co lour fu l  pas try  cup  f i l l ed  wi th  t ender  poached  pear,  bundled  wi th  cr imson sorre l ,
d i sp layed  on  whipped  l emon ze s t  & pepper  sheep  mi lk  fe ta .

Mushroom Duxe l l e  topped  on  a  Roasted  Gar l i c  Cros t in i ,  Garni shed  wi th  a  As iago
Fr ico  & Mirco  Greens

Creamed Shal lo t  & Goat  Cheese  Stuf fed  in  a  Mini  Phyl lo  She l l ,  Topped  with  a  F ig
Jam,  Garni shed  wi th  Cr i spy  Shal lo t s

Pave Bites

Mini  Bruschetta  Cups
Heir loom Cherry  Tomato  Mix ;  F i l l ed  in  a  B lack  Barquet te s ,  topped  wi th  Torched  Bocconc in i
& Bas i l  Chip

Mini  Sweet  & Yukon Potato  Pave ,  Served  wi th  a  Sour  Cream & Onion Creme Fra iche ,
Garni shed  wi th  Fresh  Thyme

Mini  Caprese  Skewer
Bas i l  Mar inated  Mini  Bocconc in i ,  Roasted  Gar l i c  Focacc ia ,  & Heir loom Sweet  Cherry
Tomatoes ;  Neat ly  Skewered  on  a  Fresh  Rosemary Stem Fin i shed  wi th  a  Reduced  Bas i l
Ba l samic  Glaze



Menu
 Hors D’oeuvres 

Shawarma Beef  Satay

Meat

Thinly  S l i ced  & Marinated  F lank  Steak  Neat ly  Skewered ;  Served  on  a  Mini  Gr i l l ed  P i ta
with  a  Gar l i c  Ci lantro  Aio l i

Steak & Sti l ton

Smoked Duck Crepe

Rosemary & Butter  Liver  Pate

AAA NY Str ip lo in ,  on  a  Roasted  Gar l i c  Cros t in i ,  Topped  with  Eng l i sh  St i l ton  Blue
Cheese  & Roasted  Tomato  Gar l i c  Jam

Shaved  Smoked  Duck  Breas t  neat ly  ro l l ed  in  Fromage  B lanc  l ined  Crepe  wi th  a  Cherry
Citrus  Sp iced  ChutneyTopped  with  Cr i spy  Shal lo t s

Creamy Black  Pepper  & Rosemary Infused  Goose  L iver  Pate  in  a  Mini  Phyl lo  She l l ,
Topped  with  a  Tomato  & Gar l i c  Jam & Micro  Greens

Shaved Brisket  Phi l ly  Pinwheels
12  Hour  Brai sed  Br i ske t -  Tender  Pul l ed  & Rol l ed  into  a  Gr i l l ed  Sundr ied  Tomato
Tort i l la  wi th  a  Adobo  Chipot l e  Cream Cheese  and Sautéed  Peppers  & Mushrooms

Morroccan Chicken Satay
Tender  Gr i l l ed  Chicken ,  Vacuum Infused  wi th  a  Moroccan Sp iced  Chutney ;  Skewered  & Bro i l ed
Served  wi th  a  Lemon Ci lantro  Yogurt  Dip

BEEF

POULTRY



Menu
 Hors D’oeuvres 

Mini  Charcuterie  Skewer

Meat

Mini  Cured  Pork  L ink  Sausage ,  Bas i l  Mar inated  Mini  Bocconc in i ,  P ick l ed  Ol ive ,
Soppressata  ,  Cherry  Tomato,  Rosemary Focacc ia  & Aged  Cheddar

Prosciutto Wrapped Fig

Bacon Wrapped Shrimp

Smoked Salmon Cones

Black  Miss ion  F ig  s tu f fed  wi th  a  Double  Cream Br ie  wrapped  in  Prosc iut to
Quick  Seared  & Fin i shed  wi th  a  Honey Pepper  Glaze

Skewred  Black  Tiger  Shr imp Wrapped  with  a  Maple  Candied  Bacon

Mini  Savory  Cone  F i l l ed  wi th  Caper  Berry  Cream Cheese  & Smoked  Sa lmon,
Garni shed  wi th  Fresh  Di l l

Prosciutto Melon Bal ler  Skewer
Fresh  Canta loupe  Inter twined  with  Fresh ly  S l i ced  Iber ian  Prosc iut to,  Fre sh  Bas i l  &
Mini  Bocconc in i   

Crunchy Shrimp Satay
Sesame Laced  Rice  Paper  Tight ly  Wrapping  a  B lack  Tiger  Shr imp Skewer.  Served  wi th  a  Toasted
Sesame Thai  Glaze

PORK

SEAFOOD

Mini  BLT in a  Phyl lo  Shel l
Garl i c  Cream Cheese  Aio l i ,  Arugula  Pes to,  Cr i sp  Prosc iut to  & Vine  Ripened  Tomato ;
Stuf fed  into  a  Mini  Phyl lo  She l l

Mini  Salmon Cakes
Salmon Be l ly  Cakes  topped  wi th  Nor i  Cr i sp  & Chive  Aio l i



Menu
Reception Platters

Vegetable  Crudité  
Served  with  Roasted  Gar l i c  and Herb  Dip

Domestic  and Internat ional  Cheese  Platter
Served  with  an  Assor tment  o f  Crackers  

Sliced Fresh Fruit  Platter  
Disp lay  o f  f re sh  f ru i t

Oven Baked Brie
Serves  50  peop le .  Topped  with  F ie ld  Berry  Coul i s  and Served  wi th  Fresh  Cros t in i .

Bruschetta  Display  
Tradi t ional  Roma Tomato  and Bocconc in i  P lat ter s .  Topped  with  Garden Fresh  Bai l ,
Aged  Bal samic  and Ol ive  Oi l  

Class ic  Charcuterie  Board 
Varie ty  o f  Cured  Meats ,  Terr ine ,  P ick l ed  Vegetab le s ,  European Cheese s  and Cros t in i .

$4 .00  per  per son

$10 .00  per  per son

$6 .00  per  per son

$350 .00  Ful l  Cheese

$7.00  per  per son

$15 .00  per  per son



Menu
Late Night

 Display

With Assor ted  Dips  and Sauces .  Based  on  1 / 3 lb  per  per son

Choice  o f  up  to  2  opt ions :  Maple  Cajun Pul l ed  Chicken  S l ider s  |  Pu l l ed  Pork  & Cole s law |  Br i ske t
S l ider s  |  Gr i l l ed  Mushroom Sl ider s  |  Tomato-Bacon-Gar l i c  Cream Cheese  

Mini  Sandwich Bar
Cold  Assor tment  o f  shaved  Br i ske t ,  Ham,  Smoked  Turkey ,  and I ta l ian  Sa lamis  on  Grain
Harves t  Mini  Buns ,  wi th  house-made  sauces  and topp ings

Served  wi th  Choco late  Dip,  Caramel  Dip,  Cinnamon and Sugar

Pretzel  Bar  
Varie ty  o f  Pre tze l s  s e rved  wi th  a  Se l ec t ion  o f  Mustard ,  Sp inach  Dip,  Hummus and Cheese
Tapenade .

Mini  Donut Bar
3  Var ie t i e s  o f  Be ignet s  -  Nute l la ,  Rasberry ,  and Dolce  Leche

Sliders  Stat ion -  Served with Kett le  Chips

Street  Meat  Stat ion
Sausages  and Hot  Dogs .  Served  wi th  Buns ,  Ketchup,  Mustard ,  Re l i sh ,  Sauerkraut  and
Fr ied  Onion

Chicken Wings -  Served with Carrots ,  Celery,  Blue  Cheese  & Ranch Dress ings  

Churro Bar -  Served Warm

Late  Night  Breakfast  Sandwich
Engl i sh  Muf f ins  topped  wi th  Egg,  Cheese ,  and Sausage

Gril led Cheese  and Tomato Soup
3  Cheese  -  Mel ty  Smoked  Gouda,  Aged  Cheddar  and As iago  gr i l l ed  to  per f ec t ion .  Served  wi th
Tomato  shooter s  

Potato Wedge Poutine
Steak  cut  potato  wedges  wi th  Mozare l la  curds ,  s e rved  wi th  Bee f  Demi .  With  a  cho ice  o f  1  addi t ional
topp ing :  Pul l ed  Br i ske t ,  Chicken  or  Pork  |  Sauteed  Mushrooms  |  S l i c ed  Debrez iner  Sausage

Served  wi th  Choco late  Dip,  Caramel  Dip,  Cinnamon and Sugar
Gourmet Croissant  Bar

$ 1 0 . 0 0  P E R  P E R S O N M I N I M U M  4 0  O R D E R



Menu
Bar Options

Standard Host  Bar  (Open Bar)
5  Hour  Package  -  Bar  Closed  Dur ing  Dinner.
Includes :  Bartender |  Alcohol* |  Soft  Drinks |  Glassware  for  Cocktai l  Hour
and Disposables  for  After  Dinner  

Full  Cash Bar
Drink  pr i c ing  avai lable  upon request .  Guest s  pay  for  dr inks .

H O S T  B A R  O P T I O N S

Beer & Wine Only  Bar

5  Hour  Package  -  Bar  Closed  Dur ing  Dinner.
Includes :  Bartender |  Alcohol* |  Soft  Drinks |  Glassware  for  Cocktai l  Hour
and Disposables  for  After  Dinner  

Addons
Premium Alcohols  -  pr ice  based on type of  a lcohol
Premium or  Craft  Beer  -  pr ice  based on type of  beer
Add extra  Hours  to  the  Bar  -  $9  -  1 1  per  person per  hour 
Host  Bar  (Open Bar)  -  Bi l led on Consumption to  Host  after  Event  -
information avai lable  upon request

C A S H  B A R  O P T I O N S

Toonie  Bar
Drink  pr i c ing  avai lable  upon request .  Guest s  pay  $2  per  dr ink ,  r emainder  i s  pa id  by
hos t .

Drinks  Tickets
Pric ing  in format ion avai lable  upon request .  Each Gues t  i s  Prov ided  wi th  a  number
o f  Dr ink  Ticket s  (Determined  by  Organizer s )  -  The  number  o f  t i cke t s  turned  into  the
bartender  wi l l  be  b i l l ed  to  Host  a f t er  the  Event .

$ 5 5 . 0 0  P E R  P E R S O N  

$ 4 5 . 0 0  P E R  P E R S O N  


	Special Events
	Menu

	Currated Package
	Menu
	PLATED
	$165.00 PER PERSON*

	BUFFET
	$152.00 PER PERSON*
	3 Course Plated or Buffet Dinner (depending on choice above)
	Chef Curated Passed Hors D’oeuvre (4pc pp) or 1 Reception Platter
	5 Hour Host Bar | Wine with Dinner - 2 bottles/table
	Staff: Service | Culinary | Bartending
	Standard Napkins & Table Linens
	Charger Plates
	Dinner Dishware, Cutlery & Dinner Glassware
	Additional Charges:
	Market Price Food Options
	Service Charge & Gratuity: 15% + 5%
	Landmark Fee: Venue Dependent
	Taxes: 13%




	A la Carte
	Menu
	PLATED
	$52.00 PER PERSON*

	BUFFET
	$47.00 PER PERSON*
	3 Course Plated Dinner or Buffet Dinner (depending on choice above)
	Dinner Dishware, Standard Cutlery & Dinner Glassware
	*Based on a 100 person Event not including Additional Charges (below) & Extras

	Additional Charges:



	A la Carte Extras
	Menu
	Meal Additions: Hors D’oeuvres - Chef Curated $38.00/dz or Client Choice $48.00/dz Reception Displays - See options for pricing Late Night Displays - $10.00 pp - mininum order 40 people
	Bar Options: Host Bar - See options for pricing Cash Bar - See options for pricing House wine - $35.00 per bottle
	Decor: Chargers (pp) - Glass $2.50| Plastic $1.95 Linen Napkins (pp) -  Standard $1.00 | Velvet $1.50 Standard Linens (per table) - $22.00 Tableware (Glassware| Dishware| Cutlery) - each $6.50/dozen Tables & Chairs - Pricing & Styles available upon request
	Staffing: Hours & staffing needs will be priced for A la Carte menu selection.  Set-up Staff - $38.00/hour Service Staff - $38.00/hour Culinary Staff - $48.00/hour Bartenders - $38.00/hour On-site Event Manager - $48.00/hour Holidays are calculated at 1.5x listed rate.

	Plated
	Plated
	Menu
	STARTERS
	Select 1 Option for all Guests
	Summer Squash Soup
	Autumn Bisque
	Slow Roasted Heirloom Caprese
	Citrus and Fennel Salad
	Cucumber Wrapped Arugula Salad
	Beetroot Carpaccio



	Plated
	Menu
	MAINS
	Select up to 2 Protein Options and 1 Vegetarian
	Beef Tenderloin
	Market Price - above cost per person

	Confit Beef Short Ribs
	Slow Roasted Cornish Hen
	Prosciutto Wrapped Stuffed Chicken
	Confit Duck Legs
	Tomato Basil Salmon
	Grilled Vegetable Tower



	Plated
	Menu
	DESSERTS
	Our desserts are yearly creations where you can expect delicate layers, luxurious textures, and perfectly balanced sweetness—whether it’s a silky mousse, a decadent cake, or an artfully composed plated dessert. Our desserts are designed not only to delight the palate, but to leave a lasting impression on your guests.



	Buffet
	Buffet
	Menu
	STARTERS
	Select 2 Options
	Signature Seasonal Berry Salad
	Mixed greens, seasonal berries, and Shallots. Served with a Balsamic Vinaigrette.

	Classic Caesar Salad
	Romaine Lettuce, House-made Focaccia Croutons, Asiago Cheese and Bacon, in a Lemon Garlic Dressing

	Traditional Garden Salad
	Topped with Cherry Tomatoes, Cucumber, Shallots and Shaved Carrots. Served with Balsamic Vinaigrette.

	Greek Style Pasta Salad
	Pasta with Cherry Tomatoes, Cucumber, Red Onions, Olives and Feta Cheese with Greek Dressing

	Tomato Basil Feta Salad
	Mixed Greens topped with Cherry Tomatoes, Basil, Marinated Feta & Shallots. Served with Balsamic Vinaigrette

	Herb Roasted Potato Salad
	Herb Roasted Potatoes tossed in a rich and tangy Mayonnaise Based Dressing and Garnished with Green Onions.

	Asian Style Noodle Salad
	Vermicelli Noodles, Arugula, Snow Peas, Radish, Shredded Cabbage and Julienne Vegetables tossed in a Sweet and Spicy Thai Sauce.

	Broccoli Salad
	Fresh Broccoli Florets in a Honey Citrus Mayonnaise Dressing and Garnished with Dried Cranberries



	Buffet
	Menu
	MAINS
	SIDE DISHES
	Potatoes (Select 1):    Heb Roasted | Herb & Roasted Garlic, Mashed | Roasted Sweet   Potato, Mashed | Scalloped   Pasta (Select 1):    Bruschetta Pesto | Sundried Tomato Artichoke | Macaroni & Cheese |    & Roasted Mushroom & Spinach

	ENTREE OPTIONS
	Select a choice of 2 Proteins:
	Grilled Lemon Pesto Chicken Breast Select a choice sauce: Honey Lemon Basil |  French Onion Cream | Wild Mushroom
	Chef Attended Beef Carving Station Select a choice sauce: Au Jus | Shallot & Peppercorn Demi-Glaze | Mushroom Demi-Glaze
	Seared Crisp Baked Salmon Select a choice sauce: Maple Glaze | Lemon Caper Butter | Roasted Red Pepper & Basil
	Tender Roasted Pork Tenderloin  Select a choice of sauce:  Mango Chutney | French Onion Cream |  Mushroom Demi-Glaze




	Buffet
	Menu
	DESSERTS
	Our desserts are yearly creations where you can expect delicate layers, luxurious textures, and perfectly balanced sweetness—whether it’s a silky mousse, a decadent cake, or an artfully composed plated dessert. Our desserts are designed not only to delight the palate, but to leave a lasting impression on your guests.


	Children’s
	Menu
	MAINS
	$20.00 PER CHILD
	ENTREE OPTIONS
	CHILDREN’S MEALS SERVED WITH:
	PLEASE NOTE:



	Hors D’oeuvres
	Menu
	CHEF CURATED
	$38.00 PER DOZEN*
	CLIENT’S CHOICE
	$48.00 PER DOZEN

	Vegetarian
	Hors D’oeuvres


	Menu
	Fresh Rice Paper Spring Roll
	Mini Caprese Skewer
	Gourmet Panini Grilled Cheese
	Mini Bruschetta Cups
	Reisling Poached Pear & Whipped Feta
	Pave Bites
	Mushroom & Asiago Crostini
	Fig & Goat Cheese Stuffed Phyllo Shell
	Meat
	Hors D’oeuvres


	Menu
	BEEF
	Steak & Stilton
	Shawarma Beef Satay
	Shaved Brisket Philly Pinwheels

	POULTRY
	Smoked Duck Crepe
	Morroccan Chicken Satay
	Rosemary & Butter Liver Pate

	Meat
	Hors D’oeuvres


	Menu
	PORK
	Mini BLT in a Phyllo Shell
	Prosciutto Wrapped Fig
	Mini Charcuterie Skewer
	Prosciutto Melon Baller Skewer

	SEAFOOD
	Bacon Wrapped Shrimp
	Crunchy Shrimp Satay
	Smoked Salmon Cones
	Mini Salmon Cakes

	Reception Platters

	Menu
	$4.00 per person
	Vegetable Crudité
	Domestic and International Cheese Platter
	$10.00 per person

	Sliced Fresh Fruit Platter
	$6.00 per person
	$350.00 Full Cheese

	Oven Baked Brie
	Bruschetta Display
	$7.00 per person

	Classic Charcuterie Board
	$15.00 per person

	Late Night  Display

	Menu
	$10.00 PER PERSON
	Chicken Wings
	With Assorted Dips and Sauces. Based on 1/3lb per person
	Street Meat Station
	Sausages and Hot Dogs. Served with Buns, Ketchup, Mustard, Relish, Sauerkraut and Fried Onion

	Grilled Cheese and Tomato Soup
	3 Cheese - Melty Smoked Gouda, Aged Cheddar and Asiago grilled to perfection. Served with Tomato shooters


	Sliders Station
	Choice of up to 2 options: Maple Cajun Pulled Chicken Sliders | Pulled Pork & Coleslaw | Brisket Sliders | Grilled Mushroom Sliders | Tomato-Bacon-Garlic Cream Cheese
	Mini Sandwich Bar
	Cold Assortment of shaved Brisket, Ham, Smoked Turkey, and Italian Salamis on Grain Harvest Mini Buns, with house-made sauces and toppings

	Late Night Breakfast Sandwich
	English Muffins topped with Egg, Cheese, and Sausage

	Potato Wedge Poutine
	Steak cut potato wedges with Mozarella curds, served with Beef Demi. With a choice of 1 additional topping: Pulled Brisket, Chicken or Pork | Sauteed Mushrooms | Sliced Debreziner Sausage

	Pretzel Bar
	Variety of Pretzels served with a Selection of Mustard, Spinach Dip, Hummus and Cheese Tapenade.

	Mini Donut Bar
	3 Varieties of Beignets - Nutella, Rasberry, and Dolce Leche


	Churro Bar
	Served with Chocolate Dip, Caramel Dip, Cinnamon and Sugar
	Gourmet Croissant Bar
	Served with Chocolate Dip, Caramel Dip, Cinnamon and Sugar



	Bar Options

	Menu
	HOST BAR OPTIONS
	$55.00 PER PERSON
	Standard Host Bar (Open Bar)

	$45.00 PER PERSON
	Beer & Wine Only Bar
	Addons

	CASH BAR OPTIONS
	Full Cash Bar
	Toonie Bar
	Drinks Tickets



