Corporate
Gala

Featuring a gourmet three course menu,
the gala package is perfect for an extraordinary event.

Three course meal
Martini ice luge with company’s logo
Eight hours of hall rental

Please contact Amber Jones at
905-381-9828 or by email at
ajones@carmens.com

Table linens
Cloth napkins
Chair covers
Centerpieces
LED Uplights
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Menu

BREAD
Artisan Breads and butter

APPETIZER
Pre-set Antipasti platter with cured meats,
assorted cheeses and chef’s items

ENTREE

Choice of one:
Chicken Supreme finished with your choice of
one sauce: sundried tomato & pesto
&= roasted red pepper & mozzarella cheese
&= asiago & bacon cream

Seared California Striploin with au jus

Baked Salmon

Accompanied by seasonal vegetables
& herb roasted potatoes

DESSERT

Choice of one:
&= Seasonal mason jar pie

&= nutella cheesecake
& cheesecake cosmopolitan

COFFEE & TEA



Enhancements

Prices are based on per person unless specified

BAR SERVICE

Wine based on consumption

& Bottles of VQA Domestic
Wine + $25 per bottle

&= Bottles of Imported Wine + $35 per bottle

Cash & Consumption Bar**
&= Standard liquor + $6 per unit
& Domestic beer + $6 per unit

& Premium liquor &
Imported beer + $7 per unit

& Wine + $6 per glass
& Soft drinks + $2 per unit

Host Bar Service*** + $25

& Mixed drinks with all standard liquor
& Domestic beer

& Red & white VQA wine

& Soft drinks & mocktails

DECOR

& Qverlay + $20 per table
& Runner + $10 per table
& Charger plate + $1.5

AUDIO/VISUAL
& Carmen’s DJ (dinner & dance) + $750

& Special Effect Lighting + $395

*k

Cash and Consumption bar package
requires a minimum of $450.

“*Host bar package includes 8 hours
of bar service, Bar packages can be
customized and priced accordingly.



