
APPETIZERS
Antipasto Italiano 

Assorted Cold Cuts consisting of Salami, 
Capicollo, Sopressata, Provolone Cheese, Olives & Jardinière.  

Or if you wish a Bu� et, choose one of our Antipasto Bars.

Stag Antipasto Bar  Add $9.00
An assortment of Genoa Salami, Smoked Turkey Breast, Sopressata, Provolone, 

Sun-dried Tomatoes, Jardinière, Olives, Bruschetta, Marinated Mushrooms and Trippa.   

Le Jardin Antipasto Bar Add $12.00
An assortment of Foccacia, Jardinière, Sun-dried Olives, Grilled Zucchini, Marinated Eggplant,

Caprese Salad,  Bruschetta, Roasted Peppers, Rice Salad alla Marinara, Funghi in Oil,
Genoa Salami, Sopressata, Polenta, Trippa, Prosciutto and Provolone Cheese.  

PASTA 
Cicatelli al Sugo   and   Pasta & Faggioli

MAIN ENTREE
Veal Roast served in a Rosemary infused natural Jus and Italian Sausages

 Served with Yukon Gold Roast Potatoes and Seasonal Vegetables and a 
California Salad of Mixed Field Greens along with Radicchio Lettuce 

dressed in our homemade Balsamic Honey Vinaigrette.

Speed Bar 
Red & White Wine, 5 Beer Brands, Rum, Rye, Gin, Scotch & Vodka.

Plus 100% Colombian Co�ee, 
deca� einated Co�ee, Tea, Espresso and So�  Drinks.

$65pp

For events from 0 - 50 guests, Room Rental charge of $995
For events from 51 - 100 guests, Room Rental charge of $495

Regular Open Bar Add $2.00 
Speed Bar plus Brandy, Cognac, Vermouth,

Peach Schnapps & Dubonnet.   

Deluxe Open Bar Add $3.50
Regular Bar plus Liqueurs, 

Grappa & Aperitifs

Room subject to change, specific rooms for Stags cannot be guaranteed.  Plus HST & Gratuities


