
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Event & Wedding 2018 MENU PACKAGE 

 

The Fermenting Cellar 

www.distilleryevents.com - inquiries@thedistillery.ca - 416.203.2363 

 

The Loft Archeo 
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ABOUT THE CHEF 
 

 

 

Chef de Cuisine, Joshua Dyer 
 

 

 

 

 

 

 

Inspire. 
  

How do we, as a space, offer thematic variety? For me, the answer rests in our surroundings. What offers count- 

less flavours? Where can I get some of the best arancini, then walk down the street for an authentic dim sum 

experience? Where is the highest quality beef, or some of the most aromatic ice wine? The answer is home. 

Canada. Beautiful, buttery flavours caught fresh off the east coast. Fresh and tangy Asian West coast taste. 

Anything you can crave, you can find in Toronto, and you can find it fast. 

 

Explore. 
 

My focus for this menu is three dimensional. We start with best possible local ingredients. Some of which are 

available for only one of fifty-two weeks. We don’t see that as a challenge. It’s an opportunity to find interesting 

ingredients-play with them, pickle them, preserve and transform them. 

Then, we focus on local talent. Toronto’s Chinatown is world renowned. So, inspiration for our bao buns are 

rooted on Spadina. I like to experiment and push for results that I have yet to see or taste. Once we find 

something extraordinary, we need to share it. 

Finally, we tie the flavours together with a modern plating technique to create a simplistic consistency. 
  

Flow. 
 

When you visit the Distillery District for an event, I want the surroundings to reflect on your plate. The flavours 

will envelop your senses as they range from sweet to sharp. The balance of spice, salmon and juniper will take you 

to the sea. Birch syrup and seared maitake mushrooms will take you to earthy depths to meet with shades of 

hazel- nut. The venison, post sous-vide is seared to a perfect ruby char, & it will lift you to the 

northern woodlands where the border of Quebec and Ontario flow into Hudson Bay. 
 
 

 

www.distilleryevents.com - inquiries@thedistillery.ca - 416.203.2363 
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Gluten Free VEGAN Vegetarian 

 
   

PASSED HORS D’OEUVRES 

 

 

 

HOT 

$38 PER DOZEN 

 

 

 
 

 

 

Cold 

$38 PER DOZEN 

Fennel seed spiced chicken drumette 

gorgonzola mousse 

 

 

Bbq duck steam bun 

kimchi rouille 

 

 

Mini grilled cheese 

local aged cheddar & oven dried tomato ketchup 

 

 

Crispy roasted cauliflower 

almond butter & sorrel pesto 

 

 

Baby tempura halibut & chips 

remoulade 

 

 

Crispy Fried smoked tofu 

black garlic, citrus soy ponzu, black & white sesame 

 

 

Braised lamb meatball 

tomato sauce, cilantro, pumpkin seed gremolata 

 

Tomato bruschetta 

with aged sheep’s milk cheese, basil seedling 

 

 

Wild & Tame mushroom Crostini 

Monteforte goat cheese, birch syrup, shaved black truffle 

 

 

Green apple Carpaccio 

Puffed rice cracker, apple mostarda, ice wine poached grape 

 

 

Sweet potato latke 

grilled vegetable salad, feta cheese mousse 

 

 

Caprese skewers 

Cherry tomato, pearl bocconcini, fresh basil,  

balsamic red onion, castelvetrano olive 

 

 

Quebec duck rillette 

Pear gelEe, duck crackling 

 

 

 

 

 

 

 

  

 

 

 

 

 

For planning purposes, it is ideal to follow this guest guideline for your type of service: 

Pre-dinner cocktails (30 to 45 minutes) – 3-4 canapes per guest 

Full cocktail reception (two to three hours) 6 to 10 pieces per guest 

VEG 

VEG 

VEG 

VEG 

VEG 

VEGAN 

VEGAN 

VEGAN 

GF 

GF 

GF 

GF 

GF 

GF 

GF 



 Gluten Free VEGAN Vegetarian 

 
   

PASSED HORS D’OEUVRES 
 

 

 

 

 

 

Hot 

$42 PER DOZEN 
 

duck confit arancini 

buffalo brie, red currant gastrique 

 

peppercorn crusted black angus  

beef tenderloin 

baby yorkie, fresh horseradish, veal jus 

 

mini all beef burgers 

double smoked bacon jam, aged cheddar, pickles 

 

grilled mushroom & fontina slider 

balsamic onion confit, almond romesco sauce 

 

east coast crab cakes 

grilled scallion aioli, coriander seedlings 

 

general tao chicken 

Broccoli, sesame cone 

 

coconut tempura black tiger shrimp 

honey garlic sauce 

 

 

  

 

 

 

 

Cold 

$42 PER DOZEN 

 

freshly shucked east coast oyster 

cucumber, kale 

 

gin-cured rainbow trout 

creme fraiche sphere, elderberry capers, beet, crostini 

 

Beef tenderloin tartare 

gaufrette potato, pickled chard stems 

 

smoked shrimp & fennel 

Ontario radish, cucumber 

 

avocado, mango & cucumber maki 

wasabi & tamari (minimum 8 doz) 

 

foie gras torchon 

Cocoa nib tuille, smoked maldon, cassis, Pate de fruit 

 

zucchini rolls 

Red pepper hummus, heirloom carrots, cucumber, mixed 

rooftop seedlings 

 

For planning purposes, it is ideal to follow this guest guideline for your type of service: 

Pre-dinner cocktails (30 to 45 minutes) – 3-4 canapes per guest 

 Full cocktail reception (two to three hours) 6 to 10 pieces per guest 

VEG 

VEG 

VEGAN 

GF 

GF 

GF 

GF 

GF 

GF 



 Gluten Free VEGAN Vegetarian 

 
   

 

Seasonal Ontario short plates 

 

Seasonally inspired small, composed plates featuring the very best of Ontario. 

Selections are available off-season with modified composition. Selections must be ordered to 100% of your guest 

count with a minimum of 50 guests. These action stations are best suited for a cocktail-style party. 

 

$14 PER PLATE 
 

 
 

 

 

 

Summer 
 

Heirloom Tomato 

Pickled white strawberry, swiss chard, buffalo 

mozzarella, apple reduction 

 

venison tenderloin 

smoked Ontario peach, chanterelle mushroom 

 

pan seared digby bay scallop 

Ontario apricot, pickled stems 

 

Fall & winter 
 

petite black angus beef tenderloin 

birch syrup sunchokes, huckleberry jus 

 

Roasted Kalettes 

King oyster mushroom, tarragon cream, black truffles 

 

seared prawn 

grilled Ontario corn nectar, pickled shallots,  

crispy parsnip 

 

SPRING 
 

Marinated & Roasted Beet 

Pickled & raw radish, sea buckthorn, nasturtium pesto 

 

seared striped bass 

stinging nettle puree, fennel jam, watercress, pickled currants 

 

spring lamb loin 

spruce, watercress puree, fresh peas,  

green chickpeas & fava bean 

 

VEG 

VEG 

VEGAN 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 



 Gluten Free VEGAN Vegetarian 

 
   

DISTILLERY PLATTERS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Smoked Atlantic salmon & House 

Cured Rainbow Trout Gravlax 

 

Smoked salmon, Dillon’s gin & dill cured rainbow 

trout, pickled red onions, caperberries, whipped 

ricotta, rye crostini 

 

 

Ontario Market Garden 

 

Locally sourced vegetables featuring the best 

from Ontario farms Served with red pepper 

hummus dip 

 

 

Local Charcuterie 

 

Locally cured meats served with marinated 

olives, pickled & fermented vegetables, House 

made mustard, lavash & Archeo focaccia 

 

SM (20pp) $180 

LG (50pp) $430 

 

SM (20pp) $80 

LG (50pp) $190 

 

 

Canadian Cheese Board 

 

Local & national cheeses served with nuts, 

dried fruit, lavash crackers & Archeo 

focaccia 

 

SM (20pp) $80 

LG (50pp) $440 

 

 

Cluny Boulangerie  

Bread Basket & Spreads 

 

A selection of breads baked in house, with 

Distillery hummus, Sterling dairy butter,  

olive tapenade 

 

SM (20pp) $110 

LG (50pp) $200 

 

 

Seasonal Fruit Platter 

 

Sourced locally when possible, pineapple, 

cantaloupe, honeydew, kiwi fruit, grapes, 

assorted berries, Fruit may vary due to 

seasonal availability 

 

SM (20pp) $90 

LG (50pp) $220 

 

 

Archeo Antipasti 

 

Pesto marinated pearl bocconcini, olives, 

marinated & grilled vegetables, pickled 

mushrooms, Parmigiano, Archeo mustard & 

lavash crackers 

SM (20pp) $90 

LG (50pp) $220 

 

SM (20pp) $90 

LG (50pp) $220 

 

VEG VEG 

VEG 

VEGAN 

VEGAN GF 

GF 



 Gluten Free VEGAN Vegetarian 

 
   

CANADIAN FOOD STATIONS 
 

Take a journey across Canada and savour the many flavours and cultures of this great land. 

You may select 5 stations for $80 per person or order stations individually (no less than 50 orders). Must order 

to 100% of your confirmed guest count.  Food stations are open for a maximum of two consecutive hours 

 

 

 

 

 

 

 

East Coast * 

 

Lobster Mac & Cheese 

 

Halifax Donair 

 

Atlantic Smoked Salmon 

With Grilled Asparagus & New Potato Salad 

 

 

 

$18 per person 

 

 

West coast * 
 

Asian bao steam buns 

with BBQ duck & kimchi slaw 

 

Ramen bowl 

with bbq pork belly, nori, scallions & egg 

 

Bamboo steamed Dumplings 

Shrimp har goW with vegetable dumplings, conpoy, 

chili soy & hoisin sauce 

The Toronto Station * 
Celebrate the many cultures of our world class city 

 

Greektown 

 

Chicken & Beef souvlaki 

 

pan seared saganaki 

 

 

West Indian 
 

Trinidadian Doubles 

 

Curried Chana 

 

Tamarind, Cucumber 

 

 

$18 per person 

 

Little Portugal 

 

Alentejo pork & clams, 

Portuguese cornbread 

 

 

Super-Food Station * 

An Build Your Own Bowl 

 

Dinosaur Kale, Roasted Kalettes, Dandelion Greens, Red Organic Quinoa, Israeli Couscous, 

Hemp Hearts, Chia Seed, Bee Pollen, Blueberries, Dried Cranberries, Smoked Tofu, Seared 

Tempeh, Roasted Walnuts & Cashews Warm Maple Vinaigrette 

 

$18 per person 

 

$16 per person 

 *Chef Attended 

VEGAN 



 Gluten Free VEGAN Vegetarian 

 
   

Alberta carving STATION * 
 

Choice of protein 

 

Alberta black angus striploin 

sea salt & fresh herbs, red wine jus 

$26 pp 

 

Alberta black angus tenderloin 

(Not included in the 5-station package) 

red wine jus 

$32 pp 

 

Roasted leg of lamb 

natural jus 

$24 pp 

 

Cornish hen roulade 

honey mustard, natural jus 

$22 pp 

 

Baked chinook salmon 

lemon dill crème fraiche 

$24 pp 

 

All Carving stations are Accompanied BY 

Fresh horseradish & Archeo mustard, 

roasted garlic potato puree, chopped rapini 

with confit garlic & lemon 

College Street Station * 
 

Please select your choice of two pastas  

from the list below served with  

herb & garlic toast 

 

Casarecce 

smoked tofu, caperberries, castelvetrano olives, 

white wine, tomato, herbs & hazelnut gremolatA 

 

Orecchiette  

with wild & Tame mushrooms 

black truffle, roasted kale, porcini cream 

 

Cavatelli 

curried roasted Cauliflower, heirloom radish, 

spiced chickpeas, arugula pesto 

 

Seared ricotta gnocchi 

braised beef short rib, red wine cabbage, pickled 

pearl onions, baby spinach 

 

Penne alla vodka 

cured pork belly, seared shallots,  

parmigiano Reggiano 

 

Canadian food stations 

 

You may select 5 stations for $80 per person or order stations individually (no less than 50 orders). Must order 

to 100% of your confirmed guest count.  Food stations are open for a maximum of two consecutive hours. 

  
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

$18 per person 

 

*Chef Attended 

VEGAN 

VEGAN 



 

Pure Spirits Oyster Bar 

3-4 pieces per person 

 

Freshly shucked east & west coast oysters 

With red wine mignonette, cucumber mignonette, cocktail sauce, Pure Spirits moonshine 

mango hot sauce, tabasco, freshly grated horseradish, lemons 

 

Oyster shucker included with a minimum of 100 guests 

 

 

DISTILLERY Food Stations 
 

 

You may select 5 stations for $80 per person or order stations individually (no less than 50 orders). 

Must order to 100% of your confirmed guest count.  Food stations are open for a maximum of two 

consecutive hours.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ARCHEO ANTIPASTI Display 
 

A selection of local charcuterie by Seed to Sausage 

Pesto pearl bocconcini, grilled & marinated zucchini, Portobello mushrooms, Bermuda onion, bell 

peppers & asparagus 

topped off with marinated olives and pickled button mushrooms, crumbled parmigiano reggiano, freshly 

baked crusty breads, lavash, hummus and black olive tapenade 

 

 

$18 per person 

 

El Catrin Taqueria * 

 

 
Guacamole 

 

Freshly Prepared Avocado With 

Tomato, Onion, Fresh Cilantro, 

Serrano Chili & Lime 

 

Tacos El Santo 
 

Braised Short Rib, Salsa Verde, Cotija Cheese, 

Xni-Pec Onion, Cilantro, On A Corn Tortilla 

Tacos con tinga 
 

pulled chicken & chipotle, tomato, 

black bean puree, crema fresca on a 

flour tortilla 

Oaxaca Quesadilla 
 

Filled With Mexican Style Mozzarella & 

Fresh Salsa Verde 

$19 per person 

 

*Chef Attended $18 per person 

 

VEG 

GF 

GF 



 

Canadian Food Stations 
 

 

You may select 5 stations for $80 per person or order stations individually (no less than 50 

orders). Must order to 100% of your confirmed guest count.  Food stations are open for a 

maximum of two consecutive hours 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vancouver Sushi Station *  

5 Pieces Per Person 

 

A Variety Of Hand Rolled Nigiri Sushi 

Including Salmon, Tuna, Bbq Eel, Shrimp & Crab  

Served With Traditional Garnishes 

A Selection Of Vegetable Maki Rolls 

Including Cucumber, Avocado, California, Japanese Squash & Pickled Radish  

Served With Traditional Garnishes 

 

Chef Attended At A Minimum Of 80 Orders 

 

 

 

 

$20 per person 

 

Great Canadian Salad Bar 

Build your own 

 

Local greens & seedlings accompanied by Aged cheddar, extra virgin olive oil marinated feta, 

roasted chEvre, Atlantic smoked salmon, grilled chicken, poached shrimp,  

cucumber, heirloom cherry tomatoes, sliced radishes, grilled bell peppers,  

crispy buttermilk fried onions, roasted pecans, dried cranberries, ranch dressing,  

roast shallot & white balsamic dressing, citrus vinaigrette 

 

 

 

 

$14 per person 

 

 

Canadian Midwest * 
 

Prairie Grains & Braised Beef Cheek “Pot Au Feu” 

With Grilled Bannock. 

 

Hay Smoked Rye Berry & Grilled Corn Salad 

With Pickled Saskatoon Berries 

 

 

 
$18 per person 

 

*Chef Attended 

GF 



 

Cocktail Party Addition 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
Oyster & Caviar Service 

Distillery Events is pleased to partner with Raw Catering to offer unique 

enhancements for your event.  

Genuine interactions are at the heart of RAW Catering. RAW hosts roam your 

event serving oysters and caviar, while exchanging stories and laughter. They elevate 

the evening by engaging guests and making them feel as if they are the only people in 

the room. Quality products, knowledge and authentic connections make RAW 

Catering a truly unique experience. Stand Alone Caviar Tasting station is also 

available.  

Speak with your coordinator for pricing. 

 



 

LATE NIGHT STATIONS 
 

 

late night food stations are open for a maximum of 1 hour. Stations must be ordered for a 

minimum of 50% of your total guest count, and no less than 30 guests. 

 

 

 

 

Poutine Station 

Yukon Gold Fries With Quebec Cheese 

Curds, Poutine Gravy & Mushroom 

Veloute (Vegan Gravy) 

 

 

 

$11 per person 

 

Halifax donair 

Donair meat with secret Distillery 

donair sauce, pita, fresh tomatoes, 

pickled onions, shredded lettuce 

 

 
$12 per person 

 
 

El Catrin Late Night Taco Stand 

Totopo Chips, Guacamole & Salsa La Catrina 

El Catrin’s Famous Tacos El Santo (Beef) 

Tacos Con Tinga (Pulled Chicken) 

Fresh Warm Corn Tortillas 

 

 $14 per person 

 

West Indian Street Food Stand 

Trinidadian Doubles 

Curried Chana, Tamarind, Cucumber 

Pholourie & Mango Chutney 

Deep Fried Plantain 

With Cinnamon Sugar 

$12 per person 

 
Mini Burgers & Poutine 

 

Mini All Beef Burgers 

Double Smoked Bacon Jam, Aged Cheddar, Pickles 

 

Mini Crispy Buffalo Chicken Burgers 

Blue Cheese Ranch Dressing 

 

Roasted Grilled Mushroom & Fontina Slider 

Balsamic Onion Confit, Romesco Sauce 

 

Yukon Fries With Quebec Cheese Curds 

Poutine Gravy & Mushroom Veloute (Vegan Gravy) 

$17 per person 

 



 

Market Concession Stand 
 

Choose from these Fun additions.  

All Items are individually priced. 

 

Popcorn Machine $6 pp 

Featuring gourmet popcorn with salt & vinegar, 

dill pickle & cheddar seasonings & served in a 

classic popcorn cart 

 

Cotton Candy Machine $8 pp 

Featuring a variety of seasonal flavours 

 

Distillery Ice Cream Sandwich Cart $10 pp 

Chocolate chip cookies with French vanilla, 

Swiss chocolate & caramel crunch ice cream 

 

DESSERT STATIONS 
 

Dessert stations are open for a maximum of 1- hour. Stations must be ordered for a minimum of 75% of 

your total guest count, and no less than 30 guests.  

 

 

 

  

  

Pure Ontario Maple  

Taffy & Artisan Cheese* 
 

A Selection Local Artisan Cheese Rolled In Pure Maple 

Taffy On Top Of Ice Cold Snow. Cheese Selection 

Includes Celtic Blue, Thunder Oak Gouda & Applewood 

Smoked Cheddar 

 
 
 

$14 per person 

 

Seasonal Fruit Platter 
 

Sourced Locally When Possible, 

Pineapple, Cantaloupe, Honeydew, Kiwi 

Fruit, Grapes, Assorted Berries. Fruit May 

Vary Due To Seasonal Availability 

 
 
 

SM (20pp) $90 

LG (50pp) $210 

House-Made Zeppole Station* 
 

Fried Italian Doughnuts Stuffed With 

Sweetened Ricotta, Lemon Zest, Nutella 

Ganache Served With Vanilla Ice Cream, Tia 

Maria Macerated Strawberries, Chocolate & 

Caramel Sauces, Icing Sugar 

 

 

 

Gourmet Doughnut Stand 

1 piece per person 

 

Nutella 

Nutella glaze, roasted hazelnuts, 

chocolate swirl 

 

Creme brulee 

cream filling, caramelized sugar 

 

Homer Simpson 

pink frosting & sprinkles 

Apple Pie 

Carmel glaze, cinnamon poached apple & 

streusel 

 

Death by chocolate 

Valrhona frosting, dark chocolate 

drizzle & cacao nibs 

 

 

 

 

 

$14 per person 

 

Distillery Dessert Stand 

3 Pieces Per Person 

 

Turtle Tarts 

 

Chocolate & Raspberry Ganache Squares 

 

Strawberry French Macarons 

 

Lemon Curd Tarts 

 

Dulce De Leche Shortbread Stacks 

 

Mini Creme Brulee Doughnuts 

 

Brewed Coffee & Tea Station Included 

 

 

 

 

*Chef Attended 

$14 per person 

 

Espresso Bar 

 

Espresso & Espresso Based Coffees Prepared 

By Our Distillery Barista & Served With 

Assorted Biscotti 

 

 

 

$8 per person 

 

$6 per person 

 

VEG 
VEGAN 

VEGAN GF 

GF 

GF GF 



 

  

A La Carte  A minimum of 3 courses is required

 

 

Choose a second selection to this course for an additional $6 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Soups 
 

Roasted Butternut & Spaghetti Squash 

With Maple Creme Fraiche 

 

White Bean & Roasted Garlic 

With Bacon Braised Cabbage 

 

Porcini Mushroom & Sunchoke 

With Birch Syrup Maitake & Hazelnut Butter 

 

New Potato & Leek Chowder 

 

Roasted Cauliflower 

Lentils & Sunflower Oil 

 

 $12 per person 

 
Salads 

 

Arugula & Mustard Greens 

Local Chevre, Spiced Pecans, Red Wine Compressed 

Pear, Roasted Shallot & White Balsamic 

Vinaigrette 

 

Local Greens 

Red Currant Gastrique, Golden Blyth Aged Chevre, 

Linseed Crisp, & Niagara Verjus Vinaigrette 

 

Butter Lettuce 

Cucumber Ribbon, Heirloom Cherry Tomatoes & 

Radishes, Pickled Yellow Beets, Shaved Candy Cane 

Beets, Chive Dressing 

 

Heirloom Tomato Caprese 

Buffalo Mozzarella, Fresh Basil, Balsamic 

Reduction, Extra Virgin Olive Oil 

 

Distillery Caesar 

Cured & Roasted Pork Belly Lardons, Baby 

Romaine, Parmesan Tuille, Oven-Dried Tomato, 

Caesar Dressing 

 

$12 per person 

 

VEG 

VEG 

VEG 

VEG 

VEG 

VEG 

VEGAN 

VEGAN 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 



 

 

Intermezzos 

A Refreshing Palate Cleanser Ideally  

Served Prior To Your Entree 

 

Seabuckthorn Granita 

A Canadian Coastal Berry With A Bright 

&Tart Citrus Flavour 

 

Grapefruit Granita 

Extremely Refreshing With A  

Well-Balanced Citrus Flavour 

 

Lemon Granita 

Bright Citrus Notes 

 

A La Carte A minimum of 3 courses is required 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

PASTA Mid-Course 
 

Penne Pomodoro 

Blistered Vine Tomatoes, Shaved Reggiano 

 

Casarecce 

Smoked Tofu, Caperberries, Castelvetrano 

Olives, White Wine, Tomato, Herbs & Hazelnut 

Gremolata 

 

Orecchiette 

 With Wild & Tame Mushrooms 

Black Truffle, Roasted Kale, Porcini Cream 

 

Seared Ricotta Gnocchi 

Braised Beef Short Rib & Red Wine Cabbage, Pickled 

Pearl Onions, Baby Spinach 

 

Roasted Squash Ravioli 

Brown Butter, Butternut Brule, Spiced Pepita, 

Crispy Leeks, Shaved Reggiano 

 

Cavatelli  

Cumin Roasted Cauliflower, Heirloom Radish, 

Spiced Chickpeas & Arugula Pesto 

 

Appetizers 
 

Roasted Muscovy Duck Breast 

Pickled Lingonberries, Red Currant Gastrique, 

Swiss Chard, Duck Crackling 

 

Golden Blyth Aged Chevre &  

Wild Mushroom Tart 

With Roasted Kallette Salad 

 

Cumin Roasted Cauliflower 

Sunchoke Pakoras, Pomegranate, Tahini, 

Arugula Cress 

 

Fennel Pollen Crusted  

Digby Scallops 

Celery Root Puree, Pickled & Raw Radish, 

Nasturtium 

 

Honey & Hazelnut Crusted 

Pork Belly 

Hay Smoked Rye Berries, Birch Syrup Raisins, 

Pickled Apple, Linseed Crisp 

 
$18 per person 

 
$14 per person 

 

$3 per person 

 

VEG 

VEG 

VEG 

VEG 

VEGAN 

VEGAN 

VEGAN 

VEGAN 

GF 

GF 

GF 

GF 



 

From The Land 

 

Yorkshire Valley Certified Organic Chicken Supreme 

Stuffed With Chevre, Smoked Tomato, Roasted Garlic & Mushrooms, 

Natural Jus 

$37 pp 

Duck Leg Confit  

Spruce & Juniper, Lingonberry Jus 

$39 pp 

Stuffed Yorkshire Valley Organic Chicken Ballotine 

With Pain Au Lait, Shallots, Fresh Thyme & Sage, House Cured  

Pork Belly Lardons, Natural Jus 

$38 pp 

Alberta Black Angus 8oz. Striploin 

Roasted Acorn Squash Puree, Red Wine Jus 

$43 pp 

Alberta Black Angus 6oz. Tenderloin 

Sunchoke Puree, Natural Jus, Sherry Butter 

$46 pp 

Porcini Crusted 7oz. Hanger Steak 

Celery Root Puree, Huckleberry Jus 

$40 pp 

Five Spice Duck Breast 

Red Currant Gastrique, Anise Spiked Jus 

$39 pp 

Sweet Gale Crusted Venison Tenderloin 

Birch Syrup Maitakes, Pickled Lingonberries & Jus 

$52 pp 

Roasted Rack Of Lamb 

Archeo Mustard & Herb Panko Crust, Port Wine Jus 

$44 pp  

Vegetable Selections 

 

Seared Wild & Tame  

Mushrooms 

 

Sous Vide Leeks &  

Butter Poached Radishes 

 

Roasted Heirloom Carrots 

With Candied Ginger 

 

Green Asparagus Spears 

 

French Green Beans 

Starch Selections 

 

Roasted Garlic Pomme Puree 

 

New Potatoes  

with Sweet Gale & Lemon 

 

Salt & Pepper Roasted 

Sunchokes 

 

Rye Berries  

with Birch Syrup Raisins 

 

Hay Smoked & Roasted 

Fingerlings 

A La Carte 
  

Select up to Two Main course items, then one starch & one vegetable accompaniment for your main course.  When 

selecting two main course items, your course will be priced at the higher of the two selections. There is a $5 

charge for choosing additional starch or vegetable selection.  
 

 

 

 

 

From the Sea 

Pan seared striped bass 

nasturtium pesto 

$38 pp  

Roasted arctic char 

romesco sauce, manilla clams 

$37 pp 

Olive oil poached halibut 

parsnip puree, mustard cress 

$42 pp 

Seared organic BC chinook salmon 

spiced carrot puree, watercress  

$33 pp 

Canadian butter-poached lobster tail 

corn bread biscuit 

$49 pp 

Roasted Pacific Ocean sablefish 

crustacean emulsion 

$44 pp 

Seared Digby scallops (3) 

yellow lentil puree, kumquat & shaved fennel 

$46 pp 

(Available  May to– Nov) 

VEGAN 

VEGAN 

VEGAN 

VEGAN 

VEGAN 

VEGAN 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 

GF 



 

 

A la carte  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

VEGAN 

 

 

   

  

Vegetarian Entrees 

Final Guest Numbers To Confirm Dietary Options 

Are Due 10-Days Before Your Event 

 

Cumin Roasted Cauliflower 

Sunchoke Pakoras, Pomegranate, Tahini, 

Arugula Cress 

 

Thai Coconut Vegetable Curry 

Jasmine Rice, Grilled Mango & Crisp Papadum 

 

Braised Dupuy Lentils 

Goat Cheese Kefir, Red Wine Cabbage, Seared 

Brussels Sprouts, Heirloom Carrots 

 

Carrot & Zucchini Noodle Bowl 

Marinated & Seared Tofu, Edamame, Fava Beans, 

Snap Peas, Hazelnut Butter 

 

Butternut Noodles 

Walnut Cream, Spiced Squash Seed, Roasted 

Kalettes 

 

Roasted Squash Ravioli 

Brown Butter, Butternut Brule, Spiced Pepita, 

Crispy Leeks, Shaved Parmigiano-Reggiano 

Kids 3-Course Meals 
 

Appetizers - Choose One Option 

 

Crudite 

Ranch Dipping Sauce 

 

Or 

 

Grilled Garlic Cheese Bread 

 

Or 

 

Caesar Salad 

With Croutons & Creamy Dressing 

 

Entrees - Choose One Option 

 

Fish & Chips 

Tempura Battered 

 

Or 

 

Chicken Quesadilla 

With Guacamole & Corn Chips 

 

Or 

 

Chicken Fingers 

With Plum Sauce & Fries 

 

Dessert 

 

Vanilla Ice Cream Sundae 

With Chocokles 

$32 per person 

 

$27 per person 

 

Extravagances 
Add To the your EntréEE For The Head Table,  

Or The Whole Party 

. 

Fresh Shaved Truffles 

$MP 

Butter Poached 4oz. Lobster Tail 

$16 pp 

3oz. Seared Foie Gras 

$14 pp 

Snow Crab Cluster 

$16 pp 

Prosciutto Wrapped Diver Scallop 

$12 pp 

Roasted Garlic  

Black Tiger Prawn Skewer            $9 pp 

 

 

 

VEG 

VEG 

VEG 

VEGAN 

VEGAN 

VEGAN 

VEGAN GF 

GF 

GF 

GF 

GF 



 

A La Carte Desserts  

 
 

 

Chocolate Caramel Bombe 

Hazelnut Praline, Dark Chocolate Sauce 

 

Sour Cherry Cheesecake 

Shortbread Biscuit, Bourbon-Soaked Cherries 

 

Raspberry Mascarpone Tart 

Fresh Raspberries & Compote 

 

Lemon Brulee Cheesecake 

Tangy Caramelized Lemon Curd 

 

Warm Maple Apple Crumble 

Vanilla Ice Cream, Cheddar Tuille 

 

Salted Caramel Tiramisu 

Amaretto, Mascarpone 

 

Passion Fruit Mixed Berry Dome 

Vanilla Sponge Cake, Passion Fruit Glaze 

 

Pineapple Coconut Cake 

Pineapple Preserve, Vanilla Sponge Cake 

 

Dark Chocolate Avocado Torte 

Fresh Raspberry, Cocoa Powder 

 

Dulce De Leche Chocolate Cheesecake 

 

 

 

 

Espresso Bar 
 

Espresso & Espresso Based Coffee 

Selection Prepared By Our Distillery 

Barista Served With Assorted 

Biscotti 

 

On Consumption Espresso Drinks 

Not Available In The Fermenting 

Cellar. Must Select Package 

 

 

$8 per person 

 

Wedding & Birthday Cakes 
 

Distillery Catering does not offer wedding or birthday cakes on our 

menu. We highly recommend our preferred supplier, Le Dolci.  

Visit their site at https://shop.ledolci.com/ 

 

As this is a service we do not offer, there is no landmark fee for your 

wedding or birthday cake supplier. pattering of your cake is offered 

complimentary. 

 

A plated cake service is available for an additional charge of $3 per 

person and includes crème anglaise and seasonal berries. 

 

When booking your cake, please ensure your provider knows that we 

cannot accept deliver of cakes until 1-hour prior to your scheduled 

guest arrival. 

 

Speak to your event coordinator to coordinate details. 

 

 

$13 per person 

(Choose one) 

 

VEGAN GF 

https://shop.ledolci.com/


 

Full Host Bar 

No limits or restrictions 

Includes:  

Premium and super-premium Spirits  

aged liquors & scotches 

Host pre-selected wines  

signature cocktails & Martinis 

Premium and Imported Beer* 

Non-Alcoholic beverages 

Premium Host Bar 

$15 per drink & under 

Includes:  

Premium Bar Rail Spirits  

liquors & Standard scotches 

Host pre-selected wines  

Premium cocktails & Martinis 

Premium and Imported Beer* 

Non-Alcoholic beverages 

Basic Host Bar 

$10 per drink & under 

Includes:  

Basic Bar Rail Spirits  

Host pre-selected wines  

Standard cocktails  

Premium and Imported Beer* 

Non-Alcoholic beverages 

Wine 

All Consumption Bar wines are charged by the 

bottle opened. A bottle serves an average of 

5– glasses  

We offer a variety of local and international 

wines across key varietals. Our house wines 

Are private blends made Especially for the 

Distillery by Megalomaniac, John Howard 

Cellars of Distinction: 

White: Riesling, Megalomaniac “Still Here”, Niagara  

Red:   cabernet merlot, Megalomaniac “Still Here”, 

Niagara 

 

See current wine list attached for more details 

 

 

 

Non-Alcoholic 

Pop or juice     $3.00 

Large bottled water   $6.95  

Brewed Coffee or tea   $3.00 

Espresso     $3.25 

Cappuccino or Latte**   $4.00 

 

 

BAR OPTIONS Consumption Bar 

 

For this option you are only charged on what is actually consumed. All drinks are the responsibility of the host 

to cover. To make it easier for you we have broken the options to three consumption packages.  

Pricing noted below is before taxes & gratuities 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

BAR OPTIONS 

 

 

 

 

 

 

Spirits 

Basic Bar Rail (1 oz) 

Luksusowa, Beefeater, Havana 

Club, Gibson’s Finest, Grants 

Premium Bar Rail (1 oz) 

Belvedere, Hendricks, Havana 

Club 7 YO, Crown Royal, 

Glenfiddich 12 YO 

Super-Premium Spirits (1 0z) 

Basic Rail Martinis (2 oz) 

Premium Martinis (2 0z) 

Cocktail (1.5 0z) 

Welcome cocktail or classic 

cocktails (Caesar, etc.) 

Shots & shooters are not included unless specifically 

requested & are charged per bottle. Speak to your Event 

Coordinator for specific pricing 

Please note that bar rail brand options are subject to 

change based on supplier availability 

 

 

 

 

$ 8.50 

$ 10.50 

$ 16.00 

$ 12.00 

$15.00 

$12.00 

Beer 

Premium & Imported Bottled Beer 

Mill Street Organic & Tankhouse Ale, 

Blanche de Chamblay, Goose Island 

IPA, Stella Artois. 

Premium & imported Draught* (20 oz) 

Archeo – Distillery Lager, Mill Street 

Cobblestone Stout, Alexander 

Keith’s IPA, Stella Artois. 

Loft – Distillery Lager, Mill Street 

Cobblestone Stout, Alexander 

Keith’s IPA, Goose Island IPA, Blanche 

de Chamblay, Stella Artios 

 

 

 

 

$ 8.00 

$ 9.00 

$38.00 per bottle 

$9.00 per glass 

No Draught beer available in the Fermenting Cellar. Bottled beer only. 

**Only available on consumption in Archeo or The Loft. Must be ordered as a station in The Fermenting Cellar 



 

Premium Flat Rate Bar 

$65 per Person  

A Welcome Signature Cocktail 

Your choice of up to two signature cocktails from our 

list, .Served during cocktail hour. One glass per person.. 

Spirits (1 0z) 

Bar rail includes the following: 

Vodka – Belvedere 

Gin – Hendricks 

Rum – Havana Club 7YO 

Whiskey – Crown Royal 

Scotch – Glenfiddich 12YO 

Package included basic mixed drinks. 

Beer 

Premium and Imported bottled and draught* Beer 

Selections include: 

Mill Street Organic Lager, Mill Street Tankhouse Ale,  

Distillery Lager, Mill Street Cobblestone Stout,  

Alexander Keith’s IPA Blanche de Chamblay,  

Goose Island IPA, Stella Artois 

Martinis 

Classic gin and vodka martinis, Cosmopolitans and A 

selection from our Premium martini list  

Wine & Sparkling 

Host choice - select one white wine and one red wine from 

our wine list within the range of $45 - $55 per bottle 

Sparkling Toast:  Botter, Prosecco, Treviso, Italy      

(One glass per person.) 

Bar Additions & Upgrades 

Still & Sparkling Bottled Water - $5.00 per person 

Shots, Shooters, Premium Liquors & Specialty Spirits –- 

priced per bottle 

 

Basic Flat Rate Bar 

$50 per Person  

A Welcome Signature Cocktail 

Your choice of one signature cocktail from our list 

.Served during cocktail hour. One glass per person. 

Spirits (1 0z) 

Bar rail includes the following: 

Vodka – Luksusowa 

Gin – Beefeater 

Rum – Havana Club 

Whiskey – Gibson’s Finest 

Scotch – Grant’s 

Package included basic mixed drinks. To upgrade any of 

these individual spirits, please add $4 per person 

Beer 

Premium and Imported bottled and draught* Beer 

Selections include: 

Mill Street Organic Lager, Mill Street Tankhouse Ale,  

Distillery Lager, Mill Street Cobblestone Stout,  

Alexander Keith’s IPA Blanche de Chamblay,  

Goose Island IPA, Stella Artois 

Wine & Sparkling 

Our house wines Are private blends made Especially for the 

Distillery by Megalomaniac, John Howard Cellars of 

Distinction. 

White:   Riesling, Megalomaniac “Still Here”, Niagara  

Red:  cabernet merlot, Megalomaniac “Still Here”, Niagara 

Sparkling Toast:  Valdo Spumanti, Numero 1, Italy        

(One glass per person.) 

Bar Additions & Upgrades 

Flavoured martinis - $5.00 per person 

Still & Sparkling Bottled Water - $5.00 per person 

Shots, Shooters, Premium Liquors & Specialty Spirits –- 

priced per bottle 

 

Bar Options Flat Rate Bar 
 

This package offers flexibility for your guests and is Simpler to budget. a flat rate per person based on the type of products you would 

like offered to your guests. Packages are charged against the confirmed guest count provided to your Event Coordinator. 

Package pricing is based on 7 consecutive hours of service. Service may be extended to 8-hours for an additional per person charge of 

$8, or $15 for up to 9-hours. These packages also includes soft drinks and basic juices. 

pricing noted below is before tax & gratuities 

 

 

Packages are priced to the specifications provided. No structural modification allowed. Additions or substitution will alter 

the flat rate price. See your Event Coordinator for details. 

A flat soft rate bar for minors & vendors is available at $10 per person. This includes all cold non-Alcoholic beverages. 

 

 
No Draught beer available in the Fermenting Cellar. Bottled beer only. 

**Only available on consumption in Archeo or The Loft. Must be ordered as a station in The Fermenting Cellar 



 

 

Welcome Cocktails 

  
 

 

 

 

 

 

 

 

 

  

winter warmer Cocktails 
 

Served as a Cocktail station. 

Available from November through 

March.: 

 

Bourbon Delight 

Hot Apple Cider  

Mulled Wine * 

*Available during Toronto Christmas Market Only 

Pimm’s Cup 

Pimm’s No. 1, Fresh Lemon Juice, Mint, Strawberries 

And Ginger Come Together In This Refreshing 

Classic. 

 

French 47 

This Classic Cocktail Has A Fruity & Vibrant 

Flavor Combining Vodka, Creme De Cassis, With 

Pineapple & Fresh Lemon. 

 

Tropical Breeze 

Refreshing Blend Of Havana Club Rum, Pineapple 

Juice, Angostura Bitters, Raw Sugar And Ginger 

Takes You To The Tropics. 

 

Big City Sour 

Bulleit Bourbon, Fresh Lemon Juice, Raw Sugar 

And A Dash Of Our Finest Vqa Wine Offers A Twist 

On The Classic Sour. 

 

Garden Gimlet 

This Classic Gets Revitalized. Beefeater Gin And 

Lime Gets A Fresh Boost With Cucumber       And 

Basil. 

 

Blueberry Limoncello Cooler 

A Light, Refreshing Cocktail Combining Limon- 

Cello Liquor, With Italian Sparkling Water, Mint 

& Blueberry 

 

Strawberry Basil Lemonade 

This Mouth-Watering Cocktail Is Both Savory & 

Quenching Combining Vodka With Strawberry, 

Basil & Lemonade 

 

Port Old Fashioned 

A Great Take On An Old Classic, With Deep Fruit & 

Citrus Notes. Combining Bourbon, With Port & 

Orange 

 

Sandrita Sangria 

Seasonally Mixed Fresh & Savoury Ontario Fruit 

Cured In Your Choice Of Vqa Red Or White Wine 

$12 per Cocktail 

on consumption 



 

 

 

Wine list 
 

 

Wine List subject to availability and subject to change. As of March 07, 2018 

(B) Marks Items included in the Basic Flat Fate Bar 

(P) Marks options available for the Premium Flat Rate Bar 

 

WHITE 

Riesling Blend 

Megalomaniac Distillery District “Still Here” White, Niagara, CAN        $38.00 

Chardonnay 

Flat Rock, Estate Chardonnay, Beamsville Bench, CAN         $50.00 

Rodney Strong, Sonoma County, California, USA               $65.00  

La Crema Chardonnay, Sonoma, California, USA               $70.00  

Pinot Grigio 

Lamberti Veneto, Ita              $45.00 

Scarpetta, Fruili, Ita              $60.00 

Riesling 

Megalomaniac “Narcissist”, Niagara, ON CaN                 $45.00 

Sauvignon Blanc 

Emiliana Adobe Reserva Organic Casablanca, CHL          $42.00 

Saint Clair Family Estate, Marlborough, NZ           $50.00 

Domaine de La Villaudiere, Loire, FRA            $66.00 

Vermentino 

Maremma DOC, Tuscany, ITA             $60.00 

Sparkling 

Valdo Spumanti, Numero 1, ITA             $40.00 

Botter, Prosecco, Treviso, ITA            $50.00 

Can Xa, Cava, Penedes, ESP                   $70.00 

Henry of Pelham, Cuvee Catherine Rose, Niagara, CAN                $75.00 

Victoire Brut Reserve, Champagne, FRA                            $90.00 

Piper Hiedsick Brut, Champagne, FRA                      $110.00 

Moet et Chandon Imperial, Champagne, FRA                    $150.00 

Veuve Clicquot Champagne, Fra                     $160.00 

Dom PEérignon Brut Vintage Champagne. FRA                   $450.00 

(B) 

(B) 

(P) 

(P) 

(P) 

(P) 

(P) 

(P) 



 

Red 

Cabernet-Merlot Blend 

Megalomaniac, “Still Here” (Cabernet-Merlot) Niagara, Ontario, Can     $38.00 

Cabernet Sauvignon 

Lily Pilly, Rivernia, Aus                     $50.00 

Beringer Founders’ Estate, California, USA           $55.00  

Rodney Strong, Sonoma County, California, USA          $65.00 

Mission Hill Reserve, Okanagan Valley, BC, CAN          $90.00 

Sterling Vineyards, Napa Valley, California, USA         $100.00 

Beringer Knights Valley, Napa Valley, California, USA        $120.00 

Pinot Noir 

Opawa, Marlborough, NZ              $55.00 

Schug Sonoma Coast, California, USA           $80.00 

Elk Cove, Williamette Valley, Oregon, USA           $115.00 

Merlot 

Emiliana Adobe Reserva Organic Casablanca, CHL          $45.00 

Oxford Landing, South Australia. Aus                      $50.00 

Rodney Strong, Sonoma County, California, USA                              $65.00 

Shiraz 

Nugan Estate “Second Pass”, Aus            $50.00 

Earthworks, Barossa Valley, Aus                      $60.00 

Malbec 

Callia Alta, Valle de Tulum, ARG                                $45.00 

Rioja 

Montecillo Crianza, ESP                                      $55.00 

Sangiovese 

Sangervasio Rosso, Tuscany, ITA                                 $65.00 

Super Tuscan 

Serprimo, Italy, ITA                                       $75.00 

Zinfandel 

Caymus, Napa, California, USA                                $150.00 

Wine List 
 

Wine List subject to availability and subject to change. As of March 07, 2018 

(B) Marks Items included in the Basic Flat Fate Bar 

(P) Marks options available for the Premium Flat Rate Bar 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(B) 

(P) 

(P) 

(P) 

(P) 

(P) 

(P) 

(P) 

(P) 


