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ENTERTAINMENT

Socan Fee

REHEARSALS

PAYMENTS & DEPOSITS

signed contract. 19% Admin and Service Charge & applicable taxes are additional.

SERVICES

EVENT CAPACITY

PARKING

coat check
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2026

Promotional Menu Package: 

April 15 - November 15

OTHER AREAS  

19% admin & service charge and 13% tax is over and above the room fees

ceremony fees

DESIGNATED AREA 

CEREMONY ONLY RENTAL 

2025

Promotional Menu Package: 

$131 per guest ($86 menu + $45 bar)

$141 per guest ($92 menu + $49 bar)

ROOM RENTAL CHARGES 

This is a suggested menu. This should be used for budgeting purposes only. Menus are varied
and can include ethnic specialties, our staff would be happy to customize a menu to suit any
cuisine, taste profile or budget.

This is a suggested menu. This should be used for budgeting purposes only. Menus are varied
and can include ethnic specialties, our staff would be happy to customize a menu to suit any
cuisine, taste profile or budget.
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Select 3 of the following options:

On the table:

ads
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Plated Menu:

Appetizer Course

OR Hearty Salad

Blueberry Raisins, Shaved Radish, 
Toasted Chickpeas,
Grilled Focaccia, Pecorino 

Carrot Ginger Vinaigrette

tuscan kale 
and beet salad

Beef Slider with Chipotle Mayo, Tomato, 
Arugula on Brioche Bun

Arancini Wild Mushroom with Tomato 
Bhaji Sauce

Vietnamese Fresh Vegetable Roll in Rice 
Paper with Sweet Chili Sauce

Torched Brie Crostini with Red Pepper 
and Charred Strawberry Jelly

Smoked Cheddar Grilled Cheese 
Fig Compote

Mac & Cheese Truffle with 
Herbed Breadcrumbs 

Green Curry Chicken Satay with 
Peanut Sauce 

Spiced Chicken Taco with Avocado, Corn 
Relish, Rainbow Slaw

Mini Yorkshire Pudding with Braised Beef 
Bourguignon and Pecorino

Sweet Potato Frites with Chipotle Aioli
 

PASSED HORS D’OEUVRES:



Entree course

OR

Mushroom Chicken Supreme 

Pan Seared Breast of Chicken stuffed 
with Sauteed Wild Mushrooms, with 
Chicken Demi Glace Blueberry Cider

Basil Chicken Supreme 

Roasted Breast of Chicken marinated 
with Fresh Basil and Preserved Lemon 
served with Sweet Pepper Chutney

OR

mediterranean Chicken supreme
Grilled Breast of Chicken stuffed with Arugula,
Chickpeas, Sundried Tomato and Olives. 
Served with Chicken Demi Glace Vidal Blanc

Accompanied with: 

Mashed Yukon Gold Potato
French Green Bean, Heirloom Carrot and
Sweet Pepper Leek Bundle
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OR

Eggplant Involtini

Grilled Eggplant Rolled around Tofu, Peppers, Zucchini and Heirloom Carrot, smothered in
Fresh Tomato Basil Sauce, Served on Grilled Scallion Polenta with Leek tied Seasonal
Vegetable Bundle 

Dessert course

ORWith burnt sugar Crackling and 
Fresh Berries and Fruit Compote

creme Brulee

v \

Apple Crumble

Served Warm, With Raisins, Crème Anglaise
 French Vanilla Ice Cream

Coffee and Tea Service

And



Antipasto Bar 

Deluxe Antipasto 

cocktail Reception Stations

AVAILABLE UPGRADE OPTIONS:

SUSHI bar

ENTReE OPTIONS

Dual Plate Upgrade - 
Chicken  Beef

 

choose any Pasta Course

choose any soup Course

beef upgrade

OYSTER Bar 

fish Entree Upgrade
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LATE NIGHT STATIONS

portuguese seafood buffet

ALL NIGHT CAFE

SWEET STATION

POUTINE STATION

SLIDER bar

taco bar
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Alcohol upgrades

.

DELUXE $59

Assorted Soft Drinks (Coca-Cola products) and Fresh Juice (Orange & cranberry juice) 

OPEN NON-ALCOHOLIC HOST BAR SELECTIONS 
$18.00 PER PERSON

PREMIUM $69

Open bar for seven hours 
Wine on the table.
Bar Rail – deluxe package plus
Grey Goose Vodka, Patron Tequila, Hendrick's Gin, El Dorado Rum, 
Woodford Reserve Bourbon, Chivas 12yr Whiskey, The Glenlivet Scotch 
Remy Martin Cognac
House Wines
Heritage Estate Vidal Blanc 
Heritage Estate Cab Franc 
Includes a Sparkling Wine Toast 
Heritage Estate Bubbly
Beer & Cider
Premium Imported and Craft Beer Selection & Heritage Estate Ciders
Soft Drinks, Fresh Juices

Open bar for six hours - Closed during dinner
Wine on the table.
Bar Rail
True Theory Vodka, Canvas Gin, Bacardi Rum, 
Sauza Tequila, Canadian Club Whiskey, 
Johnnie Walker Red Scotch
House Wines
Heritage Estate House White 
Heritage Estate House Red  
Beer & Cider
Domestic Beer Selection & 
Heritage Estate Ciders
Soft Drinks, Fresh Juices

Open bar for six hours - Closed during dinner
Wine on the table.
Bar Rail – standard package plus
Skyy & Belvedere Vodka, Tromba & 1800 
Tequila, Bombay & Whitley Neill Gin, Havana 
Club Rum, Lot 40 & Crown Royal Canadian 
Whiskey, Jack Daniels Bourbon, Johnnie 
Walker Black Scotch, St. Remy Cognac
Selection of Liqueurs and Aperitifs
House Wines
Heritage Estate Vidal Blanc 
Heritage Estate Cab Franc 
Includes a Sparkling Wine Toast 
Heritage Estate Bubbly
Beer & Cider
Premium Beer Selection & Heritage Estate Ciders
Soft Drinks, Fresh Juices

STANDARD $49
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KEY DATES 

Logistics Meeting 
Final Guest Count Due 
Event Itinerary & Vendor List 
Final 
Final 

Floor Plan & Menu 
Payment Due 

Standard Rail Drink $11.00

Premium Rail Drink 

Domestic Beer $9.00

 $11.00

WINES
$10.50 per glass

 $6.50

 $5.50

Additional Bar UPGRADES

Heritage Estate Cab Franc, Heritage Estate Vidal Blanc, 
Beer (Molson Canadian, Coors Light) 

WINE and beer package
$32 per person (Based on 2 hours of service)

BAR CHARGES AS CASH OR CONSUMPTION BAR 

$14.50

$12.50

PREMIUM Beer 

NoN Alcoholic Beverages

DELUXE RAIL DRINK

Approximately 4 – 6 weeks prior to event date
10 Business Days prior to event date
10 Business Days prior to event date
15 Business Days prior to event date
7 Business Days prior to event date
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info@catertrendz.com
catertrendz.com


