
 

 
  

Proud winners of the Top Choice Award for Top Event Facility in Mississauga for 15 
consecutive years, Roma’s Hospitality Centre’s reputation truly speaks for itself. 

 

Located in Mississauga, just minutes from Pearson Airport, Roma’s provides a timeless setting to 
compliment any décor. With two private and gracious Ballrooms, we cater to both large and small 

events: whether an intimate night with 50 people or an event with up to 350 people, we will ensure it 
to be unforgettable! Each Ballroom is soundproof with private entrances, private restrooms and 

dancefloors and most importantly no partitions or dividing walls. Our state of the art entertainment 
system is the most up to date boasting surround sound, visual projectors, colourful room down-

lighting, semi intelligent dance lighting and more. 
 

Let our experience speak for itself and allow us to treat you like family at Roma’s Hospitality Centre! 

ALL EVENTS FEATURE: 
 

GOLD CHIAVARI CHAIRS 
WHITE LINENS & NAPKINS 

PRIVATE LOBBY & PRIVATE WASHROOMS 
NO ROOM DIVERS OR PARTITION WALLS 

CUSTOMIZABLE MENUS 
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INTRO MENU 

 
HORS D’OEUVRES 

Variety of Hot & Cold 

 

ARTISAN DINNER ROLLS 

 

FIRST COURSE – CHOICE OF ONE 

Spring Mix Salad with Balsamic Vinaigrette 

Butternut Squash Soup 

 

SECOND COURSE – Choice of One 

Herb Roasted Ontario Chicken Breast Au Jus 

Herb Roasted Ontario Chicken (Leg & Thigh) Au Jus 

Vegetarian Entrée  

Entrées served with Rice Pilaf & Vegetable Medley 

 

THIRD COURSE 

French Vanilla Ice Cream 

 

BEVERAGES 

Soft Drinks, Juices, Coffee & Tea 

Beer & Wine Included  

Optional Alcohol Additions: 

Two Bottles of Wine per Table 

Deluxe Open Bar (4 hours) 

Bar on Consumption 

 
 

 
 
 
 

 
 
 

*All menus may be customized to your preferences* 
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CONTINENTAL MENU 

 
HORS D’OEUVRES 
Variety of Hot & Cold 

 
ARTISAN DINNER ROLLS 

 
FIRST COURSE  
Spring Mix Blend with Local Garden Vegetables  
& Balsamic Vinaigrette 

 
SECOND COURSE – Choice of One 
Pasta (Penne alla Romana)  
Soup (Butternut Squash, Stracciatella, Potato Leek or Carrot Ginger) 

 
THIRD COURSE – Choice of One 
Herb Roasted Ontario Chicken (Breast OR Leg & Thigh) Au Jus 
Sirloin Steak 
Salmon 
Vegetarian Entrée  
Entrées served with choice of Rice Pilaf OR Rosemary Roasted Potatoes 
& Seasonal Vegetable Medley  

 
FOURTH COURSE – Choice of One 
Choice of Ice Cream, Tartufo (Chocolate & Vanilla) or Apple Blossom 

 
BEVERAGES 

Soft Drinks, Juices, Coffee & Tea 

Beer & Wine Included  

Optional Alcohol Additions: 

Two Bottles of Wine per Table 

Deluxe Open Bar (4 hours) 

Bar on Consumption 
 
 

 

 
 

 
 

 
 

*All menus may be customized to your preferences* 
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ITALIAN MENU 

 

HORS D’OEUVRES Variety of Hot & Cold 
 

ARTISAN DINNER ROLLS 
 

FIRST COURSE  
Roma’s Deluxe Antipasto Prosciutto, Melon, Cherry Tomato,  
Bocconcini Cheese, Olives & Grilled Vegetables 

 

Seafood Platters on each table (Shrimp, Calamari & Mussels) 
 

SECOND COURSE – Choice of One 
Penne alla Romana or Penne alla Vodka 
Soup (Butternut Squash, Stracciatella, Potato Leek or Carrot Ginger) 
Risotto (Mushroom or Primavera) 

 

THIRD COURSE – Choice of One 
Chicken – Herb Roasted Chicken Breast, Chicken Parmigiana,  
Stuffed Chicken Breast or *Cornish Hen 
Veal – Veal Parmigiana or Veal Marsala 
Seafood – Salmon or Shrimp Skewer 
Beef – Sirloin Steak or *Braised Beef Short Ribs 
Entrées served with choice of Rice Pilaf OR Rosemary Roasted Potatoes, 
Seasonal Vegetable Medley & Platter of Spring Mix Salad 
*Upgrades subject to Market Rates 

 

FOURTH COURSE – Choice of One 
Choice of Ice Cream, Tartufo (Chocolate & Vanilla) or Apple Blossom 

 
 

BEVERAGES 

Soft Drinks, Juices, Coffee & Tea 

Beer & Wine Included  

Optional Alcohol Additions: 

Two Bottles of Wine per Table 

Deluxe Open Bar (4 hours) 

Bar on Consumption 
 

 
 

 

 
 

 
*All menus may be customized to your preferences* 
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DELUXE ITALIAN MENU 

 
ANTIPASTO STATION 
Including Shrimp Cocktail, Mussels, Assorted Deli Meats, Assorted Cheeses, 
Grilled Vegetables, Olives, Spring Rolls, Spring Mix Salad,  
Assortment of Breads & Focaccias  

 
FIRST COURSE – Choice of One  
Penne alla Romana & Tortellini alla Panna 
Penne alla Romana & Risotto (Mushroom or Primavera) 

 
SECOND COURSE – Choice of Two 
Chicken – Herb Roasted Chicken Breast, Chicken Parmigiana,   
Stuffed Chicken Breast or *Cornish Hen 
Veal – Veal Parmigiana or Veal Marsala 
Seafood – Salmon or Shrimp Skewer 
Beef – Sirloin Steak, *California Cut Striploin or *Braised Beef Short Ribs 
Entrées served with choice of Rice Pilaf OR Rosemary Roasted Potatoes  
& Seasonal Vegetable Medley  
*Upgrades subject to Market Rates 

 
THIRD COURSE – Choice of One  
Apple Blossom à la Mode 
Tartufo (Chocolate & Vanilla) 

 
BEVERAGES 

Soft Drinks, Juices, Coffee & Tea 

Beer & Wine Included  

Optional Alcohol Additions: 

Two Bottles of Wine per Table 

Deluxe Open Bar (4 hours) 

Bar on Consumption 
 

 

 

 

 

 

 

 *All menus may be customized to your preferences* 
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