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F R I E D  C H I C K E N  (N / F ) 
charred onion ranch + gochujang hot sauce

S TO R Y S  B U R G E R  (N / F ) 
onion chili jam + american cheese 

+ dill pickle + butter lettuce

C H I C K E N  S ATAY  (D/ F,  G / F ) 
peanut sauce + red onion + cilantro + lime

L A M B  C R O Q E T T E S  (D/ F ) 
date molasses + red zhoug + dukkha

S M O K E D  F I S H  F R I T T E R  (N / F ) 
dill mayo + tobiko

S H R I M P  T E M P U R A  (D/ F,  N / F ) 
sriracha mayo + katsuobushi

M AC  & C H E E S E  F R I T T E R  (N / F ) 
spicy ketchup

S T E A M E D  D U M P L I N G  (N / F,  D/ F ) 
savoy cabbage + shitake mushroom  

+ carrot + black vinegar

B E E T  M A N T I 
goat cheese + red beet + poppy seed

O X TA I L  E M PA N A DA  (N / F ) 
aji verde sauce

M I N I  FA L A F E L  B I T E S 
sesame bread + tzatziki + radish and watercress

P R O S C U I T TO  (N / F ) 
air bread + melon + vin santo + honey

TO S TA DA  (G / F,  N / F,  D/ F ) 
smoked chicken + onion salsa + avocado crema

P I D E  (N / F ) 
cremini mushroom + mozzarella + truff le crèm

C A N A PÉS

M I N I  L E M O N  TA R T L E T  (N / F ) 
sweet pastry + italian meringue + lemon curd

M I N I  G E L ATO  C O N E S 
pistachio + espresso

T I R A M I S U  (N / F ) 
savoyardi  + espresso

C H E E S E  C A K E  (N / F ) 
berry compote

M I N I  D O N U T 
lemon curd

H OT  |  $5 . 50  P ER  P I EC E

TO M ATO  TOA S T  (N / F ) 
stracciatella + marinated tomato 

+ basil + vin cotto

B R I E  & A P P L E  (N / F ) 
quince + apple + f ig jam

W I L D  M U S H R O O M  K ATA I F I  (N / F ) 
roasted garlic mayo + chive

F R E S H  S H U C K E D  OY S T E R  (N / F,  G / F,  D/ F ) 
lemon + horseradish + mignonette

M I N I  S H R I M P  P O  B OY  (N / F ) 
lemon mayo + butter lettuce + hot sauce

C O R N  TAC O  (N / F,  G / F ) 
refried beans + avocado + queso fresco

N O R I  B I T E S  (N / F,  D/ F ) 
cured salmon + tobiko + sushi rice + avocado

S T E A K  TA R TA R E  (N / F,  G / F,  D/ F ) 
yukon potato chip + horseradish mayo

A H I  T U N A  C R U D O  (D/ F,  N / F ) 
squid ink cracker + avocado

C E V I C H E  (N / F,  D/ F,  G / F ) 
plantain + tigers’ milk + avocado

CO L D  |  $5 . 50  P ER  P I EC E

S A M O S A  
spiced potato + tamarind sauce + toum

PA KO R A 
seasonal vegetables + toum

PA N I  P U R I  
crispy puri + chickpea chole + cilantro chutney

M I N I  AVO C A D O  B I T E S  (G / F ) 
wild rice cracker + pickled red onion  

+ hemp + toum

S P R I N G  R O L L 
sweet chilli dipping sauce

V EG A N  |  $6  P ER  P I EC E

D E S S ER T  |  $5 . 50  P ER  P I EC E



À  L A  C A R T E  D I N N ER
plated | prices based per person

A P P E T I Z E R
select one

G R E E N  OA K  S A L A D  |  $1 5 
red wine vinaigrette + conf it tomatoes + avocado

+ pearl onion + vin cotto

G A R D E N  W E D G E  S A L A D  |  $2 2  
kef ir lime dressing + puffed grains + parmesan + radish

A R T I S A N  G R E E N S  |  $1 8 
f ine herb vinaigrette + persian cucumber + goat cheese + kohlrabi

B A B Y  G E M  S A L A D  |  $2 2 
green goddess dressing + summer radishes + sliced almonds + ricotta

H E I R LO O M  TO M ATO  S A L A D  |  $24  
upland cress + burrata cheese + vin cotta + red onion + basil

B E E F
select one

F L AT  I R O N  S T E A K  |  $ 3 8
montreal steak spice + sauce bearnaise + f ingerling potatoes + brussels sprouts

A A A  B E E F  C H U C K  F L AT  |  $ 4 4
roasted garlic pomme purée + green beans + english peas + veal jus

S K I R T  S T E A K  |  $ 42
chimichurri butter + muhammara + garlic broccoli + potato hay

C H I C K E N
select one

C H I C K E N  S U P R E M E  |  $ 3 5
fregola + sofrito + broccolini + jus

H E R I TAG E  C H I C K E N  |  $ 3 8 
piri piri sauce + asparagus + pomme purée

C O R N I S H  H E N  |  $ 40 
f ingerling  potatoes + garlic broccoli + english peas + jus

F I S H
select one

B R A N Z I N O  |  $  3 5 
cococonut fenugreek sauce + cabbage slaw + green beans 

+ f ingerling potatoes

C H I N O O K  S A L M O N  |  $ 3 8 
chraime sauce + citrus yogurt + pommes purée 

+ broccolini 

R E D  S N A P P E R  |  $  3 8 
asparagus risotto + crispy carrot + leek

R A I N B O W  T R O U T  |  $  40 
blue crab bisque + conf it fennel and tomatoes

Client can offer guests a choice of two mains plus a vegetarian option at an additional cost of $8 per guest . Menu selections 
and numb ers must be given to the venue 10 business days prior to the event .

S T E A M E D  D U M P L I N G  (N / F,  D/ F ) 
savoy cabbage + shitake mushroom  

+ carrot + black vinegar

B E E T  M A N T I 
goat cheese + red beet + poppy seed

O X TA I L  E M PA N A DA  (N / F ) 
aji verde sauce

M I N I  FA L A F E L  B I T E S 
sesame bread + tzatziki + radish and watercress

P R O S C U I T TO  (N / F ) 
air bread + melon + vin santo + honey

TO S TA DA  (G / F,  N / F,  D/ F ) 
smoked chicken + onion salsa + avocado crema

P I D E  (N / F ) 
cremini mushroom + mozzarella + truff le crèm



À  L A  C A R T E  D I N N ER
plated | prices based per person

V E G E TA R I A N 
select one

T H A I  G R E E N  C U R R Y  |  $ 3 5
coconut rice + poppadom + crispy shallots

P OTATO  G N O C C H I  |  $ 3 5
 truff le mushroom + chives + parmesan reggiano

A S PA R AG U S  R I S OT TO  |  $ 3 5
 leeks + carrot + chive oil

PA S TA  
select one

S PAG H E T T I  A L  O L I O  |  $1 6
thin garlic + chili f lakes + parsley

+ parmesan + evoo

S PAG H E T T I  P U TA N E S C A  |  $1 6 
gaeta olives + cherry tomatoes + white anchovies 

+ peperoncini + grana padana

C AC I O  E  P E P E  (N / F )  |  $17
linguini + black pepper + pecorino + chives

S PAG H E T T I  G E N OV E S E  |  $1 8 
basil pesto + evoo + pine nuts

P E N N E  I N  R O S E  |  $1 8
fresh basil + evoo

G N O C C H I  P O M O D O R O  (N / F )  |  $20
fresh basil + san marzano tomato + grana padana

D E S S E R T
select one

E S P R E S S O  P OT  D E  C R È M E  |  $1 5 
cocoa nib streusel + yogurt mousse

T I R A M I S U  |  $1 5
mascarpone + dutch cocoa + grand marnier

C O C O N U T  PA N N A  C OT TA  |  $  1 8 
ginger palm syrup + strawberry + mint 

DA R K  C H O C O L AT E  F O N DA N T  |  $1 8
caramelized banana + peanut brittle + vanilla anglais

P I S TAC H I O  C A K E  |  $20 
elderberry crème chantilly + italian meringue

+ summer berries



FO O D  S TAT I O N S

T U S C A N  R I S OT TO  S TAT I O N  |  $20

S A F F R O N  R I C E  W I T H  L A M B  S H A N K  + G R E M O L ATA

P O R C I N I  M U S H R O O M  + P EC O R I N O  + M O S TO  ( V )

P OTATO  G N O CCH I  S TAT I O N   |  $16

T R U F F L E  M U S H R O O M  W I T H  PA R M E S A N  A N D  C H I V E S  ( V )

R O S E  S AU C E  W I T H  B A S I L  A N D  PA N C E TA

S I N G A P O R E  L A K S A  S TAT I O N   |  $18

T I G E R  S H R I M P
 egg noodle + scallion + tofu puff + bean sprouts 

S H I TA K E  M U S H R O O M  – ( V )
egg noodle + broccoli + sweet potatoes

priced per person



FO O D  S TAT I O N S

A N T I PA S TO  TA S T I N G  S TAT I O N  |  $22

a selection of curd meats + assorted local and imported cheeses
+ grilled marinated vegetables + citrus olives + artisan breads & f lat breads

M E Z ZE  S TAT I O N  |  $18

hummus + tzatziki + baba ghanoush + tapenade + marinated feta
+ sun-dried tomatoes + herb cucumber salad + house pickles

 + olives + f latbreads

OY S T ER  B A R  |  $6 P ER  P I EC E

hot sauce + mignonette + fresh horseradish + lemon

CH EE S E  S TAT I O N  |  $20

   a selection of 5 local & imported cheeses + house preserves
 +  assorted f latbread & crackers

C H A R  S I U  (R OA S T  P O R K )
roast pork + pickled daikon and carrot + hoisin sauce + peanuts

G O C H U J A N G  E G G P L A N T
pickled cucumber + coriander + peanuttisanal bread 

+ preserves + spiced nuts + olives

B AO  S TAT I O N  |  $20

priced per person



FO O D  S TAT I O N S

S L I D ER S  A N D  FR I E S  |  $18

C H U C K  A N D  B R I S K E T  S L I D E R
brioche + onion chilli jam + american cheese + butter lettuce

E G G P L A N T  A N D  M OZ Z A R E L L A  ( V )
brioche + conf it tomatoes + mozzarella

PR I M E  R I B  C A RV I N G  S TAT I O N  |  $25

A A A  P R I M E  R I B 
 horseradish mayo + au jus + mashed potatoes 

+ guindillas + mustard

TACO  S TAT I O N  |  $16
choose 2

P O R K  B A R B AC OA
pineapple salsa + hot sauce + cilantro + toum

S M O K E D  C H I P OT L E  C H I C K E N
onion salsa + cilantro + salsa roja + lime crema

G A R L I C  S H R I M P
cilantro + guacamole + onion salsa + toum

S W E E T  P OTATO  ( V )
lime crema + avocado + pineapple salsa

priced per person



L AT E  N I G HT  FO O D  S TAT I O N S

S MO KED  P O U T I N E  |  $12

PIZ Z A  S TAT I O N  |  $15

M A R G H E R I TA
mozzarella + basil

P E P P E R O N I 
pepperoni + cremini mushroom

FR I ED  CH I CKEN  S TAT I O N  |  $16

A D O B O  C H I P OT L E  C H I C K E N
charred onion ranch + slaw

B U F FA LO  C AU L I F LO W E R
garlic crema + slaw

B R I S K E T 
mozzarella curd + beef gravy + crispy shallots

K I M C H I 
mozzarella curd + miso gravy + scallion

priced per person



B R E A KFA S T

CO N T I N EN TA L  |  $22 P ER  P ER S O N

A D D  O N S  |  $6 E ACH

OM EL E T T E  S TAT I O N  |  $15 P ER  P ER S O N 

F R E S H LY  B A K E D  C R O I S S A N T S

B A N A N A  & OAT  M U F F I N S 

M A R K E T  F R U I T  S A L A D 

H O U S E  M A D E  G R A N O L A  YO G U R T 

A D O B O  C H I P OT L E  C H I C K E N
charred onion ranch + slaw

B U F FA LO  C AU L I F LO W E R
garlic crema + slaw

B R I S K E T 
mozzarella curd + beef gravy + crispy shallots

K I M C H I 
mozzarella curd + miso gravy + scallion

whipped butter + ontario fruit preserve +  
ontario wildf lower honey + seasonal berries

F R E S H LY  B R E W E D  C O F F E E  A N D  S E L EC T I O N  O F  T E A

B R E A K FA S T  S A N D W I C H 
bacon + egg + english muff in

F R E N C H  TOA S T  W I T H  C A R A M E L I Z E D  B A N A N A 
nutella

F R E N C H  TOA S T  W I T H  S T R AW B E R R Y 
whipped cream 

F R E N C H  TOA S T  W I T H  S E A S O N A L  F R U I T

H A M  A N D  L E E K  Q U I C H E

B A B Y  S P I N AC H
cheddar

C H O R I ZO
greek feta

priced per person



B R E A KFA S T  C A N A PÉ S  |  $6
minimum of 20 pieces

A D D  O N S  |  $6 E AC H

M I X E D  F R U I T  S K E W E R 
seasonal fruit and berries

VO L-AU -V E N T 
smoked salmon + dill crème fraîche

B R I O C H E  B R E A D  P U D D I N G 
nutella + vanilla pastry cream

B R E A K FA S T  B U I S C U I T 
cheddar + scallion

PA N C A K E  S K E W E R 
greek yogurt + maple syrup

S TO R Y S  B R E A K FA S T  S A N D W I C H 
organic egg + avocado + house bacon

M I N I  TA R T L E T T E S 
house selection



B R E A K S

S WEE T  B R E A K  PACK AG E  |  $16

S WEE T  B R E A K  PACK AG E  |  $16

A L M O N D  TA R T L E T 

M AC A R O N S

D EC A D E N T  C O O K I E S  A N D  B R O W N I E S

R O S E M A R Y  A N D  O R A N G E S  C O N E S

F R E S H LY  B R E W E D  C O F F E E  A N D  S E L EC T I O N  O F  T E A

F L AT B R E A D  A N D  B A B AG A N O U S H

C R U D I T E S  A N D  S U N - D R  I  E D  TO M ATO  P E S TO

C I T R U S  O L I V E S

H O U S E  M A D E  R O S E M A R Y  S  C O N E S  A N D  L E M O N  B U T T E R

S E A S O N A L  F R U I T  P L AT T E R

F R E S H LY  B R E W E D  C O F F E E  A N D  S E L EC T I O N  O F  T E A



LU N CH

CO N T I N EN TA L  LU N CH  |  $30 P ER  P ER S O N

A D D  O N S  |  $8 E AC H

LU N CH  FO O D  S TAT I O N S

B U T T E R N U T  S Q UA S H  S O U P 
toasted pumpkin seeds + sour cream

PA S TA  S A L A D 
sundried tomato pesto + fresh basil + greek feta

A R T I S A N  G R E E N  S A L A D 
red wine vinaigrette + fresh radish

E G G P L A N T  A N D  P E S TO  W R A P 
avocado + tomato + goat cheese

P I R I  P I R I  C H I C K E N  S A N D W I C H 
brioche bun + romaine + roasted garlic mayo + pickled onion

C A E S A R  S A L A D 
croutons + parmesan + caesar dressing

I S R A E L I  C O U S C O U S 
grilled vegetables + feat + f ine herbs

S LO W  R OA S T E D  B R I S K E T  I N  R Y E
dijon mustard + caramelized onion + arugula

S L I D E R S  A N D  F R I E S  |  $14 
brioche + tomato harissa + cheddar + cavendish fries

H O U S E  M A D E  R I C OT TA  R AV I O L I  |  $12
pomodoro sauce + parmesan + fresh basil

M E Z Z E  S TAT I O N  |  $1 8 
hummus, tzatziki + baba ghanoush + tapenade 

+ f latbread + marinated feta + sun-dried tomatoes
+ herbed cucumber salad + house pickles & olives



PL AT ED  LU N CH

$ 45

1st COURSE
choice of:

B U T T E R N U T  S Q UA S H  S O U P 
crème fraîche + toasted pumpkin seeds

M E S C LU N  G R E E N  S A L A D 
english cucumber + pistachio 

+ red wine vinaigrette + pickled onion

2nd COURSE
choice of:

P R I M E  R I B  B U R G E R 
brioche bun + pommes frites 

+ aged cheddar + caramelized onion

R I G ATO N I  P O M O D O R O 
san marzano tomatoes + fresh basil

3rd COURSE

L E M O N  M E R I N G U E
italian meringue + lemon curd



PL AT ED  LU N CH

1st COURSE
choice of:

R OA S T E D  B E E T  S A L A D 
green oak + goat cheese + pine nuts

B A B Y  G E M  L E T T U C E  A N D  WA L N U T  S A L A D 
pickled onion + parmesan cheese + grainy mustard dressing

2nd COURSE
choice of:

O R G A N I C  C H I C K E N  B R E A S T
fregola + brussels sprouts + soffrito

P E A  R I S OT TO 
fresh herbs + balsamic

3rd COURSE

L E M O N  M E R I N G U E
italian meringue + lemon curd

$50



PL AT ED  LU N CH

$55

1st COURSE
choice of:

A R U G U L  A  F I G  S A L A D 
feta cheese + vin cotto

C A E S A R  S A L A D 
white anchovies + sourdough croutons

2nd COURSE
choice of:

F L AT  I R O N  S T E A K 
f ingerling potatoes + café de paris butter 

+ charred broccolini

P OTATO  G N O C C H I 
truff le mushroom

3rd COURSE

C O F F E E  C H O C O L AT E  B R U L É
honeycomb + yogurt mousse
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