SEATED
CORPORATE

Featuring a gourmet four course menu,
the Seated Corporate package is sure to impress
your guests.

BALLROOM CAPACITY LOUNGE CAPACITY
140 people seated 24 people seated
160 people standing 140 people standing

AMENITIES & SERVICES

Full event staffing
On-site management
Free parking
Catering services
Portable flipchart easel
Coat check
Wi-Fi
Elevator

AUDIO & VISUAL

Sound system
Equipment rental available (additional cost)

DECOR

Table linens
Linen napkins

Charger plates IakeV|eW



Vienu

PRE-DINNER SERVICE

HORS D'OEUVRES

Chef’s selection of passed hot & cold
hors d'oeuvres

DINNER SERVICE
BREAD

Selection of freshly baked buns

APPETIZER

Choice of one

Heritage Green Salad with
seasonal accompaniments &
vinaigrette dressing

Deluxe Caesar Salad with tender whole
romaine hearts, fried prosciutto,
garlic crostini, shaved asiago, creamy

lemon & garlic dressing
Seasonal Soup with garnish

Charcuterie & Cheese Plate with house
made pickles & crackers

ENTREE

Choice of one
Roast Beef with natural jus
& horseradish

Roast Chicken Supreme with natural
jus & apple compote

Baked Salmon with fruit salsa

Accompanied by seasonal vegetables &
choice of roasted potatoes, mashed
potatoes or rice pilaf

DESSERT STATION

Choice of one

& Cheesecake Mousse
with berry compote

& Tiramisu

& Strawberry Shortcake

COFFEE & TEA

ENHANCEMENTS

& Pasta course with choice of tomato
or alfredo sauce + $4

& Lasagna course + $6

& French served second meat + $6

& Host bar package including table
wine + $18

PRICING: $46*

*Pricing is based on a minimum of 85 guests. All
prices subject to 13% HST and 15% Facility Fee.
Prices subject to change without notice. All menu
enhancement prices are based on price per person.
If minimum numbers are not met, Room Rental

Fee may apply. Any dietary restrictions can be
accommodated.

NOTES




