CORPORATE & SOCIAL MENU 1

STARTERS

FRENCH ONION SOUP
CARAMELIZED ONION |COMTE CHEESE | CROUTON

SALAD OF SWEET AND BITTER LEAVES
HONEY POMMERY VINAIGRETTE |CRISP VEGETABLE GARNISH | FRESH STRAWBERRIES

CRISP ROMAINE SALAD
ROASTED GARLIC|LEMON |REGGIANO

MAINS

HAND ROLLED GNOCGCHI
CHERRY TOMATO|ROSE SAUCE

SAGE ROASTED CHICKEN SUPREME (9 0Z)
TRUFFLED FINGERLINGS | ROASTED KING OYSTER MUSHROOMS
WARM PORCINI VINAIGRETTE

GRILLED SALMON
PEA RISOTTO|SEASONAL VEGETABLES |OLIVE OIL

GRILLED SIRLOIN CAP (60Z)
MUSTARD BROWN BUTTER|FRITES

DESSERTS

CHOCOLATE CREME BRULEE
BERRY CHEESECAKE

LEMON TART

$45 PLUS APPLICABLE TAXES & GRATUITIES

ADD $7 FOR HORS D’CEUVRES



CORPORATE & SOCIAL MENU 2

STARTERS

BABY SPINACH, ARUGULA & RADICCHIO SALAD
WILD MUSHROOMS | GOAT CHEESE | ALMOND | ROASTED SQUASH |MAPLE VINAIGRETTE

ONTARIO BUFFALO MOZZARELLA SALAD
ROASTED BEET |VINE TOMATO|REDUCED BALSAMIC |FRISEE

CoCONUT CURRY SHRIMP
CRISPY SHRIMP|SWEET CHILI THAI SAUCE

TUNA “NICOISE”
SEARED LOIN|WASABI EDAMAME MOUSSE ([BABY TOMATO |DEHYDRATED OLIVE

MAINS

FETTUCCINE
EDWARD STREET BOLOGNESE | PARMESAN

SAGE ROASTED CHICKEN SUPREME (9 0Z)
POTATO GOAT CHEESE FRITTER|ROASTED KING OYSTER MUSHROOMS

WARM PORCINI VINAIGRETTE

PAN SEARED ARCTIC CHAR
PEA RlSOTTO|SEASONAL VEGETABLES

BRAISED SHORT RIB
ROAST GARLIC POTATO PUREE | BABY CARROTSlBRUSSEL LEAVES

‘USDA’ CERTIFIED GRAIN FED STRIPLOIN (10 0Z)
SEASONAL VEGETABLES | FRITES

DESSERTS

CHOCOLATE CREME BRULEE
BERRY CHEESECAKE
LEMON TART

$55 PLUS APPLICABLE TAXES & GRATUITIESADD

$7 FOR HORS D’CEUVRES



CORPORATE & SOCIAL MENU 3

STARTERS

ONTARIO BUFFALO MOZZARELLA SALAD
ROASTED BEET |VINE TOMATO|REDUCED BALSAMIC|FRISEE

CRAB CAKES
MANGO CILANTRO SALSA| DIJON REMOULADE

FRESH MALPEQUE OYSTERS (6)
CELERY-BLACK PEPPER MIGNONETTE

BUTTER POACHED SHRIMP & ATLANTIC LOBSTER
PEA SHOOT AND SNOW PEA SALAD|NIAGARA PINGUE SALAMI | DIJON REMOULADE

MAINS

SPAGHETTINI
PRAWN | LOBSTER | TUNA|ZUCCHINI|CHERRY TOMATO|SPICY GARLIC OIL

SAGE ROASTED CHICKEN SUPREME (9 0Z)
TRUFFLED FINGERLINGS | ROASTED KING OYSTER MUSHROOMS

WARM PORCINI VINAIGRETTE

GRILLED MAHI MAHI
CAPERS |SEMI DRIED TOMATO |OLIVE | ROSTI POTATO

DucK DuUoO- CONFIT & BREAST
BRAISED LENTILS|BRUSSEL SPROUTS|HONEY GLAZED CRANBERRIES
DIJON EMULSION

GRILLED CERTIFIED ANGUS BEEF TENDERLOIN(702Z)
PICKLED JALAPENO BEARNAISE |FRITES

DESSERTS

CHOCOLATE CREME BRULEE
BERRY CHEESECAKE

LEMON TART
$60 PLUS APPLICABLE TAXES & GRATUITIES

ADD $7 FOR HORS D’CEUVRES



CORPORATE & SOCIAL MENU 4

STARTER

MIXED APPETIZER
PRAWN | SCALLOP | BURRATA & TOMATO|TUNA|SALMON

SECOND COURSE

SALAD OF SWEET AND BITTER LEAVES
HONEY POMMERY VINAIGRETTE |CRISP VEGETABLE GARNISH | FRESH STRAWBERRIES

CRISP ROMAINE SALAD
ROASTED GARLIC|LEMON | REGGIANO

MAINS

ATLANTIC LOBSTER RISOTTO
KNUCKLE & CLAW MEAT | MASCARPONE CHEESE |LEMON ZEST |LOBSTER TAIL TOPPED

ROASTED PRAWN AND SEA SCALLOPS
SPICED TOMATO|SAFFRON ISRAELI COUSCOUS |CHICKPEA |BEET PUREE

CERTIFIED ANGUS RIB EYE (12 0Z)
SEASONAL VEGETABLES | FRITES

DUO OF ONTARIO PORK -MAPLE GLAZED LOIN & PULLED PORK -
JALAPENO CORNBREAD|ORANGE FENNEL SALAD

ROASTED ONTARIO LAMB
FINGERLING POTATO |HEIRLOOM CARROTS|SPICED PEANUT SAUCE |NATURAL JUICES

DESSERTS

CHOCOLATE CREME BRULEE
BERRY CHEESECAKE

LEMON TART
$70 PLUS APPLICABLE TAXES & GRATUITIES

ADD $7 FOR HORS D’CEUVRES
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EDWARD STREET
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cate ring

HORs D’OEUVRES PARTY MENU

STATIONARY CHEESE PLATTERS:
TASTING OF FINE CHEESES, JAMS AND ARTISANAL BREADS

TEMPURA SHRIMP
VEGETARIAN SAMOSA
FoccAclA Pizza
SQUASH RISOTTO
HAMBURGER SLIDERS
STRIPLOIN MASH MARTINI
BUFFALO MOZZARELLA SALAD SKEWERS

SLICED TUNA

SWEET ENDINGS
RED VELVET QUARTERS

CHEESECAKE QUARTERS

$39 PER PERSON

IF NOT ORDERED AS COMPLETE PACKAGE ITEMS ARE PRICED OUT INDIVIDUALLY



