




















FIRST COURSE

Cachumber Inspired Cucumber Ribbon Salad
Ontario Cucumber, Tomato, Onion, Lime

Cilantro, Yogurt & Herb Dressing

MAIN COURSE

Flame Grilled 10oz Ontario AAA Ribeye
Smoked Tomato & Charred Red Onion Chutney

Smashed Roasted Small Potatoes
Grilled Local Asparagus

~or~
Confit of Cornish Hen, Woodland Musroom & Thyme Jus

Summer Succotash with Roasted Red Pepper & Grilled Corn
Charred Scallion & Pea Shoots

Artisanal Rolls, Flatbreads & Sweet Butter

DESSERT

Fruit Smash
Parfait of Macerated Seasonal Fruit & Berries

Crushed Housemade Biscotti & Nut Brittle
Peach Whipped Cream

HOT HORS D’OEUVRES

Korean Style Boneless Galbi Beef Shortrib
Potato Crisp, Sticky Sesame & Scallion Glaze

 
Zucchini Croquette
Pomegranate Tahini

COLD HORS D’OEUVRES

Ontario Trout Gravadlax Smørrebrød
Remoulade, Crispy Shallot, House Crema

 
Mini Beet Cured Cauliflower Steaks

Stonefruit Salsa, Avocado, Chili, Lime































FOOD 06:00 PM Hors Dóeuvres @ $12.00 per guest 
07:00 PM Plated Dinner @ $39.00 per guest 
11:00 PM Late Night Snack @ $8.00 per portion x100, est. 

$1,800.00
$5,850.00
   $800.00

BEVERAGES Soft Bar Package @ $3.75 per guest 
Coffee & Tea Service @ 1.75 per guest 
OPTIONAL - All Inclusive Bar Package, kindly add $29.50 
per guest aged 19 and over

   $562.50
   $262.50

    -
        

Before Taxes COST PER 
PERSON

$127.15

REQUESTED 
DEPOSIT 

To reserve the date of your wedding, a signed catering 
agreement and a $2,000.00 deposit are requested. 
50% Deposit is due 12 weeks before event, Full estimated 
Balance due 2 weeks before event. 

$2,000.00

TOTAL $21,552.49

TAXES HST $2,479.49

DELIVERY The delivery fee helps reduce our carbon footprint by 
purchasing carbon offsets. 

$70.00

LANDMARK 
LEVY *

TBD -

SUBTOTAL $19,073.00

RENTALS* Inclusive of all Kitchen & Service Equipment, Glassware, 
Barware, Cutlery, China, Napkins & Linens 
All Tables & Chairs to be provided by the venue. Estimated 
at this time 

$4,500.00

-

STAFF

Estimated at 
this time 

1 X Head Waiter @ 11 hours (3:00PM-2:00AM)
6 X Wait Staff @ 11 hour each 
5 X Wait Staff @ 6 hours each  (4:00PM-10:00PM)
2 X Bartender @ 11 hours each 
1 X Account Executive @ 4 hours, flat 
5 X Chef´s @ 6 hours (4:00 PM-10:00PM
1 X Chef´s @ 9 hours (4:00PM-1:00AM)

   $374.00
$1,980.00
   $900.00
   $660.00
   $144.00
   $900.00
   $270.00

*Pending venue selection
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