


Last day to place the order: Monday, December 21, 2026.
Delivery date for “ready to reheat” orders: Thursday, December 24™, 2026.

en Ville Event Design & Catering is committed to providing clients with
excellence in everything we do. Our service staff and bartenders are
professional, courteous, and Smart Serve certified. All en Ville staff are
experienced and knowledgeable about our high service level and
commitment to quality.

Staff per hour rates: $42 for each supervisor, wait staff, bartender or
™ chef. Please note there is a four-hour minimum on all hourly staff.
% Estimated hours include set up and clean up unless an alternative

arrangement is required by the client.

Changes to the guest count alter the price per guest for any or all prices.

Our products may have been in contact with nuts/peanuts.

416 535 8800

corporateeenville.com




limeless “Feast

$40 per person

Ontario slow roasted turkey

Buttery wild rice sage stuffing
Gravy

Chef Kramer's cranberry sauce

“\egelarian opfion
Ontario mushroom risotto with thyme
with parmigiano reggiano

Sides

Maple-roasted local root vegetables
Buttermilk mashed potatoes with roasted garlic

Artisanal rolls and butter

Salads

Red kale, shredded fennel, apple with
lemon thyme vinaigrette

Ontario beet, spinach, and radicchio, dried
cranberries and white balsamic orange
herb dressing

¢lessert

Eggnog cheesecake with mixed berry
sauce




Festive °F lair

$44 per person

12-hour braised Canadian beef short ribs

Shallot red wine reduction
Roasted red pepper relish

“\egelarian opfion
Ontario mushroom risotto with thyme
with parmigiano reggiano

Sides

Maple-roasted local root vegetables
Buttermilk mashed potatoes with roasted garlic

Artisanal rolls and butter

Salads

Red kale, shredded fennel, apple
with lemon thyme vinaigrette

Ontario beet, spinach, and radicchio, dried
cranberries and white balsamic orange
herb dressing

¢essert

Chocolate espresso cake with creme
anglaise
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	Timeless Feast
	$40 per person
	Ontario slow roasted turkey
	Vegetarian option

	Ontario mushroom risotto with thyme
	Sides

	Maple-roasted local root vegetables
	Buttermilk mashed potatoes with roasted garlic
	Artisanal rolls and butter
	Salads

	Red kale, shredded fennel, apple with lemon thyme vinaigrette
	Ontario beet, spinach, and radicchio, dried
	cranberries and white balsamic orange
	herb dressing
	Dessert

	Eggnog cheesecake with mixed berry sauce

	Festive Flair
	$44 per person
	12-hour braised Canadian beef short ribs
	Vegetarian option

	Ontario mushroom risotto with thyme
	Sides

	Maple-roasted local root vegetables
	Buttermilk mashed potatoes with roasted garlic
	Artisanal rolls and butter
	Salads

	Red kale, shredded fennel, apple with lemon thyme vinaigrette
	Ontario beet, spinach, and radicchio, dried
	cranberries and white balsamic orange
	herb dressing
	Dessert

	Chocolate espresso cake with crème anglaise
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