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the avenue / boulevard features

*Private Use of the Venue
*Wheelchair Accessibility
*On-site Banquet Manager & Dedicated Event Staff
*Tableware, Dishware & Glassware
*Clear or Silver Grace Chairs
* Silver or Gold Charger Plates
*Linens & Napkins
* Table Numbers
* Over 350 Available Parking Spots
*Latest In-House Audio Visual Technology with Endless
Possibilities
*Projection Mapping
*Complimentary Coat Check
*Complimentary Guest Wi-Fi



STANDARD CORPORATE MENU

Unlimited Soft Drinks & Juices
Coffee/Tea

Artisan breadbasket with butter

STARTER
*Choice of one*
Crisp Romaine Greens with with Herb Croutons & Parmesan Cheese Tossed in a Creamy Caesar Dressing
Tossed Greens and Baby Arugula Salad in a Honey Tarragon Dressing

Penne Pasta with Pesto Sauce
Farfalle Alfredo Bow Tie Pasta with Roasted Garlic Cream Sauce & Parmesan
Wild Mushroom Risotto

ENTREE

Thyme & Lemon Rubbed Grilled Chicken Breast with
Citrus Demi accompanied by
Roasted Herb Potatoes & Seasonal Vegetables

DESSERT
*Choice of one*

Chocolate Mousse Martini
Classic Creme Brule
Garnished Sorbet



STANDARD CORPORATE MENU
PRICING

- Inquire for Pricing -

THE BOULEVARD
MINIMUM 70 GUESTS

THE AVENUE

SATURDAY — MINIMUM 150 GUESTS

FRIDAY, SUNDAYS — MINIMUM 130 |
GUESTS

MIDWEEK — MINIMUM 100 GUESTS

*Menu items are subject to change based
on season and product availability

All prices are subject to Service Charge & HST



SOCIAL PLATED
MENU

Unlimited Soft Drinks & Juices

Coffee/Tea DUAL ENTREE
*Choice of one*
HoRrSs D’OEUVRES Veal Scaloppini in a Rich White Mushroom Cream Sauce
accompanied by Two Jumbo Black Tiger Shrimp Cooked in White Wine Herbs &
Choice of 6 Hot and Cold Premium Hors D’oeuvres Passed Garlic
Based on 6 Pieces PP Thyme & Lemon Rubbed Grilled Chicken Breast with
(List Attached) Citrus Demi accompanied by Veal Scaloppini in a Rich White

Mushroom Cream Sauce
Quinoa Stuffed Roasted Pepper topped with a Chunky Vegetable Ragu
in Tomato Sauce
accompanied by Chef’s Choice of Potatoes & Seasonal Vegetables

Artisan breadbasket with butter

STARTER
*Choice of one*
Classic Caesar Salad with Herb Croutons & Parmesan Cheese
Tossed Greens and Baby Arugula Salad in a Honey Tarragon Dressing

DESSERT
PASTA *Choice of one*
* ' *
Choice of one Chocolate Mousse Martini

Penne Pasta with Pesto Sauce ]
Farfalle Alfredo Bow Tie Pasta with Roasted Garlic Cream Sauce & Parmesan el Chogolate Calke Wlth,Dark Cliccolate Sauc.e
Ice Cream Trio Coconut Meringue and Berry Coulis

Wild Mushroom Risotto



SOCIAL PLATED MENU
PRICING

- Inquire for Pricing -

THE BOULEVARD
MINIMUM 60 GUESTS

THE AVENUE
SATURDAY — MINIMUM 150 GUESTS
FRIDAY, SUNDAYS — MINIMUM 130
GUESTS
MIDWEEK — MINIMUM 100 GUESTS

*Menu items are subject to change based
on season and product availability

All prices are subject to Service Charge & HST



THE STATIONS

Unlimited Soft Drinks & Juices MENU

Coffee/Tea

HORS D’OEUVRES

Choice of 4 Hot and Cold Premium Hors D’oeuvres Passed

Based on 4 Pieces Per Person
(List Attached)

Artisan breadbasket with butter

ITALIAN STATION
Classic Caesar Salad with Herb Croutons,
Crispy Bacon & Parmesan Cheese
Caprese Bocconcini Skewers
Penne Pasta Sundried Tomato with Pesto Cream Sauce
Wild Mushroom Risotto
Veal Scaloppini with Porcini Mushroom Sauce
Garlic Bread

GREEK STATION

Classic Greek Salad

Tomato, Peppers, Red Onion Kalamata Olives in Oregano
Lemon Vinaigrette
Herb Marinated Charcoal Grilled Chicken Shish Kebob
Greek Style Potatoes
Tzatziki Sauce
Basmati Rice(or Grilled Vegetables)

WESTERN STATION

Mixed Green Salad with Cherry Tomatoes and Cucumber in

Balsamic Vinaigrette or Honey Tarragon Dressing
Trio of Sweet Potato, Yukon and Red Roasted Potato
with Herb & Garlic
Vegetable Ratatouille
*Choice of One*

Boneless Chicken Breast in a Mushroom Ragu
Roast Beef with Red Wine Sauce
Atlantic Salmon in Lemon Capers Sauce



The Stations Menu Cont...

MIDDLE EASTERN STATION

Hummus, Baba Ghanoush, Fried Eggplant
in Tomato Sauce
Israeli Salad
Roasted Herb Potatoes or Basmati Rice
Seasonal Vegetables
*Choice of One*
Chicken Kebabs,
Arayse (Mix of Ground Lamb & Beef
tucked into a pita pocket),
Mini Lula Kebabs on Cinnamon Sticks
Additions:
Falafels: $3/pp
Grilled Eggplant Drizzled with Tahini:

$2.50/pp

SUSHI BOAT STATION

Authentic assortment of Maki rolls, Assorted Sushi & Sashimi,

California Rolls with Wasabi, Ginger Soy

& Pickled Ginger Presented on a Sushi Boat

FROM THE SEA

Choice of (one): Barbeque Salmon, BBQ Cajun Talapia,
Caribbean inspired Snapper with Red Pepper Puree,
Chimichurri, Avocado Mango Salsas
Veggie Skewers Drizzed with Balsamic Glaze.

Build Your Own Soft or Hard
Fish Tacos with Flaked Fishes — Topped with Chopped Tomatoes,
Lettuce, Mango Salsa, Dill Mayo & Guacamole

EAST INDIAN STATION

Curried Flavors of the East Will Delight Your Taste Buds with
Veggie Samosas, Chana Masala
Chicken Curry, Aloo Gobi
Naan Bread & Rice Pillau

CHINESE STATION

Vegetarian Spring Rolls with Plum Dipping
Sauce
Traditional Fried Rice
Lo Mein
Sweet and Sour Chicken Balls
Baby Bok Choy and Asian Greens



The Stations Menu Cont...

SALAD AND PizzZA BAR STATION

Tossed Green Salad with Vegetables in a Balsamic Vinaigrette
Spinach and Kale Salad in a Honey Tarragon Dressing
Dill Coleslaw
Grilled Flatbread with Sliced White Potato
Grilled Pizza Style Flat Bread with Tomato Sauce & Assorted

WHOLE FOOD STATION

Edamame Citrus Salad with Orange & Grapefruit
Soy-Lemon Glazed Tofu
Quinoa Salad with Cranberry, Sweet Potato & Almond
Miso Glazed Salmon

Mini Veggie Skewers Toppings
NOT YOUR REGULAR FRIDAY NITE CHICKEN STATION WEST INDIAN CARIBBEAN STATION
Pulled Chicken Sliders with Caramelized Onion Choice of Jerk Chicken or Curry Chicken
& Homemade BBQ Sauce Fish Fritters with Mango Salsa
Mini BBQ Chicken Shish Kebobs Scalloped or Roasted Potatoes, Rice & Peas
*Grilled Summer Corn or *Grilled Vegetables Brushed Seasonal Vegetables

with Smoked Paprika Butter
*(Seasonal — Subject to avail)
Fancy fries- Assortment of Crispy Shoestring Fries Made with
Potato, Sweet Potato & Parsnip
Served with Chipotle Mayo, Ketchup and Tarragon Aioli &

PLATED DESSERT
( Choice of One)

Classic Creme Brule
Chocolate Mousse
Garnished Sorbet




STATIONS MENU
PRICING

- Inquire for Pricing -

THE BOULEVARD
MINIMUM 60 GUESTS

THE AVENUE
SATURDAY — MINIMUM 150 GUESTS
FRIDAY, SUNDAYS — MINIMUM 130
GUESTS
MIDWEEK — MINIMUM 100 GUESTS

*Menu items are subject to change based
on season and product availability
All prices are subject to Service Charge & HST



Additional Options

SWEET TABLE — ASSORTED PASTRIES, FRUIT, MINI DESSERT SHOOTERS $
SAVORY LATE-NIGHT SNACK — CHOICES OF 3 OUT OF THE FOLLOWING:

POUTINE, ONION RINGS, GRILLED CHEESE SANDWICHES, MAC & CHEESE AND MINI BURGER BITES $
5-HOUR STANDARD OPEN BAR $
UNLIMITED RED AND WHITE WINE — TABLE SERVICE ONLY $
2 DRINKS TICKETS $
*BAR SETUP FEE FOR THE BOULEVARD - $250* OVER 100 GUESTS BAR SETUP FEE WAIVED

RED/WHITE WINE ( BY THE BOTTLE ) $
CASH BAR - BAR SETUP FEE $

UNLIMITED BOTTLED SPRING & CARBONATED WATER ON TABLES: $3/PP

NOTE: SECURITY PERSONNEL
REQUIRED FOR ALL EVENTS

BOULEVARD: 1 SECURITY -
AVENUE: 2 SECURITY -
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