
Round  guest  tab les  or  long  tab le  seat ing  (where  permiss ib le )
Accent  tab les
D in ing  cha i rs

Whi te  tab le  l inens
Whi te  napk ins

Modern  d innerware ,  s temware  and  f la tware
Access  to  our  AV  system (profess iona l  DJ  i s  requ i red )

Wire less  microphone
Set  up  and  take  down of  your  décor

Day  of  coord inat ion  ass is tance  f rom our  event  team
Ceremony  on  s i te  (when  ava i lab i l i t y  permi ts )  

Compl imentary  cake  cut t ing  &  p la t ing  for  la te  n ight  serv ice
Al o ng w i t h :

Ongoing  communicat ion  wi th  event  coord inator  through  the  p lann ing  process
F ina l  meet ing  wi th  our  ons i te  event  coord inators  to  rev iew a l l  e lements  o f  your  b ig  day

MENU

DAY OF YOUR WEDD ING

Vis ta  Room
Idea l  for  smal le r  and  more  in t imate  recept ions  but  can  seat  up  to  100  guests  for  a

seated  d inner  or  220  peop le  for  a  cockta i l  s ty le  event

Main  Room
Perfect  for  up  to  250  guests  for  a  p la ted  d iner  and  440  peop le  for  a  cockta i l  s ty le

recept ion

Both  Rooms
I f  host ing  your  recept ion  in  the  main  room,  the  V is ta  Room can  be  booked  for  a

ceremony  or  cockta i l  hour  a t  an  add i t iona l  cost  o f  $2 ,500  (ava i lab i l i t y  permi t t ing )

ROOMS

R
eception

4  hors  d ’oeuvres  per  person
A  three-course  p la ted  d inner  or  buf fe t  mea l

(A l l  d ie tary  res t r ic t ions  accounted  for )
Cof fee  and  tea  serv ice  wi th  desser t

A  la te  n ight  s ta t ion

YOUR WEDD ING RECEP T ION INC LUDES



For  Fr idays  & **Off  Season Saturdays  -  $125/guest
Vis ta  Room:  M in imum guest  count  o f  45  adu l ts

Main  Restaurant :  M in imum food  and  beverage  spend*  by  coup le  o f  $ 14 ,000

For  Saturdays  & Long Weekend Sundays  -  $139/guest
Vis ta  Room:  M in imum guest  count  o f  55  adu l ts  (dur ing  h igh  season)

Ma in  Restaurant :  M in imum guest  count  o f  1 15  adu l ts  and  min imum food  and  beverage  spend*  by
coup le  o f  $ 19 ,500  

For  Sundays  (excluding  long  weekend Sundays)  -  $123/guest
Vis ta  Room:  M in imum guest  count  o f  40  adu l ts

Main  Restaurant :  M in imum food  and  beverage  spend*  by  coup le  o f  $ 12 ,500

For  Weekdays  (excluding  ho l idays)
F lex ib le  min imums

**Of f  season  is  f rom January  through  Apr i l

V ENUE RENTA L  PR IC ING

FRIDAYS & OFF SEASON SATURDAYS  SATURDAYS & LONG WEEKEND SUNDAYS 

F&B spend by couple* Venue fee F&B spend by couple* Venue fee

Less than $7,000
$7,000 to $12,500
$12,500 to $19,500
More than $19,500

$2,000
$1,500
$1,000
Waived

Less than $11,500
$11,500 to $23,500
More than $23,500

$2,000
$1,500
Waived

Venue  renta l  p r ic ing  dec l ines  accord ing  to  the  amount  spent  on  food  and  beverages  (F&B
spend* )  by  the  coup le

SUNDAYS WEEKDAYS (EXCLUDING HOLIDAYS) 

F&B spend by couple* Venue fee F&B spend by couple* Venue fee

Less than $7,500
$7,500 to $17,500
More than $17,500

$1,500
$1,000
Waived

Less than $7,500
$7,500 to $12,500
More than $12,500

$1,000
$750

Waived

*Min imum food  and  beverage  spends  and  F&B spend  amounts  used  to  ca lcu la te  the  venue  fee  &  wi l l  be
ad justed  upwards  in  fu ture  years  in  accordance  wi th  the  propor t ion  of  mea l  package  pr ice  increases .

Taxes  of  13% and  a  gratu i ty  o f  18% are  app l ied  to  a l l  invo ice  i tems .

PACKAGE PR IC ING

R
eception



MEAT

hors d’oeuvres

Beer

Tha i  Ch icken  Skewer  /  Peanut  Sauce

Chicken  Wing  Lo l l ipop  /  BBQ  Sauce  /  Honey
Gar l ic  Sauce  (+$5/dz )

M in i  BBQ  Ch icken  Tacos  /  Hard  She l l  /
C i lant ro  /  P ico  /  Let tuce  /  L ime Crema /
Ch ipot le

Nashv i l l e  Hot  Cr ispy  Ch icken  Pops  /
Gherk in  /  Comeback  Sauce

Chicken  &  Bacon  Croquet tes  /  Torched
Swiss  /  A io l i

Ch icken  Spr ing  Ro l l  /  P lum Sauce

Southern  Fr ied  Ch icken  &  Waff les  /  S law /
P ick le  /  Ca jun  Map le  But ter

Duck  Cuban  S l ider  /  Pu l led  Duck  /  Smoked
Duck  Ham /  Gra iny  D i jon  /  Gar l ic  Mayo  /
Swiss  /  P ick le  (+$8/dz )

Shor t  R ib  Gaufret te  /  Gorgonzo la  Mayo  /
P ick led  On ion  /  Gaufret te  Ch ip
 
Bra ised  Pork  Be l l y  Let tuce  Wraps  /  Sesame
Chi l i  Sauce  /  P ick led  Vegetab les  /  Peanuts

Wagyu  Beef  Dumpl ings  /  Truf f le  Soy  /  Sweet
G inger  Sauce

F ig  &  Bacon  Phy l lo  Tar t le ts  /  Smoked  Bacon
/  F ig  &  Rosemary  Jam /  Whipped  Goat
Cheese  /  Phy l lo  Cups

I ta l ian  Pork  Sausage  Ro l l s  /  Sesame /
Honey  Mustard  D ip

Mar inated  Beef  Past ry  Puf fs  /  Pu l led  Beef  /
Creamy Bours in  /  Roasted  Red  Pepper  /
Puf f  Past ry

Meatba l l  S l iders  /  Tomato  Sauce  /  Havar t i  /
Caramel i zed  On ion  /  Roasted  Gar l ic  Mayo
(+$7/dz )

Choose  any  combinat ion  of  4  hors  d ’oeuvres

POUL TRY

SEAFOOD

Min i  Poke  Bowl  /  Cr ispy  R ice  Paper  /  Raw
Sa lmon /  Avocado  /  Sp icy  Mango  S law /
Sesame G inger  Mayo

Tempura  Shr imp /  Lou is iana  Remou lade  D ip

Shr imp Skewer  /  Ca jun  Sp ice

Ah i  Tuna  Wonton  Ch ips  /  Truf f le  Soy  /
Avocado  /  Ch i l i

Crab  &  Cream Cheese  Eggro l l s  /  Sweet  Ch i l i
Sauce

Smoked  Sa lmon Dev i l l ed  Eggs  /  P ick led
Mustard  Seed  /  Bacon  /  Sweet  P ick led
Ja lapeno  /  F resh  D i l l

V EGE TAR IAN

Vegetar ian  Spr ing  Ro l l  /  Honey  Gar l ic  D ip

Spanakopi ta  /  Sp inach  Stuf fed  Phy l lo  Past ry
/  On ion  D ip

Korean  Mozzare l la  Pogo  /  Sp icy  Ketchup

Summer  Ro l l  /  Cucumber  /  P ick led  Carrot  /
Sweet  Ch i l i  Sauce  /  R ice  Paper

Fr ied  Ha l loumi  Cheese  Skewers  /  Honey  /
P is tach io  Dukkha

Shoest r ing  Fry  Cups  /  Rosemary-Truf f le
Spray  /  Parmesan  /  Ma l t  Mayo

Phy l lo  Baked  Pear  &  Br ie  Me l ts

Tempura  Sweet  Potato  Tostada  /  Gr i l l ed
P ineapp le  Chutney  (Vegan)

Cucumber  Cups  /  Hummus /  O l i ve  Tapenade

Tofu  B i tes  /  Sp icy  Ketchup  

M in i  Gr i l l ed  Cheese  &  Tomato  Soup  /
Cheddar  /  Mozare l la  /  Crost in i

Tempura  Cau l i f lower  /  Sp icy  Yogur t  

INDU LGENT PAIR INGS

Dark  Choco la te  Truf f les  w i th  a  Grand  Marn ier
Shooter  (+$10/dz )

Deep  Fr ied  S ’more  /  Marshmal low /  Ground
Graham Cracker  /  Choco la te  Dr izz le



Caesar  Sa lad
Ar t isan  Romaine  Leaves ,  House  Caesar
Dress ing ,  F ig  &  O l i ve  Toast ,  Bacon ,
Cr ispy  Capers ,  F resh  Parmesan

Arugu la  and  Watermelon  Sa lad
Fenne l ,  Watermelon  Sa lsa ,  Roasted
Pumpkin  Seeds ,  Whipped  Feta ,
Champagne  Grapefru i t  V ina igret te

Greek  Sa lad
Chi f fonade  Ka le ,  Red  Cabbage ,  Brusse l
Sprouts ,  Car rots ,  Cucumber ,  Cherry
Tomatoes ,  B lack  O l i ves ,  Herb  Feta ,
Bas i l  Greek  Dress ing

Red  Wine  Poached  Pear  Sa lad
Romaine  &  End ive ,  Pear ,  Gorgonzo la ,
Watermelon  Rad ish ,  Toasted  Wa lnuts ,
Dr ied  Cranberr ies ,  Whi te  Ba lsamic
V ina igret te  

Garden  Sa lad  (Vegan)
F ie ld  Greens ,  Garden  Vegetab les ,
Herbs ,  Sweet  Green  Goddess  Dress ing

He i r loom Tomato  Sa lad
Ba lsamic  Reduct ion ,  Labneh ,  O l i ve  O i l ,
C rushed  Sa l ted  P is tach io ,  Dr ied  F ig
Pesto ,  Every th ing  Sp ice

Beetroot  Sa lad
Roasted  He i r loom Beets ,  Goat  Cheese
Ricot ta ,  Map le  Pecans ,  App le ,  P ick led
Mustard  Seed ,  Map le  &  D i l l  V ina igret te

D
inner

Beer
SALAD SOUP

Baja  But ternut  Squash  Soup  
Sweet  Squash ,  Robust  B lend  of  Herbs  and
Spices ,  P ine  Nut  Pesto

Green  Goddess  Gazpacho  
Cracked  Pepper ,  O l i ve  O i l ,  P ressed  Yogur t ,
Har issa  

But tered  Corn  B isque  
Sweet  Gr i l l ed  Corn ,  Cucumber  Sa lsa

Br ie  &  Roasted  Red  Pepper  Soup
Ju l ienne  Cut  Green  App le ,  Crost in i

Har i ra  Soup  
Gr i l l ed  Tomato ,  Lent i l ,  Far ro ,  Ch ickpea ,
Fresh  Herbs ,  Med i ter ranean  Sp ice  B lend

Smoked  Potato  &  Cheddar  Soup  
H ickory  Smoked  Potato ,  Ch ive  Crème
Fra iche  

Coconut  L ime Sweet  Potato  Soup  (Vegan)
Roasted  Sweet  Potato  Puree ,  Coconut
Mi lk ,  Cr ispy  Ch ickpeas   

Watermelon  Tequ i la  Gazpacho
Bas i l  O i l

Mushroom Toast
House  Br ioche  Bread ,  Herb  Roasted
Mushrooms ,  Creamy Whi te  Wine  Sauce ,
Fresh  R icot ta

Three  course  p la ted  d inners  inc lude  cho ice  of  one  appet izer ,  ent rée  wi th  chosen
s ide  and  one  desser t .  

 ( l imi t  o f  3  ent rée  cho ices  inc lud ing  vegetar ian  and  vegan  opt ions )
Add i t iona l  courses  are  ava i lab le  a t  an  add i t iona l  pr ice .  

APPE T IZERS

Choose  e i ther  one  soup  or  one  sa lad .
Of fer ing  a  cho ice  between  two  appet izer  opt ions  i s  ava i lab le  a t  a  $7  per  person

surcharge  (exact  numbers  for  each  se lect ion  must  be  rece ived  ten  days  before  the
event ) .

GOURNE T



Chicken  Supreme 
7oz  Wing-On  Breast ,  Rosemary  &  Thyme
But ter  Baste ,  Mushroom Marsa la  Cream
Sauce

A lmond Crusted  Ch icken  Supreme
7oz  Wing-On  Breast ,  D isaronno  Cream
Sauce

Bacon-Wrapped  Stuf fed  Ch icken
Supreme
Prosc iut to  &  Whi te  Cheddar  S tuf fed ,
Creamy Whi te  Wine  Sauce  

Ontar io  Duck  Leg  Conf i t
Lemongrass  Tha i  Curry  Sauce

Honey  &  Rosemary  Duck  Magret
Cr ispy  Sk inned  Duck  Breast  A  L ’Orange
(ava i lab le  for  an  add i t iona l  $6/person)

D
inner

Beer

POUL TRY MEAT

Bra ised  Beef  Shor t  R ib
Tender  AAA  Shor t  R ib ,  Sweet  &  Sour
G laze ,  Toasted  Sesame,  Cr ispy  On ion

Str ip lo in  S teak
AAA  Angus  Reserve  S t r ip lo in ,  Demi-G lace

Tomahawk Pork  Chop  
Honey  Saf f ron  Compound  But ter ,  App le
Chutney  

R ibeye  S teak
AAA  Angus  Reserve  15  oz  Bone- In  R ibeye ,
Ch imichurr i  Sauce
(ava i lab le  for  an  add i t iona l  $20/person)

Tender lo in  S teak
AAA  Angus  Reserve  Tender lo in ,
Horserad ish  Cream Sauce ,  Caramel i zed
Onion  Smoked  Bone  Marrow But ter
(ava i lab le  for  an  add i t iona l  $ 15/person)

Parmesan  Crusted  Rack  of  Lamb
Fresh  Herb  and  Parmesan  Crust ,  D i jon
Mustard ,  Borde la ise  Sauce

EN TREES

With  the  except ion  of  the  vegetar ian/vegan  opt ions ,  a l l  p la ted  ent rées  come wi th
your  cho ice  of  s tarch  and  chef ’ s  cho ice  of  seasona l  vegetab les  that  best  compl iment

the  prote in .  
A l l  beef  opt ions  are  cooked  to  medium doneness .  

I f  o f fer ing  a  cho ice  of  ent rées ,  exact  numbers  for  each  se lect ion  must  be  rece ived
ten  days  before  the  event .

SEAFOOD

Sk in-On  Gr i l l ed  Sa lmon
Lemon Pars ley  Sauce

Feta  &  Roasted  Tomato  S tuf fed  Sa lmon
Creamy D i l l  Mousse

Soy  &  G inger  G lazed  B lack  Cod
Cucumber  S law ,  Sesame

Seared  P ickere l
Ch i l l ed  P ineapp le  &  Argu la  Sa lsa
(ava i lab le  for  an  add i t iona l  $5/person)

STARCHES

P lease  choose  one  opt ion  per  prote in :

Yukon  Go ld  Whipped  Mashed  Potatoes
Herb  &  Gar l ic  New Potatoes
Parmesan  &  Gar l ic  F inger l ing  Potatoes
Duck  Fat  Mash  Wi th  Ch ives
Cr ispy  100  Layer  Potato  S tack
Squash  and  Map le  Puree
L ight l y  Seasoned  St icky  R ice
Is rae l i  Couscous  Tabbou leh



D
inner

BeerWhite  Choco la te  Tar t
Van i l l a  Ga l l iano  L iqueur ,  Custard ,  M in t  &
Berr ies

L imonce l lo  Cake
Tangy  Lemon In fused  Whipped  Cream,
Cur led  Lemon Zest

C lass ic  I ta l ian  T i ramisu
Mascarpone ,  R ich  Espresso ,  Savo iard i
Ladyf inger  Cook ies ,  Marsa la  Wine ,  Dark
Choco la te

Madagascar  Van i l l a  Bean  Crème Brû lée

F lour less  B lack  Forest  Tor te
Fudge  Cake ,  Sour  Cherry  Compote ,
Whipped  Cream

Lemon Mer ingue  Tar t
Graham Cracker  Crust ,  Torched
Mer ingue

New York  S ty le  Cheesecake  (g lu ten/nut
f ree )
Berry  Compote

Pra l ine  Par is-Brest
Choux  Past ry ,  Pra l ine  Mousse l ine ,
Nute l la  Ganache ,  Crème Chant i l l y

V EGE TAR IAN &  V EGAN ENTREES

Genera l  Tsao  Tofu  (Vegan)
Tempura  Tofu ,  Sweet  and  Sp icy  Tsao  Sauce ,  S t icky  R ice ,  
Crushed  Cand ied  Cashew,  Sesame,  Green  On ion ,  Gr i l l ed  Cabbage  &  Mango  S law

Zucch in i  Rou lade
Gr i l l ed  F ior  D i  Lat te  Zucch in i  Rou lade ,  Tomato  Cou l i s ,  R ich  Cau l i f lower  Purée ,
Cr ispy  Parmesan

DESSER TS

Choose  one  desser t  (cho ice  between  two  opt ions  ava i lab le  a t  a  $6  per  person
surcharge ) .  A l l  desser ts  accompanied  wi th  cof fee  &  tea  serv ice .

ADD I T IONAL COURSES

Ant ipasto
Prosc iut to ,  Sa lami  &  Cap ico la ,  M ixed  O l i ves ,  P ick led  &  Mar inated  Vegetab les
$16  per  guest

R isot to
Wi ld  Mushrooms ,  Shaved  Parmesan
$17  per  guest

Aranc in i
Loaded  Cheese  Aranc in i ,  In-house  Tomato  Sauce ,  Roasted  A l l ium A io l i
$ 16  per  guest

The  Pasta  Course
Spaghet t i  o r  Penne ,  In-house  Tomato  Sauce ,  F resh  Padano ,  Bas i l  
$ 14  per  guest

Pa la te  C leanser  Course
An  in ter lude  between  courses  (such  as  lemon mint  or  p ink  grapefru i t  sorbet )
$ 12  per  guest

The  number  of  vegetar ian  and/or  vegan  mea ls  as  we l l  as  d ie tary  rest r ic t ions  and  a l le rg ies  must  be  prov ided  no  la ter  than  ten  days
pr ior  to  the  event  so  the  chef  can  proper ly  prepare  for  the  guests ’  needs .  I f  more  than  one  appet izer ,  ent rée  or  desser t  opt ion  i s

chosen  then  the  chef  requ i res  the  exact  number  of  each  opt ion  no  la ter  than  seven  days  pr ior  to  the  event .  Pr ices  and  ava i lab i l i t y  o f
product  may  change  at  any  g iven  t ime due  to  seasona l  market  f luctuat ions .  A l l  p r ices  are  sub ject  to  app l icab le  taxes  and  18%

gratu i ty  



D
inner

Beer

LAGO DE LUXE

Assor tment  o f  Warm C iabat ta  Buns  /  Creamy But ter  

Tender  F ie ld  Greens  Topped  wi th  Seasona l  Vegetab les  /  Chef  Se lected  Dress ings  

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp  Romaine  /  Bacon  B i ts  /  Grated  Parmesan
Cheese  /  Roasted  Gar l ic  But termi lk  Dress ing  

Brocco l i  Sa lad  /  Dr ied  Cranberry  /  Qu inoa  /  A lmonds  /  Sunf lower  Seeds  /  Smoked
Cheddar  Dress ing  

Loca l  and  In ternat iona l  Cheeses  /  Crackers  /  F ru i t  Preserves  

Cured  Sausage  &  De l i  P la t ter  /  M ixed  O l i ves  /  P ick led  Vegetab les  /  O ther  Trad i t iona l
Ant ipasto

Co ld  Poached  Shr imp Cockta i l  S ta t ion  /  C lass ic  Cockta i l  Sauce  /  Ja lapeno  Thousand
Is lands  

 A l l ium But ter  Bra ised  French  Green  Beans

Quebec  Br ie  Cheese  /  Yukon  Go ld  Mashed  Potatoes  

Three  Cheese  Tor te l l in i  /  Rose  Sauce  /  F resh  Herbs

Herb  Mar inated  Canad ian  Ch icken  Breast  /  Honey-D i jon  Sauce

At lant ic  Sa lmon F i l l e ts  /  Sun-dr ied  Tomato  Pesto
 

Canad ian  Angus  Reserve  Pr ime R ib  /  Mer lo t  Pan  Ju ices  /  Horserad ish  /  Who le  Gra in
D i jon  Mustard  (Chef  on  duty  carv ing  for  50+)  

An  Assor tment  o f  Pat isser ie  Sweets  Inc lud ing  a  Var ie ty  o f  Cakes ,  Past r ies  and  S l iced
Seasona l  F ru i t  

BUF F E TS

( a v a i l a b l e  f o r  a n  a d d i t i o n a l  $ 1 0 / p e r s o n )



D
inner

SOUTHERN HOSPI TA L I TYPRES TON

Rosemary  Focacc ia  Breadbasket  /  Aged
Ba lsamic  V inegar  /  Ext ra  V i rg in  O l i ve

O i l

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp
Romaine  /  Bacon  B i ts  /  Grated

Parmesan  Cheese  /  Roasted  Gar l ic
But termi lk  Dress ing   

He i r loom Tomato  Sa lad  /  Bocconc in i
Cheese  /  Chopped  Vegetab les  /  Bas i l  &

Oregano  V ina igret te

Cured  Sausage  &  De l i  P la t ter  /  M ixed
O l ives  /  P ick led  Vegetab les  /  O ther

Trad i t iona l  Ant ipasto
 

Herb  &  Gar l ic  Sweet  M in i  Ye l low
Potatoes

 
Cheese  Rav io l i  /  Rose  Sauce  /  F resh

Herbs  

Ratatou i l l e  /  Eggp lant  /  Tomato  /
Zucch in i  /  R ich  Tomato  Sauce

Chicken  P icat ta  /  Creamy Lemon But ter
Sauce  /  Br ined  Capers

Gr i l l ed  I ta l ian  Sausage  /  Sun  Dr ied
Tomatoes  /  Be l l  Peppers  /  C ipo l l in i

On ion   

A t lant ic  Sa lmon F i l l e ts  /  Sweet  Bas i l
Pesto   

Cocoa  Dusted  C lass ic  S ty le  T i ramisu  

Cheesecake  /  Amaret to  Berry  Cou l i s
Seasona l  S l iced  Fru i t   

Assor tment  o f  Ar t i san  Breads  /  Creamy
But ter

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp
Romaine  /  Bacon  B i ts  /  Grated

Parmesan  Cheese  /  Roasted  Gar l ic
But termi lk  Dress ing

PEI  Potato  and  P ick led  Egg  Sa lad  /
App le  /  Ce lery  /  Gr i l l ed  On ion  /  Mustard

Dress ing  /  F resh  D i l l  /  Sca l l ions

Southern  Mango  & Cucumber
 Sa lad  

Creamy Co les law

Sweet  Mex ican  St reet  Corn  /  Ch ipot le
A io l i  /  Ca jun  Corn  Cr isps  /  Feta  /  L ime

Crema

Mac n ’  Cheese  /  Smoked  Cheddar  Sauce
/  S t r ingy  Mozzare l la  /  F resh  Ch ives

Beer  Bra ised  Pork  R ibs  /  Smoked
Mesqui te  BBQ Sauce

Secret  Rec ipe  Lemon Br ined  But termi lk
Fr ied  Ch icken  /  Map le  Syrup

An  Assor tment  o f  Pat isser ie  Sweets
Inc lud ing  a  Var ie ty  o f  Cakes ,  Cobb lers

and  S l iced  Seasona l  F ru i t

BUF F E TS



Late N
ight 

Beer

BUILD-A-POUTINE 
Cr ispy  Yukon  Go ld  Fr ies

Sweet  Potato  Fr ies
Gravy  (g lu ten-f ree )

S t -A lber t  Cheese  Curds
Bacon

Hot  Peppers
Ch ipot le  Mayo

Hot  Sauces

PRETZEL WALL
Sweet  &  Savoury  Housemade  Pretze ls

Assor tment  o f  Mustards ,
Queso  Cheese ,  Var ie ty  o f  Sweet

Sauces

MAC & CHEESE 
Smoked  Cheddar  Sauce  

Lemon Zest  Panko
Pork  Be l l y
Parmesan

Cr ispy  On ions
(ava i lab le  for  an  add i t iona l  $3/guest )

BEAVER PASTRIES  LAGO-STYLE
Hand St re tched  Dough

Deep-Fr ied  and  Dusted  wi th  C innamon
Sugar

PIZZA STATION
Hand Ro l led  P izza  P ies !

A  Var ie ty  o f :
C lass ic  Cheese

Vegetar ian
Pepperon i
Canad ian
Hawai ian

Mar inara  Sauce
Gar l ic  D ip

NACHO STATION
Cr ispy  Tor t i l l a  Ch ips

Ca jun  Ch icken  or  Pu l led  Pork  (choose
one)

Hot  Queso
Refr ied  Beans
P ico  de  Ga l lo
Sp icy  Sa lsa
Guacamole

Ch ipot le  Mayo
L ime Crema

 

Se lect  one  s ta t ion .

LA T E  NIGH T  S TA T IONS



HOUSE RED 
($39/bot t le )

Inn isk i l l in  N iagara  Estate  P inot  No i r

Inn isk i l l in  N iagra  Estate  Cabernet
Mer lo t

Santa  Caro l ina  Cabernet  Sauv ignon  

Pe l le r  Fami ly  Mer lo t

Jackson  Tr iggs  N iagara  Estate
Cabernet  Franc/Cabernet  Sauv ignon

PREMIUM RED 
($46/bot t le )

Ruf f ino  Ch iant i  DOCG

Tr ius  Cabernet  Sauv ignon

ULTRA PREMIUM RED
($55/bot t le )

Oyster  Bay  P inot  No i r

HOUSE WHITE
($39/bot t le )

Inn isk i l l in  N iagara  Estate  P inot  Gr ig io

Inn isk i l l in  N iagara  Estate  Sauv ignon
B lanc

Santa  Caro l ina  Sauv ignon  B lanc

Pe l le r  Fami ly  Reserve  Chardonnay

Inn isk i l l in  N iagara  Estate  R ies l ing

PREMIUM WHITE
($46/bot t le )  

Ruf f ino  Lumina  P inot  Gr ig io

Tr ius  Sauv ignon  B lanc

ULTRA PREMIUM WHITE
($55/bot t le )

Oyster  Bay  P inot  Gr ig io

W
ine S

election
A  Rotat ion  of  Spark l ing  Wines  Inc lud ing :

HOUSE SPARKLING
($46/bot t le )

Lo la  Spark l ing  Rose
Astor ia  Prosecco

Bot tega  V ino  De i  Poet i  Prosecco  DOC

PREMIUM SPARKLING
($52/bot t le )

Ruf f ino  Prosecco  DOC

SPARKL ING

WINE SE L EC T ION

https://www.lcbo.com/en/bottega-vino-dei-poeti-prosecco-doc-897702

