
R E N T A L  E N H A N C E M E N T S

We can help with rental of place settings, linens, glassware, and more through our partner,
Special Event Rentals: specialevents.ca 

G O U R M E T  P I Z Z A
choice of two: margherita, fig & brie, potato, pepperoni, wild mushroom

L A T E  N I G H T  E N H A N C E M E N T S

S L I D E R S
choice of one: classic beef sliders, BBQ chicken sliders, portabello sliders
served with fresh buns and accompaniments

B U I L D  Y O U R  O W N  T A C O S
choice of two: roasted chicken, pork carnitas, roasted cauliflower, sliced flank steak
accompanied with corn tortillas, pico de gallo, guacamole, crema, pickled red onions, and hot sauce 

P O U T I N E  B A R
classic cut french fries, cheese curds, house made beef demi glace

ENHANCEMENT
MENU

All prices subject to 13% HST, 18% service fee, and delivery fee. Premium bar packages and substitutions
are available upon request and may be subject to additional fees. Please inquire for more details.

A L L  I N C L U S I V E  B A R
four hours of service including imported and domestic beers, VQA Ontario red and white wines,
vodka, gin, rum, spiced rum, whiskey, and scotch, garnishes, mixes, bottled water, and ice

I N F U S E D  W A T E R  S T A T I O N
seasonally inspired flavours

B E V E R A G E  E N H A N C E M E N T S

B O T T L E D  W A T E R
still and sparking water, set on tables

E S P R E S S O
served with signature fig&lemon biscotti

C O F F E E  &  T E A  S E R V I C E
served with milk, cream, and sugar

http://specialevents.ca/

