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We’ll focus on your big day so you can focus on precious moments that will last a 
lifetime.  

 

Your special day starts with the careful selection of a venue to suit your needs. At the 
McCallion Banquet and Conference Centre, attached to the Hilton Garden Inn Toronto 
irport West/Mississauga, we pride ourselves on providing exceptional service beyond 
our expectations.  
A
y
 
Our McCallion Ballroom sets a beautiful ambiance with elegant modern décor from Foyer to 
Reception Hall featuring Natural lighting and Private Patio. McCallion boasts 3,080 square 
feet of banquet and meeting space accommodating from 20 ‐ 220 guests. Whether it be a 
Wedding, Corporate Gala or any other Special Social Occasion. Our Hilton Family awaits 
your arrival to provide for an unsurpassed experience in both hospitality and service with 
ur Chef’s culinary expertise to tantalize your taste buds with an array of alluring dishes 
pecially prepared for you.  
o
s
 
Our 152 guestrooms and suites offer elegance with all the convenience and comforts of 
home, making the Hilton Garden Inn Toronto Airport West/Mississauga your choice of stay. 

 

Thank you for taking the time to consider the McCallion Ballroom attached to the Hilton Garden 
nn Toronto Airport West/Mississauga Hotel for your upcoming special day! I
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Our Packages and Services Include   Optional Upgrades 
   

 Complimentary Stay in our Jacuzzi Suite    Customized Menus* 
 Charger Plates* with Breakfast for the Bride & Groom 

 Complimentary reception room included in 
package menus 

 Specialty Reception and Dessert Stations*  
 (Crêpes, Waffles, Chocolate Fountain) 

 Menu Planning   Wedding Cake Service*  
 Your choice of bar package, host bar, cash 
bar 

 Upgraded Linens, Napkins*  
 Chair Covers*  

  Standard and Deluxe Bar Selection 
Available 

 Drop Down Screens* 
 Built­in speaker sound system*  

 Sales and Event Coordinator    Built­in XLR  RCA, S­Video, SV and i­pod 
hook­up* 

,

 And more…  

*Available at an additional cost 

 Elegant White Floor Length Table Linens 
and Napkins. Skirting for your presentation 
tables.   

 Courteous On­site Banquet Serving Staff  
 State­of­the­Art Surround Sound System*  
 Microphones 
 Podium 
 Riser for head table 
 Complimentary on site Parking 
 Deposit structure 
 References with Décor and Floral Suppliers 
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 ~Three Course Plated Dinner~  

 
Starter 

Choice of One 
 

Tomato and Basil Bisque 
Truffle Mushroom Cappuccino  

Potato and Leek  
Orange and Frisse Salad 

Hearts of Romaine 
Organic Mixed Greens 

Caprese Salad 
 

Main Entrée 
Choice of One 

 
Chicken Supreme & Grilled Ontario Beef Striploin  

Served with Roasted Fingerling Potatoes, Seasonal Vegetables 
 

Pan Seared Chicken Supreme  
Served with Roasted Fingerling Potatoes, 

Seasonal Vegetables and Madeira Jus 
 

Grilled Ontario Beef Striploin 
With Horseradish Mashed Potato, Seasonal Vegetables  

And Rosemary Jus 
 

Pan Seared Atlantic Salmon  
Served with warm red pepper and potato salad, 

Cherry tomato confit, Asparagus and Citrus Beurre Blanc 
  

DDeesssseerrtt  
Choice of One 

 
Vanilla Panna Cotta 

 Phyllo Wrapped Cheesecake 
Tiramisu 

 
Freshly Brewed Coffee and Tea Included  

 
 
 

 

*All prices are subject to taxes, service charges, and change without notice. 
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~Four Course Plated Dinner~ 

Soup 
Choice of One 

Tomato and Basil Bisque       Truffle Mushroom Cappuccino       Potato and Leek  
 

Salad  
Choice of One  

Orange and Frisse Salad      Hearts of Romaine      Organic Mixed Greens      Caprese Salad 
 

Main Entrée 
Choice of One 

 
Chicken Supreme & Grilled Ontario Beef Striploin Duo  

4 oz Chicken Breast and 4 oz Marinated Grilled Strip loin with Roasted Leek Mashed, Seasonal Vegetables  
 

Grilled Ontario Beef Striploin and Tiger Shrimp Duo  
and 4 oz Marinated Grilled Strip loin  and Grilled Tiger Shimp 

With Fingerling Potatoes, Seasonal Vegetables and Peppercorn Brandy Sauce 
 

Grilled Ontario Beef Striploin 
With Horseradish Mashed Potato, Seasonal Vegetables and Rosemary Jus 

 
Pan Seared Atlantic Salmon  

Served with Warm Red Pepper and Potato Salad, Cherry Tomato Confit, Asparagus and Citrus Beurre Blanc 
  

Roasted Stuffed Chicken Supreme  
Stuffed with Goat’s Cheese, Fire Roasted Peppers, Spinach and Mushroom 

Served with Roasted Fingerling Potatoes, Seasonal Vegetables and Dijon Mushroom Cream  
  

Grilled Provimi Veal Chop 
Served with Roasted Leek Mashed Potato, Seasonal Vegetables and Chimichuri Sauce 

 
Roasted Pacific Halibut 

With Jerusalem Artichoke Puree, Seasonal Vegetable, Red Pepper Gastrique 
 

Cumin Crusted Rack of Lamb 
Served with pommes Anna, Seasonal vegetables and Minted Gremolata 

  
Eggplant Roulade 

Roasted Stuffed Eggplant with Spinach and Cream Cheese Served with Grilled Polenta and Tomato Basil Sauce 
 

Dessert  
Choice of One:    

Vanilla Panna Cotta      Phyllo Wrapped Cheesecake     Tiramisu 
 

Freshly Brewed Coffee and Tea Included  
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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~Four Course Plated Dinner with Late Night Sweet Table~ 

 
Soup 

Choice of One 
 

Tomato and Basil Bisque       Truffle Mushroom Cappuccino       Potato and Leek  
 
 

Salad  
Choice of One  

 
Orange and Frisse Salad      Hearts of Romaine      Organic Mixed Greens      Caprese Salad 

 
 

Main Entrée 
Choice of One 

 
Chicken Supreme & Grilled Ontario Beef Striploin Duo  
4 oz Chicken Breast and 4 oz Marinated Grilled Strip loin 

With Roasted Leek Mashed, Seasonal Vegetables and Madeira Jus 
 

Grilled Ontario Beef Striploin and Tiger Shrimp Duo  
and 4 oz Marinated Grilled Strip loin  and Grilled Tiger Shimp 

With Fingerling Potatoes, Seasonal Vegetables and Peppercorn Brandy Sauce 
 

Grilled Ontario Beef Striploin 
With Horseradish Mashed Potato, Seasonal Vegetables And Rosemary Jus 

 
Pan Seared Atlantic Salmon  

Served with warm red pepper and potato salad, Cherry tomato confit, Asparagus and Citrus Beurre Blanc 
  

Roasted Stuffed Chicken Supreme  
Stuffed with Goat’s Cheese, Fire Roasted Peppers, Spinach and Mushroom 

Served with Roasted Fingerling Potatoes, Seasonal Vegetables and Dijon Mushroom Cream  
  

Grilled Beef Tenderloin  
Served with Goat’s Cheese Potato Pave, Seasonal Vegetables and Peppercorn Brandy Sauce 

 
Grilled Provimi Veal Chop 

Served with Roasted Leek Mashed Potato, Seasonal Vegetables and Chimichuri Sauce 
 

Roasted Pacific Halibut 
With Jerusalem Artichoke Puree, Seasonal Vegetable, Red Pepper Gastrique 
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~Four Course Plated Dinner with Late Night Sweet Table~ 

 
Main Entrée 
Choice of One 

 
Maple Glazed Ontario Pork Chop  

Served with Roasted New Potatoes, Seasonal vegetables, Apple relish  and Apple Reduction 
 

Prosciutto Wrapped Chicken Involtini 
Served with Roasted Fingerling Potatoes and Grilled Asparagus 

 
Cumin Crusted Rack of Lamb 

Served with pommes Anna, Seasonal vegetables and Minted Gremolata 
 

Eggplant Roulade 
Roasted Stuffed Eggplant with Spinach and Cream Cheese Served with Grilled Polenta and Tomato Basil Sauce 

 
 

Dessert  
Choice of One    

 
Vanilla Panna Cotta      Phyllo Wrapped Cheesecake     Tiramisu 

 
 
 

Late Night Sweet Table 
 

Assorted Italian Pastries and Cakes 
 Seasonal Sliced Fresh Fruit 

Freshly Brewed Coffee and Tea  
 
 
 
 
 
 
 
 

 

 

 

 

*All prices are subject to taxes, service charges, and change without notice. 
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(Minimum of 30 persons) 

 
Price is determined by the selection of two, three or four Main Entrées and includes: 

 
 

~Antipasto Platter~ 
~Choice of one Soup~  

~An Array of Organic Mixed Greens and Crisp Romaine ~ 
~Medley of Seasonal Vegetables~ 

~Choice of one Potato or one Rice selection~ 
~Assorted Cakes and Pastries~ 

~Variety of Fresh Fruit~ 
~Assorted Soft Drinks and Juices~ 

~Freshly Brewed Coffee and Selection of Premium Teas~  
 

 
Antipasto Platter 

Freshly Sliced Prosciutto di Parma, Pancetta, Pastrami, Grilled Marinated Vegetables, 
Marinated Olives, Spiced Feta Cheese, Grilled Roma Tomatoes and Roasted Whole Garlic 

 
 

Appetizer 
Choice of One Soup 

 
Seasonally Composed Soup 

Wild Mushroom 
Truffle Mushroom Bisque 
Roasted Butternut Squash 

Italian Minestrone 
Potato and Leek  

 
 

Garden Greens 
An Array of Organic Mixed Greens and Crisp Romaine  

With Assortment of Fresh Vegetables and Condiments 
Cherry Tomatoes, Sliced Mushrooms, Onions, Cucumbers, 

Garlic Croutons, Maple Bacon 
And two types of dressings 
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(Minimum of 30 persons) 

 
Main Entree 

Buffet price is determined by the selection of two, three or four Main Entrées 
 

~Slow Roasted Garlic and Herb Chicken~ 
~Southern Style Fried Chicken ~ 

~Jamaican Jerked Spiced Chicken~ 
~Stir Fry Chicken and Mushroom~ 

~Roasted Game Hen Stuffed with Mushroom and Wild Rice~ 
~Chicken Gallantine with Merlot Reduction~ 

~Prosciutto and Veal Involtini with Tomato Basil Sauce~ 
~Roasted Stuffed Pork Loin with Mushroom Dijon~  

~~Pan Seared Atlantic Salmon with Chambord Cream~ 
~Grilled Catfish with Lemon Butter~ 

~Garlic and Herbed Beef Striploin Logs~ 
 

Medley of Seasonal Vegetables 
Chef’s Choice of Season’s Best Vegetables 

 
Choice of One Side Item 

Spanish Rice 
Basmati Rice 

Yang Chow Fried Rice 
Jamaican Rice and Peas 
Roasted Mini Potatoes 

Duchess Potatoes 
Garlic Mashed Potatoes 

Potato and Goat’s Cheese Pave 
 

Assorted Cakes and Pastries 
A variety of Italian Mini Pastries and Cakes 

 
Variety of Fresh Fruit 
Assortment of Fruits 

Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 

 
 

Assorted Soft Drinks and Juices 
Freshly Brewed Coffee and Tea 

 
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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(Minimum of 30 persons) 

 
 

Antipasto Platter 
Freshly Sliced Prosciutto di Parma, Pancetta, Pastrami, Grilled Marinated Vegetables, 

Marinated Olives, Spiced Feta Cheese, Grilled Roma Tomatoes and Roasted Whole Garlic. 
 

Caesar Salad 
Crisp Hearts of Romaine, Garlic Croutons, Glazed Bacon, 

Creamy Caesar Dressing and Parmesan Cheese 
 

Tuscan Bean Soup 
Pancetta, Italian Sausage, Chickpea,  Kidney Bean  

And Roma Tomatoes 
 

Ricotta Stuffed Chicken Supreme 
 

Grilled Ontario Beef Striploin 
 

Seasonal Vegetables 
 

Roasted Potatoes 
 

Italian Mini Pastries and Cakes 
 

Tiramisu 
 

Variety of Fresh Fruit 
Assortment of Fruits 

Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 

 
Assorted Soft Drinks and Juices 
Freshly Brewed Coffee and Tea 

 
 
 
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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(Minimum of 30 persons) 

 
 

Meze 
Babaghanoush, Hummus, Spiced Olives, Tzatziki and marinated Artichoke 

With Greek Pita Bread 
 

Horiatiki Salata 
Tomatoes, Cucumber, Green Peppers, Onions, Kalamata Olives, 
Capers and Feta Cheese with Red Wine Oregano Dressing 

 
Chickpea and Tomato Soup 

 
Lemon Oregano Chicken Supreme 

 
Slow Roasted Boneless Leg of Lamb 

 
Seasonal Vegetables 

 
Roasted Potatoes 

 
Assorted Mini Baklava 

 
Traditional Rice Pudding 

 
Variety of Fresh Fruit 
Assortment of Fruits 

Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 

 
 

Assorted Soft Drinks and Juices 
Freshly Brewed Coffee and Tea 

 
 
 
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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(Minimum of 30 persons) 

 
 

Fried Plantains and Sweet Potatoes 
 

Jamaican Garden Salad 
Grilled Corn Kernels, Tomatoes, Cucumber, Green Peppers, Onions and Carrots 

With Coconut Lime Dressing 
 

Oxtail Soup 
 

Jerk Spiced Chicken 
 

Grilled Catfish with Escovitch Sauce 
 

Seasonal Vegetables 
 

Jamaican Rice and Peas 
 

Assorted Mini Desserts an Pastries 
 

Variety of Fresh Fruit 
Assortment of Fruits 

Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 

 
 

Assorted Soft Drinks and Juices 
Freshly Brewed Coffee and Tea 

 
 
 
 
 
 
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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(Minimum of 30 persons) 

 
 

Rice Noodle Mini Asian Boxes 
 

Mango and Cucumber Salad 
Grilled Corn Kernels, Tomatoes, Cucumber, Green Peppers, Onions and Carrots 

With Coconut Lime Dressing 
 

Thai Chicken and Coconut Ginger Soup 
 

Slow Baked Soy Chicken 
 

Sweet and Sour Pork 
 

Stir Fried Vegetables 
 

Yang Chow Fried Rice 
 

Assorted Mini Desserts an Pastries 
 

Variety of Fresh Fruit 
Assortment of Fruits 

Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 

 
 
 

Assorted Soft Drinks and Juices 
Freshly Brewed Coffee and Tea 

 
 
 
 
 
 
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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R e c e p t i o n s 

 
Cold Hors d’ Oeuvres               * per dozen 
 
Beef Tartare on Parmesan Frico 
Cucumber Cup Corn Relish 

ese on Crostini 
s and Tomato Skewers 

Herbed Woolwich Goat’s Che
liveMarinated Feta, Spiced O

Blue Cheese Crudite Glasses 

elized Onions 
Thai Soba Noodle Salad 

eese Tartlets with Caram
oney comb on Crostini 

Mushroom and Goat’s Ch
h hChicken Liver Pate wit

Crab and Mango Spoons 
Sesame Crusted Tuna 
moked Salmon Bouchees with Dill Crème Fraiche 
ice Paper Vegetable Spring Rolls with Chili Hoisin 
S
R
 
 
 
Hot Hors d’ Oeuvres                * per dozen 
 
Rosemary Beef Skewers 
Grilled Jalapeno Tiger Shrimp 

ed risotto) 
Crab Cakes with Lemon Caper 

ffed bread
e Skewers 

Arancini (mozarella stu
 BarbecuAsian Chicken

Mini Beef Wellingtons 

ewers 
Tofu Fritters 
Caribbean Jerk Chicken Sk
Chopstick Beef Satays 

ooters 
Bacon Wrapped Scallops 

li Sh
ata 

Panko Breaded Portobello Fingers with Chipotle Aio
mol
a 

Coriander Crusted Lamb Racks with Minted Gre
Mushroom, spinach and goat’s cheese Spanakopit

rlic Sauce 
 Guacamole 

Vegetable Spring Rolls with Honey Ga
ini Chicken Quesadilla with Tomato
arbecued Pulled Pork Vaul Au Vent 
M
B
 
 
 
 

*All prices are subject to taxes, service charges, and change without notice. 
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Garden Fresh Crudités                        * Serves 30 people 
With ranch, gorgonzola cheese and roasted pepper dip        
 
 
Cheese Platter                          * Serves 30 people 
Assortment of imported and domestic cheese, grapes, and crackers     
 
 
House Smoked Atlantic Salmon                     * Serves 20 people 
Served with dill crème fraiche, crisp capers, grilled lemon, pickled red onions   
Pumpernickel and rye bread               
 
 
Deli Meat and Cheese Platter                     * Serves 30 people 
Variety of freshly sliced meats, black forest ham, beef pastrami,      
Roast beef and smoked turkey with domestic cheese 
 
 
Mediterranean Platter                       * Serves 30 people 
Babaghanoush, Hummus, Spiced Olives, Tzatziki  
and Marinated Artichoke with Greek Pita Bread         
 
 
Asian Delight Platter                        * Serves 30 people 
Assorted Mini Spring Rolls, assorted Dumplings, 
Beef and Chicken Satays 
 
 
Seasonal Fresh Fruit Platter                      * Serves 30 people 
Apples, Oranges, Pineapple, Cantaloupe,  
Honey Dew Strawberries and Strawberries 
 
 
Assorted Dessert Platter                      * Serves 30 people 
Petit Fours, Mini Pastries, Cakes and Tarts 
 

 

 

*All prices are subject to taxes, service charges, and change without notice. 
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Plated Dinner Enhancements  

 
Intermezzo                * per person 
Cleanse the Palate in between courses with a light and refreshing sorbet 
 
Seafood Platter­Piato dell’Adriatico           * per person  
Golden Calamari, Scallops, Alaskan King Crab, Gulf Shrimps and Mussels 
Finished in a Lemon Parsley White Wine Reduction  

 
Additional Themed Buffet Station 

Prepared by a Station Chef 
 
 

Pad Thai Station                * per person 
An Array of Fresh Exotic Ingredients 
Garlic Cilantro Marinated Chicken,  
Spiced Ground Pork, Garlic Shrimp, 
Tofu, Red Peppers, Scallions, Bean Sprouts, Carrots,  
Peanuts (optional), Sweet Onions, Cilantro, Soy Chilli Garlic 
With Rice Noodles, and Pad Thai Sauce 

Beef Carving Station              * per person 
 

 Whole Roast AAA Beef Strip loin 
Garlic Herb Marinated Strip loin  
S
Y
 

erved with Roasted Garlic Mashed Potato, 
orkshire Pudding and Rosemary Jus 

Whole Roasted Suckling Pig            * per person 
Crisp Roasted Suckling Pig 
S
A
 

erved with Horseradish Mashed 
nd Maple Grainy Dijon Sauce 

Slow Roasted Leg of Lamb             * per person 
Slow Roasted Whole Leg of Lamb 
Coriander and Cumin Crusted Leg of Lamb 
S
L
 

erved with Roasted Garlic Mashed Potato, 
amb Jus and Mint Sauce 

 
 

*All prices are subject to taxes, service charges, and change without notice. 
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Late Night Menu 

 
Selection of Sushi                 * Serves 30 people 
Assortment of California sushi, Futomaki sushi, Sashimi, 
Shrimp and Vegetable Tempura 
 
A
A
 

ssortment of Pizza 
ssortment of vegetarian, meat lovers and pepperoni pizza      * per person 

Macaroni and Cheese 
Double smoked bacon, macaroni and mozzarella cheese      * per person  
 

G
G
 

rilled Seafood Platter 
rilled calamari, shrimp, m * per person ussels and scallops         

Late Night Seafood Buffet               * per person 
 

Pasties de Bacalhau, Rissois, Lobster, Shrimps, King Crab, Mussels,  
Clams, Squid, Scallops, and Sweet table with Assorted Pastries,  
Cakes, and Seasonal Sliced Fresh Fruit 
 
Sweet Table                   * per person 
Assortment of Italian Pastries and Cakes, Seasonal Sliced Fresh Fruit,  
Freshly Brewed Coffee and Tea 
 
Crepe/Waffle Station               * per person 
Crepes served in front of your guests, served with whipping cream  
and choices of raspberry or chocolate sauce 
 
Chocolate Fountain                Please ask for pricing 
 

Setting Enhancements 
 
White Chair Covers                 *  per chair 
 
Charger Plate                  Please ask for pricing  
 
Ice Sculpture                  Please ask for pricing 
 
Audio Visual Package               Please ask for pricing 
Built in Drop Down Screens, LCD Projector, Hook­Up to Sound System       

 
Mandatory Government SOCAN Fee 

Please note a SOCAN ‐Canada Tariff No. 8‐ fee will be charged for a function with music and 
dancing. 

*All prices are subject to taxes, service charges, and change without notice. 
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Standard Bar Package  
Unlimited soft drinks, juice, coffee, tea 

Unlimited fruit and alcoholic punch during the one hour pre­ reception 
Unlimited house wine during dinner service   

Toasting (Only): Sparkling Wine  
Open bar for five consecutive hours after dinner to include:  

5 Premium House Brands of Liquor  
Scotch Whisky: Dewar’s White Label 

Rye: Canadian Club   Rum: Bacardi Superior   Gin: Beefeater   Vodka: Smirnoff 
Beers: Molson Canadian, Labatt Blue, Coors Light, Budweiser 

House Red and White Wine 
* per person  

(Extra hour available at additional * per person per hour)  
 

VIP Package 
Vodka: Grey Goose 

Scotch: Johnny Walker Black Label 
Cognac: Courvoisier 

Additional * per person  
(Please note VIP Package is based on a minimum of 50 guests) 

 
Upgrade to a Deluxe Bar Package and also receive:  
Open bar for five consecutive hours after dinner to include:  

Choice of 5 Premium House Brands of Liquor  
Scotch Whisky: Dewar’s White Label 

Bourbon Whisky: Jack Daniels 
Rye: Canadian Club  

Rum: Bacardi Superior, Bacardi Black, Malibu Coconut 
Gin: Beefeater 
Vodka: Smirnoff 
Brandy: St. Remy  

Tequila: Sauza Silver  
Liqueurs: Bailey’s Irish Cream, Sambuca, Amaretto, Southern Comfort,  

Crème de Cacao (White), Kahula, Triple Sec, Peach Schnapps,  
Beers: Molson Canadian, Labatt Blue, Coors Light, Budweiser, Heineken, Stella Artois, Corona 

Additional * per person  
(Please note Deluxe Bar is based on a minimum of 50 guests) 

 
One Hour Standard Bar Package – Pre­Reception Only 

* per person 
 

We would be delighted to customize any bar of your choice.  
 
 

*All prices are subject to taxes, service charges, and change without notice.  
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  HHOOSSTT**    CCAASSHH****  

Domestic Beer ....................................................................................................  ...........................................  

Heineken or Corona .........................................................................................  ...........................................  

House Wine by the glass (5 oz) ................................................................... ............................................. 

House Wine by the bottle (750mL) ...........................................................  ...........................................  

Premium Liquor (1 oz) ...................................................................................  ...........................................  

Premium Liqueurs (1 oz)...............................................................................  ...........................................  

Grand Marnier ....................................................................................................  ...........................................  

Brandy ....................................................................................................................  ...........................................  

Soft Drinks ............................................................................................................  ...........................................  

Spring Water .......................................................................................................  ...........................................  

Perrier ....................................................................................................................  ...........................................  

uice .........................................................................................................................  ...........................................  J

 
*Host Bar is based on consumption and prices do not include applicable taxes and gratuities 
(13% Harmonized Sales Tax, 15% Service Charges) 

*Cash Bar prices include applicable taxes and gratuities *
(
 
13% Harmonized Sales Tax, 15% Service Charges) 

 
P
 
lease note our current wine selection list is available upon request. 

 
HHOOSSTT   PPUUNNCCHH   
Fruit Punch  ........................................................................................ * per 50 cup Bowl 
Rum Punch .......................................................................................... * per 50 cup Bowl 
Champagne and Orange Juice ..................................................... * per 50 cup Bowl 
  
  
BBAARR   LLAABBOOUURR   CCHHAARRGGEESS   
S
c
 

hould the consumption of a host bar or cash bar be less than $250 net revenue, a labour 
harge of $80.00 will be applied. 

*All prices are subject to taxes, service charges, and change without notice.  
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