SAVOUR

EVENT S PACE

DINE-IN DINNER MENU SAMPLE

APPETIZER STATION
S N R R T O S B S IC O N ] o S B RS DS S G lEHEIE S ES,
MARINATED VEGETABLES & FOCACCIA

JUMBO SHRIMP COCKTAIL
LEMON-DILL CREME FRAICHE & COCKTAIL SAUCE

PLATED THREE COURSE MEAL
BASKET OF ARTISAN BREAD & BUTTER FOR THE TABLE

SALAD COURSE
BABY ARUGULA, SHAVED PEAR, CANDIED PECANS
CHAMPAGNE VINAIGRETTE

MAIN COURSE
BACON WRAPPED BEEF TENDERLOIN WITH RED WINE SAUCE,
DAUPHINOIS POTATOES & SAUTEED SEASONAL VEGETABLES

DESSERT
RRESIEI SIS IEH=t DM R U R S As R R CH R R R ERsIATB NS
CAKE CUTTING & PLATING SERVICE INCLUDED

DRINKS INCLUDED
GOIEEEERREATRES IRIRES SIOFE SO DIRIINISSREENIIIEIES

COST
$125 PER PERSON + HST (BASED ON MINIMUM 20 ADULTS)
BASED ON A 4 HOUR TIME WINDOW

ADDITIONAL

ALCOHOL CHARGED SEPARATELY & BASED ON CONSUMPTION
SERVICE CHARGE - 18%

CUSTOM MENUS AVAILABLE UPON REQUEST




