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WELCOME TO THE NEW AND IMPROVED
TRSHTM CATERING DEPARTMENT.  

Through our multiple catering options,

students and staff enjoy a multitude of meal

services, all of which are run and organized

by our Catering Team.

The «raison d’être» of our catering program

is to provide an experiential learning facility

to our Hospitality and Tourism

Management students.  The program

provides them the opportunity to work in

both front and back of the house, learn

administrative skills, hone their customer

service skills, and to develop the experience

necessary to launch their career.

WELCOME TO TRSHTM
CATERING



Chef Tommy McHugh was born in Toronto and has spent his entire l i fe in
the Hospital ity industry.  From a very young age,  Chef McHugh would work

at his father’s cafes,  instal l ing a deep love and appreciation for the
Hospital ity industry.  In January 2020 he joined Ryerson University as the

Executive Chef at Ted Rogers School of  Management.  Chef Tommy studied
at George Brown College,  Toronto.  His passion for cooking led him to train

in London ,  England where he started his cooking career.  For over six and a
half  years,  he was trained by some of the world’s most respected chefs.

Starting at the Le Souff lé-Intercontinental  Hotel  Hyde Park Corner,  under
the legendary Chef Peter Kromberg.  After this ,  his career took him to The

Ivy,  (#8 best restaurant in the world) ,  J .Sheekey f ish restaurant (#1 f ish
restaurant in the U.K) ,  Anton Mosimann’s Belfy Club (HRH Prince Charles
royal  caterer) .  Chef Tommy has also worked for Joel Robuchon who was

voted best chef of  the 20th century and awarded with the most Michelin
stars in the world.  This was fol lowed by working at the Capital  Hotel  (best
boutique hotel  in the UK) in Knightsbridge London, which was helmed by

master Chef Eric Chavot who held two-star Michelin.
Chef Tommy’s approach to cooking is keeping it  s imple,  fresh,  classic with

exceptional taste and f lavour,  while being true to his passion for sustainable
cooking and l iving.  Chef Tommy feels a deep responsibi l ity and is extremely
passionate about continuing and evolving our Industry by teaching the next

generation and passing on his knowledge, experiences,  and training.  Chef
McHugh strongly believes in educating and empowering our students at the

Ted Rogers School of  Management as they are the future of our industry
and help them reach and surpass their  professional goals and aspirations.

m e e t  O u r  M A N A G E M E N T  T e a m

TOMMY MCHUGH
EXECUTIVE CHEF
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KAREN DEUEL
SUPERVISOR,  FOOD

SERVICES
OPERATIONS

Karen has been working in the hospitality industry since 1995 when her dad
put her to work in the family pub. Since then she has occupied every role in
the front of house, and loves planning events of all shapes, sizes, and levels

of detail. From legendary fine dining restaurants to newly opened hot
spots, Karen's planning experience brings more affable and efficient air to

Ted Rogers School of Management Catering.

CHRISTINE BALAONG
ASSISTANT

SUPERVISOR,  FOOD
SERVICES

OPERATIONS

Christine Balaong is a third year Hospitality and Tourism Management
coop student studying at TRSM. Christine has always strived to be involved

at Ryerson University and is currently this year’s Director of Events for
HTMentoring. Growing up she developed a passion for food and service
from her grandmother who would cater and host events for friends and

family. Christine has worked in both the hospitality and retail industries for
the past 5 years and strives to continue to grow new skills to ensure

customer satisfaction is attained at a professional level.

m e e t  O u r  M A N A G E M E N T  T e a m

05



The TRSM Catering department is here to cater to your needs.
We understand that everyone's event is different, and needs to
designed to make it work for you, which is why the following
menu is a guideline to what we offer and our pricing. If you
request something that you don't see here, or have any
questions, we are here to talk to you, and make it happen. 

Please reach out to our catering team, and they can answer all
your questions.

For any catering inquires, please contact :
(416) 979-5000 ext. 553293 
or email trs.catering@ryerson.ca

SUPERVISOR, FOOD SERVICES OPERATIONS 
 karen.deuel@ryerson.ca  

ASSISTANT SUPERVISOR, FOOD SERVICES OPERATIONS
christine.balaong@ryerson.ca

For any kitchen inquires, please contact :
Executive Chef Tommy McHugh 
(416) 979-5000 ext. 553325 or 
tommy.mchugh@ryerson.ca

C A T E R I N G  M E N U
OUR MISSION

06



07

We serve "Marley Coffee", "100% Fair-trade certified and a
supporter of global reforestation through One Tree Planted. Prices
are per person, with 2 cups per serving. All coffee is served with
white and brown sugar, milk or cream.

REGULAR DRIP COFFEE - "GET UP STAND UP" $5.00REGULAR DRIP COFFEE - "GET UP STAND UP" $5.00REGULAR DRIP COFFEE - "GET UP STAND UP" $5.00
Light roast coffee, with bright, nutty, caramel notes

REGULAR DRIP DECAF COFFEE - "SIMMER DOWN" $5.00REGULAR DRIP DECAF COFFEE - "SIMMER DOWN" $5.00REGULAR DRIP DECAF COFFEE - "SIMMER DOWN" $5.00
Medium roast coffee, balanced, hints of cocoa

DAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTIONDAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTIONDAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTION
Oat milk or almond milk

C O F F E E
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We serve "Higgens & Burke Tea". Prices are per person, with 2
cups per serving. All coffee is served with white and brown sugar,
milk or cream.

SUNKISSED GINGER TEA - $5.00SUNKISSED GINGER TEA - $5.00SUNKISSED GINGER TEA - $5.00

EARL GREY - $5.00EARL GREY - $5.00EARL GREY - $5.00

FOREST VALLEY GREEN TEA - $5.00FOREST VALLEY GREEN TEA - $5.00FOREST VALLEY GREEN TEA - $5.00

TREETOP LEMON - $5.00TREETOP LEMON - $5.00TREETOP LEMON - $5.00

ORANGE PEKOE $5.00ORANGE PEKOE $5.00ORANGE PEKOE $5.00

ENGLISH BREAKFAST - $5.00ENGLISH BREAKFAST - $5.00ENGLISH BREAKFAST - $5.00

WILD HARVEST CHAMOMILE TEA - $5.00WILD HARVEST CHAMOMILE TEA - $5.00WILD HARVEST CHAMOMILE TEA - $5.00

DAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTIONDAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTIONDAIRY SUBSTITUTIONS $2.00 ADD-ON PER PORTION
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Oat milk or almond milk



FILTERED WATERFILTERED WATERFILTERED WATER   
We serve "Q-Water", a four stage water purification system that is
done in-house, making for the best, freshest water you will taste,
while doing our part to reduce plastic bottle waste. Prices are per 1
(one) litre glass jugs.  

CARBONATED WATER - $5.00CARBONATED WATER - $5.00CARBONATED WATER - $5.00

JUICES - $5.00JUICES - $5.00JUICES - $5.00

GARNISHES - $2.00 PER PERSONGARNISHES - $2.00 PER PERSONGARNISHES - $2.00 PER PERSON

Sliced lemon or sliced lime 

FLAT WATER - $5.00FLAT WATER - $5.00FLAT WATER - $5.00

Juice is served in a vacuum sealed jug, and is a 2 x 250 ml servings
per guest.

ORANGE JUICEORANGE JUICEORANGE JUICE

APPLE JUICEAPPLE JUICEAPPLE JUICE

GRAPEFRUIT JUICEGRAPEFRUIT JUICEGRAPEFRUIT JUICE

POMEGRANATE JUICEPOMEGRANATE JUICEPOMEGRANATE JUICE

D R I N K S

09

SOFT DRINKS - $2.50SOFT DRINKS - $2.50SOFT DRINKS - $2.50
soft drinks are served in a 355ml can, glassware and ice can be added

COCA-COLACOCA-COLACOCA-COLA

DIET COCA-COLADIET COCA-COLADIET COCA-COLA

GINGER ALEGINGER ALEGINGER ALE

SPRITESPRITESPRITE
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All our smoothies are made fresh daily, and are put into
biodegradable cups, and served with paper straws. 

MANGO - $5.00MANGO - $5.00MANGO - $5.00

Mango, banana, orange juice, ginger, yoghurt, hemp hearts,
agave syrup, lemon juice.

GREEN - $5.00GREEN - $5.00GREEN - $5.00

BERRY - $5.00BERRY - $5.00BERRY - $5.00

STRAWBERRY & BANANA - $5.00STRAWBERRY & BANANA - $5.00STRAWBERRY & BANANA - $5.00

Spinach, kiwi, banana, green apple, orange juice, yoghurt, chia
seeds, apple juice.

Blueberries, blackberries, kale, pomegranate juice, yoghurt,
hemp hearts, orange juice.

Strawberries, banana, milk, yoghurt, chia seeds, blackberries,
agave syrup, lemon juice.
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S M O O T H I E S



Breakfast items are per person, and may change in item due to
availability and timing. 

MIXED BAKED GOODS - $10.00MIXED BAKED GOODS - $10.00MIXED BAKED GOODS - $10.00
Petit-croIssant, petit-Danish, petit-cinnamon roll, freshly baked
and served with butter and jam.

PETIT- CROISSANT - $8.00PETIT- CROISSANT - $8.00PETIT- CROISSANT - $8.00
 3 x Petit-crossiant, freshly baked and served with butter and jam

FRUIT BOWL- $10.00FRUIT BOWL- $10.00FRUIT BOWL- $10.00   
A selection of seasonal fruit, cut into bite-size pieces.

PARFAIT- $7.00PARFAIT- $7.00PARFAIT- $7.00   
Greek yoghurt, fresh fruit, house-made muesli, Ontario honey.

FRESHLY BAKED BREAD - $7.00FRESHLY BAKED BREAD - $7.00FRESHLY BAKED BREAD - $7.00
Baguette freshly baked, sliced and served with butter

BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $5.50BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $5.50BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $5.50
Toasted ciabatta, baked egg patty, Beyond meat breakfast patty,
cheddar cheese, chipotle mayo, arugula lettuce.

B R E A K F A S T
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CAESAR - $7.00CAESAR - $7.00CAESAR - $7.00

All our salads are made just before serving, pricing is based on per
serving.

Romaine lettuce, grated parmesan cheese, herb & garlic croutons,
caesar dressing. Add-Bacon supplement - $3.00 per salad.

MIXED BABY LEAF - $6.00MIXED BABY LEAF - $6.00MIXED BABY LEAF - $6.00
Mixed greens, cucumber, cherry tomatoes, pickled red onions,
breakfast radish, herb & garlic croutons, macerated French
vinaigrette.

GREEK - $7.50GREEK - $7.50GREEK - $7.50
Tomatoes, cucumber, red onion, kalamata olives, feta cheese, olive
oil, oregano & red wine vinaigrette.

ARUGULA - $6.00ARUGULA - $6.00ARUGULA - $6.00
Baby arugula, cherry tomatoes, herb & garlic croutons, roasted red
peppers, shaved parmesan, balsamic vinaigrette.

NEW POTATO & VINAIGRETTE - $7.50NEW POTATO & VINAIGRETTE - $7.50NEW POTATO & VINAIGRETTE - $7.50
Steamed new potatoes, dill, cornichons, capers, red onion, dijon
mustard, lemon vinaigrette.

PASTA - $7.50PASTA - $7.50PASTA - $7.50
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Each rectangle pizza is 8 square slices & serves an average of 4
people.

PEPPERONI $20.00PEPPERONI $20.00PEPPERONI $20.00
San Marzano tomato sauce, pepperoni, blended cheese mix, fresh
basil.

QUATTRO FORMAGGIO $25.00QUATTRO FORMAGGIO $25.00QUATTRO FORMAGGIO $25.00
San Marzano tomato sauce, Mozzarella, cheddar, Grano Padano,
pecorino - cheese mix, fresh basil.

MUSHROOM & SPINACH $27.00MUSHROOM & SPINACH $27.00MUSHROOM & SPINACH $27.00
San Marzano tomato sauce, blended cheese mix, mixed
mushrooms, sauteed spinach, fresh basil.

GARDEN VEGETABLE $27.00GARDEN VEGETABLE $27.00GARDEN VEGETABLE $27.00
San Marzano tomato sauce, blended cheese mix, green peppers,
red onions, mixed mushrooms, cherry tomatoes, fresh basil.

PIZZA BIANCO $25.00PIZZA BIANCO $25.00PIZZA BIANCO $25.00
Whipped herb ricotta, sauteed spinach, mozzarellla, taleggio, olive
oil, lemon zest, black pepper, arugula.

MEAT MEDLEY $30.00MEAT MEDLEY $30.00MEAT MEDLEY $30.00
San Marzano tomato sauce, blended cheese mix, pepperoni,
bacon, ham, mixed mushrooms, fresh basil.
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Each pizza is an oval "Neapolitan style" pizza, serves an average of
1 person.

MARGHERITA $7.00MARGHERITA $7.00MARGHERITA $7.00
San Marzano tomato sauce, mozzarella fior di latte bufala, grated
Grana Padano, olive oil, fresh basil.

PEPPERONI $8.00PEPPERONI $8.00PEPPERONI $8.00
San Marzano tomato sauce, pepperoni, blended cheese mix, fresh
basil.

PIZZA BIANCO $9.00PIZZA BIANCO $9.00PIZZA BIANCO $9.00
Whipped herb ricotta, sauteed spinach, mozzarellla, taleggio, olive
oil, lemon zest, black pepper, arugula.

MUSHROOM & SPINACH $10.00MUSHROOM & SPINACH $10.00MUSHROOM & SPINACH $10.00
San Marzano tomato sauce, blended cheese mix, mixed
mushrooms, sauteed spinach, fresh basil.
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Each panini is served on a 6" bun, and serves 1 person per sandwich

PROSCIUTTO $6.00PROSCIUTTO $6.00PROSCIUTTO $6.00
Toasted ciabatta, prosciutto, Mozzarella, sliced tomato, mayonaise,
arugula lettuce, olive oil, black pepper, Maldon salt, fresh basil .

CUBAN $6.00CUBAN $6.00CUBAN $6.00
Texas toast, smoked chicken breast, Swiss cheese, ballpark
mustard, dill pickled, mayonaise, black pepper.

TUNA MELT $6.00TUNA MELT $6.00TUNA MELT $6.00

ROASTED VEGETABLES - $6.00ROASTED VEGETABLES - $6.00ROASTED VEGETABLES - $6.00

Toasted ciabatta, tuna, lime, cilantro, mayonaise, cheddar cheese,
red onion, arugula, black pepper, Maldon salt.

Toasted ciabatta, roasted eggplant & red pepper, chipotle
mayonnaise, onion Lyonnaise, havarti cheese, arugula lettuce,
olive oil, black pepper, Maldon salt.

Toasted ciabatta, baked egg patty, Beyond meat breakfast patty,
cheddar cheese, chipotle mayo, arugula lettuce.

BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $6.00BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $6.00BEYOND MEAT "ALL DAY BREAKFAST SANDWICH" - $6.00
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P A N I N I  &  S A N D W I C H

CHICKEN SALAD - $6.00CHICKEN SALAD - $6.00CHICKEN SALAD - $6.00
Toasted ciabatta, roasted chicken breast, red onion, bell peppers,
lemon, mayonnaise, Swiss cheese, green lettuce, sliced tomato,
black pepper, Maldon salt.



D I P S
TRUFFLE EMULSIONTRUFFLE EMULSIONTRUFFLE EMULSION      - $2.00- $2.00- $2.00

CHIPOTLE MAYO - $2.00CHIPOTLE MAYO - $2.00CHIPOTLE MAYO - $2.00

MARINARA SAUCE (SUGO) - $2.00MARINARA SAUCE (SUGO) - $2.00MARINARA SAUCE (SUGO) - $2.00

P A T T I E S
BEEF PATTY - $3.00BEEF PATTY - $3.00BEEF PATTY - $3.00

VEGETARIAN PATTY - $3.00VEGETARIAN PATTY - $3.00VEGETARIAN PATTY - $3.00

BUFFALO CHICKEN WRAP - $6.00BUFFALO CHICKEN WRAP - $6.00BUFFALO CHICKEN WRAP - $6.00
Tortilla wrap, crispy chicken breast, mild buffalo wing sauce, blue
cheese dressing, green lettuce, sliced tomato.

BUFFALO CHICKEN WRAP - $6.00BUFFALO CHICKEN WRAP - $6.00BUFFALO CHICKEN WRAP - $6.00
Tortilla wrap, roasted chicken breast, mild buffalo wing sauce,
blue cheese dressing, green lettuce, sliced tomato.

16

W R A P S



BLACK ANGUS SLIDERS - $2.25BLACK ANGUS SLIDERS - $2.25BLACK ANGUS SLIDERS - $2.25   
Grilled Ontario beef, cheddar cheese, sliced tomato, chipotle
mayo.

BUFFALO CHICKEN SLIDER - $2.25BUFFALO CHICKEN SLIDER - $2.25BUFFALO CHICKEN SLIDER - $2.25

Arborio rice, parmesan, herbs, buffalo cheese, roasted tomato
coulis.

Each items is priced per piece. We recommended pieces 2-3 per
person.

Crispy chicken breast, Buffalo sauce, green lettuce, sliced tomato,
blue cheese dressing.

ARANCINI BALLS - $2.25ARANCINI BALLS - $2.25ARANCINI BALLS - $2.25

SAMOSAS - $1.75SAMOSAS - $1.75SAMOSAS - $1.75
Vegetarian - potato and pea, tamarind dipping sauce.

THAI VEGETABLE RICE WRAPS - $1.75THAI VEGETABLE RICE WRAPS - $1.75THAI VEGETABLE RICE WRAPS - $1.75
Rice paper, green papaya, cucumber, mint, chilies, Thai basil, fish
sauce.

CHICKPEA FRITTER - $2.25CHICKPEA FRITTER - $2.25CHICKPEA FRITTER - $2.25
Crispy chickpea fritter, served with a tomato jam.
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Pasta price is based off of 1 (one) portion per person. Pastas are
served with grated "grana Padano".

RIGATONI POMODORO - $10.00RIGATONI POMODORO - $10.00RIGATONI POMODORO - $10.00
"Al bronzo" rigatoni pasta, San Marzano tomatoes, garlic, basil,
olive oil.

RIGATONI POMODORO & STRACCIATELLA- $11.00RIGATONI POMODORO & STRACCIATELLA- $11.00RIGATONI POMODORO & STRACCIATELLA- $11.00
"Al bronzo" rigatoni pasta, San Marzano tomatoes, garlic, basil,
olive oil, finished with Stracciatella di bufala.

ROASTED CHICKEN BREAST - $12.00ROASTED CHICKEN BREAST - $12.00ROASTED CHICKEN BREAST - $12.00
Oven roasted chicken breast, served with herbs and au jus.
(Halal chicken is offered)

ROASTED CHICKEN THIGH - $10.00ROASTED CHICKEN THIGH - $10.00ROASTED CHICKEN THIGH - $10.00
Oven roasted chicken thigh, served with herbs and au jus.
(Halal chicken is offered)

GRILLED *BAP SALMON - $15.00GRILLED *BAP SALMON - $15.00GRILLED *BAP SALMON - $15.00
Grilled salmon, served with herbs and grilled lemon.
*("Best Aquaculture Practices", sustainable & responsible fish)
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ROASTED YUKON GOLD - $6.00 PER PERSONROASTED YUKON GOLD - $6.00 PER PERSONROASTED YUKON GOLD - $6.00 PER PERSON

STEAMED WILD RICE MEDLEY - $5.00 PER PERSONSTEAMED WILD RICE MEDLEY - $5.00 PER PERSONSTEAMED WILD RICE MEDLEY - $5.00 PER PERSON
Freshly cooked wild rice with herbs and a little butter. 

Starch & grain price is based off of 1 (one) portion per person.

STEAMED BASMATI RICE - $5.00 PER PERSONSTEAMED BASMATI RICE - $5.00 PER PERSONSTEAMED BASMATI RICE - $5.00 PER PERSON

STEAMED QUINOA - $5.00 PER PERSONSTEAMED QUINOA - $5.00 PER PERSONSTEAMED QUINOA - $5.00 PER PERSON

MASHED POTATOES - $6.00 PER PERSONMASHED POTATOES - $6.00 PER PERSONMASHED POTATOES - $6.00 PER PERSON

Freshly cooked basmasti rice with herbs and a little butter. 

Freshly cooked quinoa with herbs and a little butter. 

Yukon Gold potato, fresh cream, butter and sea salt. 

Yukon Gold potato, herbs, garlic, fresh pepper and sea salt. 
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Steamed carrots, butter, Ontario honey and ground coriander seeds

CARROTS, BUTTER, HONEY & CORIANDER SEEDS - $7.00CARROTS, BUTTER, HONEY & CORIANDER SEEDS - $7.00CARROTS, BUTTER, HONEY & CORIANDER SEEDS - $7.00
PER PERSONPER PERSONPER PERSON

PEAS & MINT - $6.00 PER PERSONPEAS & MINT - $6.00 PER PERSONPEAS & MINT - $6.00 PER PERSON
Steamed carrots, butter, Ontario honey and ground coriander seeds

BRUSSELS SPROUTS - $6.00 PER PERSONBRUSSELS SPROUTS - $6.00 PER PERSONBRUSSELS SPROUTS - $6.00 PER PERSON
Crispy sprouts, Thai Fish vinaigrette, crispy rice

KOREAN CAULIFLOWER - $8.00 PER PERSONKOREAN CAULIFLOWER - $8.00 PER PERSONKOREAN CAULIFLOWER - $8.00 PER PERSON
Crispy cauliflower, gochujang, spring onion, sesame seeds

ROASTED MIXED MUSHROOMS - $10.00 PER PERSONROASTED MIXED MUSHROOMS - $10.00 PER PERSONROASTED MIXED MUSHROOMS - $10.00 PER PERSON
Mixed mushrooms, garlic, thyme, rosemary, bay leaves.
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CHOCOLATE & RASPBERRY BROWNIE - $5.00 PERCHOCOLATE & RASPBERRY BROWNIE - $5.00 PERCHOCOLATE & RASPBERRY BROWNIE - $5.00 PER
PERSONPERSONPERSON
Tempered chocolate, soft brownie, raspberry 

CARROT CAKECARROT CAKECARROT CAKE      - $5.00 PER PERSON- $5.00 PER PERSON- $5.00 PER PERSON
Carrot sponge, raisins, whipped cream cheese icing

SEASONAL CHEESECAKE - $7.00 PER PERSONSEASONAL CHEESECAKE - $7.00 PER PERSONSEASONAL CHEESECAKE - $7.00 PER PERSON
Cheese cake filling, seasonal fruit, graham crust

CHOCOLATE BUDINO - $7.00 PER PERSONCHOCOLATE BUDINO - $7.00 PER PERSONCHOCOLATE BUDINO - $7.00 PER PERSON
Chocolate mousse, honey comb crumble 

CREME CARAMEL - $7.00 PER PERSONCREME CARAMEL - $7.00 PER PERSONCREME CARAMEL - $7.00 PER PERSON
The classic, served on its own (as it should be)

SEASONAL FRUIT SALAD - $7.00 PER PERSONSEASONAL FRUIT SALAD - $7.00 PER PERSONSEASONAL FRUIT SALAD - $7.00 PER PERSON
A bowl of seasonal fruit, served clean and simple 

COOKIES - $5.00 PER PERSONCOOKIES - $5.00 PER PERSONCOOKIES - $5.00 PER PERSON
Freshly baked cookies, 2 pieces per person (ask for flavours
available) 
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Alchohol is avaible for specific events,  please speak to a member
of the catering team, to help find what you're looking for.

ONTARIO WHITE WINEONTARIO WHITE WINEONTARIO WHITE WINE      - $9.00 PER GLASS OR $40.00- $9.00 PER GLASS OR $40.00- $9.00 PER GLASS OR $40.00
PER BOTTLEPER BOTTLEPER BOTTLE
Please inquire about our revolving VQA selection.

ONTARIO CRAFT BEER - $8.00 PER PORTIONONTARIO CRAFT BEER - $8.00 PER PORTIONONTARIO CRAFT BEER - $8.00 PER PORTION
Please inquire about our revolving Ontario craft beer selection.

CREMANT - $10.00 PER GLASS OR $45.00 PER BOTTLECREMANT - $10.00 PER GLASS OR $45.00 PER BOTTLECREMANT - $10.00 PER GLASS OR $45.00 PER BOTTLE
The perfect way to celebrate, served in a Champagne flute

ONTARIO RED WINEONTARIO RED WINEONTARIO RED WINE      - $9.00 PER GLASS OR $40.00 PER- $9.00 PER GLASS OR $40.00 PER- $9.00 PER GLASS OR $40.00 PER
BOTTLEBOTTLEBOTTLE
Please inquire about our revolving VQA selection.

If there is some other alcohol you are looking for, please let our
team know, and we will do our best to cater to your needs. Please
note, that there is a 10% bottle-fee with all alcohol, that will be
added to the invoice.
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