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The private dining room is available for luncheons Monday through Sunday beginning at 11:00am and evenings 
functions beginning at 4:00pm.  
 

Unfortunately, it is not available for full buy-out – please speak with an event coordinator to see if there is a venue more 
suited to your needs. 
 

There is no charge to use the space if the minimum expenditure is met.  All room minimums are based on food and 
beverages exclusive of taxes and gratuity.  Final charges are based on food and beverage sales plus 15% gratuity and 
applicable government taxes. 
 

 

Parking is plentiful and complimentary in the Bayview Village Shopping Centre parking lot. 
 

Our staff will provide full cocktail service for your guests. 
 

The North Private Dining Room can accommodate up to 
15 guests for a seated event. 

 
 
 

The South Private Dining Room can accommodate up to 
22 guests for a seated event. 

 
 
 

Combined together, the North and South Rooms can 
accommodate up to 43 seated guests.



 
  

All event menus are pre-set based on your selections.  The menus are based on current restaurant selections and can be 
‘mixed and matched’ to suit your tastes.  Lunch, dinner and cocktail reception menus are available. 
 

The guaranteed number of guests attending the function is required 24 hours in advance of the function.  Unless we 
are notified of a guest count revision the number originally contracted will be assumed as the guarantee.  You will be 
billed for the guaranteed number given or actual attendance; whichever is greater.   
 

Absolutely, however please keep in mind that although the room is private, it is not completely soundproof. 
 

The only item we have on-site is a screen which is provided with our compliments.  If you need audio-visual equipment, 
we can arrange it to suit your requirements.  Charges are added directly to your final bill with no additional mark-up.  
Adding A/V equipment may change the room capacity. 

We print personalized group menus for each of your guests.  Oliver & Bonacini will also arrange for floral requirements 
adding the charges to your final bill.  If designated seating is required, please provide your own place cards. 
 

Bookings are made on a first-come, first-serve basis.  Please contact the Oliver & Bonacini Events department at 
416.364.1211 or email events@oliverbonacini.com. 
 

An initial deposit of $500 payable by cash, company cheque or credit card is requested to secure the room.  The balance 
will be paid by credit card at the conclusion of the event. 
 

The deposit is fully refundable unless the function is cancelled with less than 14 days’ notice.  In the event your 
function is cancelled with less than 48 hours’ notice, your credit card will be charged for the food and beverage 
minimum indicated on your contract. 
 

Oliver & Bonacini Café Grill 
Bayview Village Shopping Centre, 2901 Bayview Avenue  
Willowdale ON M2K 1E6  
416.590.1300 
 

 
 
 
 
 
 
 
 
 



 
  

 
Crispy Vegetable Spring Roll  Sweet Chili Sauce 

Gazpacho  Cilantro & Aged Balsamic 

Chicken Potstickers & Leek Dumplings  Maple Ponzu 

Smoked Salmon Flatbread  Sour Cream, Fresh Dill & Capers 

Falafel  Roasted Garlic Hummus & Lemon Dressing 

Tiger Shrimp Salad Rolls  Crunchy Root Vegetables & Spicy XO Sauce 

Tempura Rock Shrimp  Wasabi, Lemon & Kewpie Mayo 

Steak Frites  Grilled Flat Iron, Horseradish Cream & Confit Yukon Potato 

Smoked Salmon Croque-Monsieur  Brioche Sandwich with Caper Cream Cheese 

Butter Chicken Satay Mint Yoghurt & Almonds 

Albacore Tuna Tataki Asian Pear, Daikon Radish, Orange & Watermelon Salad 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
  

Sweet & Bitter Greens  
Asian Pear, Pickled Carrots & Beets,  
White Balsamic & Apple Vinaigrette  

or 
O&B Mushroom Soup  

No Cream or Butter 
- 

Peameal B.L.T.  
Green Leaf Lettuce, Field Tomato & Kewpie Mayo, 

Home-Fried Potatoes  
or 

O&B Macaroni & Cheese  
 Roasted Chicken, Sweet Peas, Goat Cheese,  

Fontina & Aged White Cheddar  
or 

Char-Grilled Flat Iron Steak & Eggs  
Two Poached Eggs, Home-Fried Potatoes,  

Roasted Mushrooms & Housemade Ketchup  
- 

Classic Butter Tart  
- 

Freshly Brewed Coffee or Tea  
 

O&B Mushroom Soup  
No Cream or Butter 

- 
Eggs Benedict  

Two Poached Eggs & Roasted Ham 
on a Cheddar Scone,  

Home-Fried Potatoes & Hollandaise 
or 

Roasted Turkey Club  
Shaved Roasted Turkey Breast, Crispy Turkey 

Bacon, Butter Lettuce, Tomato & Avocado Mayo 
with Garden Spinach Salad  

or 
Broccoli, Leek & Goat Cheese Quiche  
Sweet & Bitter Greens, Radish, Beets  

& Red Wine Vinaigrette 
- 

Classic Butter Tart  
- 

Freshly Brewed Coffee or Tea  

O&B Mushroom Soup  
No Cream or Butter  

- 
Eggs Benedict  

Two Poached Eggs & Roasted Ham  
on a Cheddar Scone, 

Home-Fried Potatoes & Hollandaise 
or 

Challah French Toast  
Caramelized Bananas, Hazelnuts & Maple Syrup  

- 
Classic Butter Tart  

- 
Freshly Brewed Coffee or Tea  



 
  

 

 
O&B Mushroom Soup  

No Cream or Butter 
or 

Caesar Salad  
Focaccia Croutons, Maple Bacon, Creamy Garlic  

& Parmigiano-Reggiano Dressing 
- 

O&B Macaroni & Cheese  
Roasted Chicken, Garden Peas, 
Aged Cheddar & Goat Cheese 

or 
Matane Shrimp & Jail Island Samon Cakes  

Iceberg Lettuce, Radish, Cherry Tomato 
& Caper Tartar Sauce   

- 
Mini Chocolate Marquise  

- 
Freshly Brewed Coffee or Tea  

 

 
Tuscan White Bean  

& Smoked Ham Soup 
or 

Garden Spinach Salad  
Crimini Mushrooms, Sweet & Salty Pecans, 

Bosc Pear & Honey Mustard Dressing 
- 

Japanese Chicken Caesar  
Teriyaki Glazed Chicken Breast,  

Edamame, Roasted Shiitake Mushrooms, 
Cashews, Wasabi Peas & Pickled Ginger 

 in Lime & Soy Caesar Dressing  
or 

Falafel & Organic Quinoa  
Romaine, Tomato, Cucumber,  

Mint & Hummus Dressing 
- 

Mini Chocolate Marquise  
- 

Freshly Brewed Coffee or Tea  
 

 
O&B Mushroom Soup  

No Cream or Butter 
or 

Sweet & Bitter Greens  
Asian Pear, Pickled Carrots & Beets,  
White Balsamic & Apple Vinaigrette  

- 
Shaved Angus Beef Dip  

Balsamic Glazed Portobello Mushroom,  
Gorgonzola, Arugula & Horseradish Mustard,  

Yukon Gold Fries  
or 

Rock Shrimp Linguine  
Tomato, Basil & Almond Pesto,  

White Wine & Extra Virgin Olive Oil 
- 

Classic Butter Tart  
- 

Freshly Brewed Coffee or Tea  
 



 
  

 

 
Garden Spinach Salad  

Sweet & Salty Pecans, Cremini Mushrooms, 
Fuji Apple & Honey Mustard Dressing  

or 
Grilled Calamari Puttanesca  
Anchovies, Capers, Tomatoes, 
Black Olive & Smoked Paprika  

or 
O&B Mushroom Soup  

No Cream or Butter   
- 

Rock Shrimp & Bay Scallop Linguine  
Tomato, Basil Pesto, White Wine  

& Extra Virgin Olive Oil  
or 

Butter Chicken  
Chicken Breast, Coriander Tomato Sauce, 

Basmati Rice & Mango Chutney 
with Roasted Garlic Naan Bread 

or 
Black Angus Beef Brisket  

Hand Thrown Spätzle, Summer Greens  
& Kozlik’s Smoky Mustard Gravy 

- 
Chocolate Marquise 

Milk Chocolate Torte with Hazelnut Praline 
- 

Freshly Brewed Coffee or Tea  
 

  
 

 
Beef Carpaccio  

Truffle, Honey Mushrooms, Arugula 
 Horseradish & Shaved Parmigiano-Reggiano  

or 
Potted Smoked Salmon Pâté  

Poppy Seed Bagel Crisps, Egg Salad,  
Housemade Pickles & Honey Dill Mustard 

- 
Grilled 10 oz. N.Y. Strip Loin  

Mashed Potatoes, Collards  
& Roasted Peppercorn Sauce  

or 
B.C. Albacore Tuna Tataki Salad  

Asian Pear, Avocado, Daikon,  
Tomato & Watermelon 

in Yuzu, Ginger & Wasabi Dressing  
- 

Chocolate Marquise Milk Chocolate Torte  
with Hazelnut Praline 

- 
Freshly Brewed Coffee or Tea  

 



 
  

 
Garden Spinach  

Sweet & Salty Pecans, Crimini Mushrooms,  
Fuji Apple & Honey Mustard Dressing  

or 
O&B Mushroom Soup  

No Cream or Butter 
- 

Grilled Jail Island Salmon & Prairie Grain Salad  
Ripened Tomato, Butter Lettuce, Lemon,  

Seedling Greens & Tahini Dressing  
or 

Spicy Italian Sausage Penne  
Black Olives, Spinach, 

Basil & Pomodoro Sauce 
- 

Chocolate Marquise 
Milk Chocolate Torte with Hazelnut Praline 

- 
Freshly Brewed Coffee or Tea  

 

 
Baby Arugula & Romaine Heart Chopped Salad  

Walnuts, Green Apple, 
Goat Cheese & Citrus Vinaigrette  

or 
Tuscan White Bean  

& Smoked Ham Soup  

- 
Oven Roasted Chicken Breast  

Parisienne Style Truffle Gnocchi,  
Green Asparagus & Roasted Garlic Jus  

or 
Pan-Seared Ontario Pickerel  

Butter Lettuce, Tomato & Cucumber Relish  
- 

Apple & Wild Blueberry Crumble  
Cinnamon Crème Anglaise & Vanilla Gelato 

 
- 

Freshly Brewed Coffee or Tea  
 



 
  

 

 
Chocolate Marquise Milk Chocolate Torte with Hazelnut Praline 

Apple & Wild Blueberry Crumble Cinnamon Crème Anglaise & Vanilla  Gelato 

Classic Vanilla Bean Crème Brûlée Shortbread Cookie 

Oliver’s Famous Carrot Cake 

O&B Tiniest Desserts 
Butter Tart 
Lemon Posset 
Passion Fruit Mousse 
 

 
 
 

Let Oliver & Bonacini help make your next occasion special by choosing 
one of our delicious cakes.  Please provide a minimum of 72hrs notice for cake orders. 

 

 
 

Please note, if you wish to bring in a cake from an outside supplier,  
a plating fee of $2.50 per person will apply.  

 

 
 

 
 
 
 
 
 



 
  

 

Prosecco, Cantina Produttori Cormòns, IT    
Sparkling, Moscato, Jacob`s Creek, AUS  
n/v Champagne, Perrier-Jouet, FR  
 

11 Henry of Pelham, Sauvignon Blanc, Niagara VQA  
09 Cave Spring, ‘Jump’ Chardonnay, Niagara VQA  
10 Casa Geretto, Pinot Grigio, Delle Venezie, IT  
10 Stoneleigh, Sauvignon Blanc, Marlborough, NZ   
10 Kim Crawford, Unoaked Chardonnay, NZ  
09 Cesari, Pinot Grigio, IT  
10 Nautilus, Sauvignon Blanc, NZ   
10 McManis, Viognier, CA  
08 Mission Hill, Pinot Gris, Okanagan, BC VQA  
09 Columbia Crest, Chardonnay, Columbia Valley, WA  
08 Robert Mondavi, Fume Blanc, CA  
09 La Crema, Chardonnay, Sonoma Coast, CA  

09 Henry of Pelham, Cabernet-Merlot, Niagara VQA  
10 Bankside, Shiraz, AUS  
09 Cave Spring, Biff’s Juicy Red, Niagara VQA  
09 Blackstone, Merlot, Sonoma, CA  
08 Quinta de Ventozelo, Douro Reserva, Portugal  
09 Luigi Bosca Reserva, Malbec, Argentina  
08 Clos Du Bois, Cabernet Sauvignon, CA  
08 Earthworks, Shiraz, Barossa Valley, AUS   
09 Graffinia, Grand Reserve Cabernet Sauvignon, Argentina   
07 Bodegas Lan, Rioja Crianza, Tempranillo, Spain  
08 Rodney Strong, Cabernet Sauvignon, Sonoma, CA  
07 Rodney Strong, Merlot, Sonoma  
09 J. Lohr, Seven Oaks Cabernet Sauvignon, CA  
07 Chateau Ste. Michelle, Merlot, Columbia Valley, WA  
09 Fess Parker, Pinot Noir, CA  
10 Henry of Pelham, Baco Noir Reserve, Niagara VQA   
08 Penley Estate, Hyland Shiraz, AUS  
09 Penley Estate, Phoenix Cabernet Sauvignon, AUS  
09 Edmeades, Zinfandel, CA  
09 Langmeil, Valley Floor, Barossa Shiraz, AUS  
10 La Crema, Pinot Noir, Sonoma Coast, CA   
09 Edge, Cabernet Sauvignon, CA  
07 Cesari, Zardini, Amarone, IT  
08 Stag’s Leap Wine Cellars, Cabernet Sauvignon, CA   

 


