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As Toronto restaurateurs, we have long served Toronto’s community through our restaurants, which include 
Canoe, Jump, Auberge du Pommier, Biff’s Bistro, Luma, O&B Canteen, Bannock and Oliver & Bonacini Café 
Grill. We look forward to the opportunity of continuing that relationship by providing an extensive selection of 
unique, stylish event spaces, now including Malaparte at TIFF Bell Lightbox, Toronto Board of Trade, Westin 
Trillium House at Blue Mountain, Windermere House in Muskoka, and the gracious Arcadian. With each venue 
supported by Oliver & Bonacini’s chef-driven cuisine, top-notch service team and dedicated on-site event 
coordinators, we are ready to assist with every aspect of your event needs. From small breakout sessions to large, 
upscale galas, we look forward to handling your event with the quality, excellence and professionalism on which 
Oliver & Bonacini prides its reputation. 

 

Here at Blue Mountain, we are delighted to partner with the village’s premium resort property, The Westin 
Trillium House.  Over 10,000 sq. ft. of meeting and event space can be easily customized to suit anything from 
small breakout sessions to large upscale galas.  Combined with a chef-driven kitchen and a top-notch service team, 
we look forward to handling your event with the quality, excellence and professionalism on which Oliver & 
Bonacini has built its reputation. 

 

 
Peter Oliver & Michael Bonacini 
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 All minimums are exclusive of taxes and gratuity 
 Gratuity is charged at 17% 
 All food and beverage pricing listed in this package are exclusive of applicable government taxes 

and gratuity 
 No outside food is permitted in Oliver & Bonacini Café Grill 

 Wine must be selected from our current list   
 In accordance with liquor licensing regulations we cannot permit our guests to bring in their own wine or 

alcohol 
 We are not able to order in wines that are not part of our current selection 

 For change overs (i.e. meeting to dinner) that require two or fewer hours to complete, a $100 labour fee 
will apply 

 For set-up changes made less than 24 hours in advance, a $100 labour fee will apply 
 Additional décor options are available, please speak to your event coordinator for pricing and availability 
 If you wish to arrange designated seating, please supply your own place cards and/or floor plan 
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Seasonal Fruit Salad with Mint Syrup 
Assorted Flavoured Probiotic Yoghurt 
Selection of Cereals with Skim Milk 

Freshly Baked Pastries including Crisp Buttery Croissants, Chocolate Croissants & Muffins 
Sweet Creamery Butter, Fruit Preserves, Marmalade, Peanut Butter & Honey 

Fruit Juices: Orange, Apple, Grapefruit & Cranberry 
Freshly Brewed Starbucks Coffee & Selection of Teas 

 

Banana & Mango Shakes 
Smoked Ham & Egg on English Muffin 

Boiled Free-Range Eggs 
Jailhouse Island Smoked Salmon Platter 

Caper Cream Cheese, Pickled Red Onions & Dill 
Baked Mushroom & Brie Savoury French Toast 

Flaky Croissants, Bagels & Multigrain Toast 
Fruit Juices: Orange, Apple, Grapefruit & Cranberry 
Freshly Brewed Starbucks Coffee & Selection of Teas 

 

Seasonal Fruit Salad with Mint Syrup 
Assorted Flavoured Probiotic Yoghurts 

Selection of Cereals with Skim Milk 
Housemade Hazelnut Maple Granola 

Scrambled Eggs with Fresh Chives 
Smokehouse Strip Bacon & Country Sausage 

Cottage Fried Potatoes 
Freshly Baked Pastries including Crisp Buttery Croissants, 

Chocolate Croissants & Muffins 
Sliced White & Multigrain Toasted at Service 

Sweet Creamery Butter, Fruit Preserves, Marmalade, Peanut Butter & Honey 
Fruit Juices: Orange, Apple, Grapefruit & Cranberry 
Freshly Brewed Starbucks Coffee & Selection of Teas 
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Seasonal Whole Fruit 
Freshly Made Smoothies 

Organic Honey Yoghurt & Pomegranate Essence 
Müesli with Walnuts & Raisins 

Flax Seed & Sour Cream Pancakes 
Caramelized Apples 

Country Style Turkey Sausage 
Broccoli, Goat Cheese & Leek Quiche 

Fruit Juices: Orange, Apple, Grapefruit & Cranberry 
Almond & Soy Milk 

Freshly Brewed Starbucks Coffee & Selection of Teas 

 

Seasonal Fruit Salad with Mint Syrup 
Assorted Flavoured Probiotic Yoghurts 

Selection of Cereals with Skim Milk 
Housemade Hazelnut Maple Granola 

Scrambled Eggs with Fresh Chives 
Eggs Benedict with Shaved Ham & Toasted English Muffins in Hollandaise Sauce 

Banana & Blueberry French Toast with Maple Syrup 
Smokehouse Strip Bacon, Country Sausage 

Cottage Fried Potatoes 
Freshly Baked Pastries including Crisp Buttery Croissants, 

Chocolate Croissants & Muffins 
Sweet Creamery Butter, Fruit Preserves, Marmalade, Peanut Butter & Honey 

Fruit Juices: Orange, Apple, Grapefruit & Cranberry 
Freshly Brewed Starbucks Coffee & Selection of Teas 
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Chocolate Milkshakes 
Jumbo Chocolate Chip Cookies 

Chocolate Brownies 
Freshly Brewed Starbucks Coffee 

Selection of Teas 
 

Signature Pizzettas 
Grilled Chicken 

& Chorizo Brochette 
Lemon Garlic Hummus, 
Creamy Cucumber Dill 

& Peperonata 
Selection of Fresh Squeezed Lemonades 

 

Selection of Domestic & 
International Artisanal Cheeses 

Seasonal Fruit Chutneys 
Dried Fruit & Nuts 

Variety of Breads & Crisps 
 

 

Housemade Cinnamon Buns 
Butter Tarts 
Tea Breads 

Freshly Brewed Starbucks Coffee 
Selection of Teas 

 

Yoghurt Berry Parfait 
Housemade Granola Bars 

Smoothies 
 Freshly Brewed Starbucks Coffee 

Selection of Teas 
 

Assorted Biscotti  
Flaky Croissants   
Cinnamon Sticky Buns  
Assorted Fresh Baked Muffins  
Soft Centered Homemade Cookies  
Gourmet Brownie Tray  
Assorted Homemade Dessert Squares  
 

Probiotic & Flavoured Yoghurts  
Fresh Whole Fruit: Banana, Apple, Orange, Plum & Pear  
Fruit Salad in Mint Syrup  
Sliced Seasonal Fruit  
Fresh Berries with Soft Whipped Cream  
 

Granola Bars  
Assorted Candy Bars  
Individual Bags of Potato Chips or Pretzels  
Rosemary & Spice Nut Mix  
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Chef’s Soup of the Day 
- 

Quinoa & Barley Salad 
Roasted Butternut Squash, Broccolini, Sundried Tomatoes, Black Olives 

& Pumpkin Seeds in Balsamic Vinaigrette 
- 

Iceberg Wedge & Lentil Salad 
Crumbled Blue Cheese, Pickled Red Onions, Maple Bacon 

& Grainy Mustard Apple Cider Vinaigrette 
- 

Variety of Inspired Daily Gourmet 
Meat & Vegetarian Sandwiches 

- 
Chef’s Daily Quiche 

- 
Celeriac, Apple, Walnut & Fennel Slaw 

- 
Potato Chips 

- 
Fruit Cobbler 

Chocolate Walnut Cake 
Tosca Almond Cake 
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Grilled Corn & Jalapeño Soup 
- 

Jicama, Cucumber & Avocado Salad 
Corn Tortilla & Lime Vinaigrette 

- 
Spinach & Watercress Salad 

Orange, Radish, Manchego Cheese & Ancho Chile Vinaigrette 
- 

Pork Pibil Tostadas 
Black Beans, Shredded Crisp Lettuce, Tomatoes, Queso Fresco & Guajillo Sauce 

- 
Adobo Glazed Beef Ribs 
Cumin Roasted Jicama 

- 
Roasted Mushroom & Spinach Quesadilla 
Fiery Salsa & Cilantro Jalapeño Sour Cream 

- 
Caramelized Apple & Raisin Empanada 

Cinnamon, Chocolate & Coffee Crème Brûlée 
 

 

Tuscan Romaine Salad 
Walnut Feta & Balsamic Roasted Tomato Dressing 

- 
Broccoli & Double Smoked Bacon Salad 

Golden Raisins, Sunflower Seeds & Pickled Red Onion 
- 

Garden Spinach Fregola Salad 
Basil, Pesto, Zucchini, Peas, Yellow Pepper & Black Olive 

- 
Grilled Chili Lime Chicken Drumsticks 

Warm Quinoa, Roasted Corn & Black Bean Salad 
- 

House Smoked Beef Brisket 
Rosemary Flatbread & Whisky Espresso BBQ Sauce 

- 
Grilled Georgian Bay Trout 

Arugula & Cannellini Bean Sugo & Lemon Caper Sauce 
- 

Blueberry Tart 
Chocolate Brownie 
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Cannellini Bean Soup 
Pancetta & Rosemary Pistou 

- 
Sweet & Bitter Garden Spinach Salad 

Gorgonzola, Pear & White Balsamic Vinaigrette 
- 

Cobb Salad 
Butter Lettuce, Bacon, Soft Boiled Egg, Parmesan, 

Brioche Croutons & Caesar Vinaigrette 
- 

Chef’s Pizza Rustica 
Homemade Focaccia Topped with Seasonal Vegetables, 

Cheese & Cured Meats 
- 

Arancini 
Crispy Fried Risotto Balls, Stuffed with Buffalo Mozzarella 

- 
Sweet & Spicy Fennel Sausage 

Roasted Peppers, Onion & Potatoes 
- 

Chicken Scaloppine 
Prosciutto, Basil & Bocconcini with Roasted Garlic White Wine Sauce 

- 
Porcini Mushroom & Truffle Ravioli 

Roasted Garlic Rapini, Walnut Pesto & Parmigiano-Reggiano 
- 

Raspberry Crostata 
Bonet 

Biscotti 
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Miso Soup 
Enoki Mushrooms, Tofu, Snow Peas, Broccoli, Carrots & Cilantro 

- 
Wakame & Cucumber Salad 

Carrot, Mango, Radish & Toasted Sesame Seed Ginger Vinaigrette 
- 

Spinach & Watercress Salad 
Orange, Radish, Manchego Cheese & Ancho Chile Vinaigrette 

- 
Bean & Tofu 

Green Beans, Edamame, Daikon, Pickled Ginger & Roasted Cashews 
- 

Sushi Selection Served with Orange Ponzu Sauce 
Spicy Tuna Maki Roll 

Avocado, Cucumber & Scallion 
 

Shiitake Mushroom & Pickled Daikon Maki Roll 
- 

Ponzu Marinated Atlantic Salmon 
Soba Noodles, Snow Peas, Bean Sprouts & Baby Bok Choy 

- 
Grilled Teriyaki Chicken Breast 

Steamed Long Grain Rice & Sautéed Asian Greens 
- 

Simmered Kabocha & Oven Roasted Tofu 
- 

Chocolate Brownie 
Yuzu Crème Fraîche 

- 
Plum Ginger Crisp 
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Chef’s Soup of the Day 
- 

Chef’s Daily Sandwich 
- 

Garden Spinach Salad 
Sweet & Salty Pecans, Cremini Mushrooms, 

Fuji Apple & Honey Mustard Dressing 
- 

Oliver’s Famous Carrot Cake 
Lemon Sour Cream Gelato 

 

 

Sweet & Bitter Garden Spinach Salad 
Gorgonzola, Pear & White Balsamic Vinaigrette 

- 
Chicken Scaloppine 

Prosciutto, Basil & Bocconcini with Roasted Garlic 
White Wine Sauce 

- 
Porcini Mushroom & Truffle Ravioli 

Roasted Garlic Rapini, Walnut Pesto & Parmigiano-
Reggiano 

- 
Raspberry Crostata 

 

 

Miso Soup 
Enoki Mushrooms, Tofu, Snow Peas, Broccoli, 

Carrots & Cilantro 
- 

Wakame & Cucumber Salad 
Carrot, Mango, Radish & Toasted Sesame Seed 

Ginger Vinaigrette 
- 

Grilled Teriyaki Chicken Breast 
Udon Noodles, Snow Peas, Bean Sprouts & Baby 

Bok Choy 
- 

Chocolate Brownie 
Yuzu Crème Fraîche 

 

 

Chef’s Soup of the Day 
- 

Maple Bacon Cobb Salad 
Walnuts, Pickled Red Onion, Crumbled Blue Cheese 

& Grainy Dijon White Balsamic Dressing 
- 

Chef Inspired Gourmet Sandwiches 
- 

Potato Chips 
- 

Fruit Cobbler 
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Chicken Club Sandwich 
Multigrain Bread, Shaved Ham, Avocado, 
Baby Spinach & Sundried Tomato Mayo 

 
 

Smoked Ham & Swiss Panini 
Arugula, Sliced Tomato & Scallion Mayo 

 
 

Albacore Tuna Wrap 
Mango, Watercress, Avocado & Spicy Cilantro Lime Mayo 

 
 

Roasted Turkey Ciabatta 
 Monterey Jack, Sliced Tomato & Grainy Mustard Mayo 

 
 

Roasted Peppers & Hummus on Olive Baguette 
Cucumber, Arugula & Sundried Tomato
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Carrot, Leek & Mushroom Spring Roll with Sweet Chili Sauce 

Sweet Potato Fries with Cashew & Chili Mayo 

Porcini Mushroom & Asiago Quiche 

Spicy Black Bean & Corn Empanadas 

Goat Cheese, Cannellini Bean & Roasted Red Pepper Pizzetta 

Shiitake Nori Roll with Tamari & Lime Dipping Sauce 

 

Seared Tuna, Pickled Cucumber, Daikon Slaw & Wasabi Aioli 

Grilled Prawn & Chorizo Skewer with Sweet Corn Garlic Rémoulade 

Seared Scallop, Sweet Peas, Fennel Jam 

Jail Island Salmon Burger, Toasted Brioche & Lemon Caper Aioli 

Coconut Poached Shrimp Tostadas with Guacamole & Mango Salsa 

 

Australian Lamb Lollipop with Maple Onion Glaze 

Confit Duck, Green Onion Pancake & Pear Chutney 

Blue Smoker Brisket, Grainy Mustard, Swiss Cheese & Marble Rye 

Coconut Macadamia Crusted Chicken & Red Pepper Chutney 

Chorizo & Pepper Quesadillas, Cilantro, Sour Cream 

Tea Smoked Chicken Lettuce Wraps, Micro Greens & Lime Chili Sauce 

Beef Carpaccio, Truffled Celeriac & Balsamic Aioli 

 

 

Not sure what to select? Leave it to chef… 
a seasonally inspired selection of three (3) hors d’oeuvres per person for your group 
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Lemon Garlic Hummus, 
Spinach, Mushroom & Goat Cheese Spread, 

Roasted Red Pepper Dip, 
Artisan Breads, Crisps, Pitas  
& Oregano Marinated Olives 

Whole Roasted Wellington County Strip Loin, 
Caramelized Onions, Kozlik’s Mustard, 

Pan Jus & Ciabatta Bread 

Teardrop Tomato & Bocconcini Salad, Basil & Olive Oil, 
Parma Prosciutto, Cantaloupe & Italian Cheeses, 

Pickled Mushrooms & Grilled Peppers, 
Olives & Artichokes 

Classic Margherita, Vegetarian & Chef Inspired Pizzas 
Hot Sauce, Parmesan & Chili Flakes 

Fresh & Dried Fruit, Berries, 
Seasonal Nuts & Chutney, 

Local Artisan Breads 

 

Double Smoked Bacon, Sour Cream, 
Scallion, Caramelized Onions, 

Aged Cheddar & Beef Jus 

Ricotta & Roasted Garlic Gnocchi 
in Basil Pomodoro Sauce 

Shucked Oysters, Lemon, Fresh Horseradish & Tabasco 
Poached Shrimp with Mango Relish, 

Fried Calamari Platter with Spicy Marinara Sauce 
Jail Island Smoked Salmon, 

Red Onion, Capers & Lemon 
Clam & Mussel Bar, Garlic, Lemon & Tarragon 

Cucumber & Mushroom Maki,  
Shrimp & Salmon Nigiri, Tuna & Sweet Chili Maki, 

Carrot Daikon Sprout Maki Roll, 
Pickled Ginger, Wasabi & Soya Sauce 

An Indulgence of Mini Desserts & Pastries 
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O&B Mushroom  Truffle Oil, Enoki & Chives  

Curried Butternut Squash  Scallion Crème Fraîche  

Shiitake Mushroom & Lemongrass Consommé  Gorgonzola Crouton  

Parsnip & Apple Bisque  Snow Peas, Ginger, Coriander  

Potato, Fennel & Leek Soup  Crispy Pancetta Crouton  
 
 

Garden Spinach & Fennel  Pickled Red Onions, Sliced Apple & Hazelnut Vinaigrette  

Hearts of Romaine & Maple Bacon  Focaccia, Soft Boiled Eggs 

& Creamy Garlic Caper Dressing 

 

Watercress, Lolla Rossa & Manchego Cheese  Shaved Pear, Candied Walnuts 

& Sherry Vinaigrette 

 

New Farm Field Greens  Pickled Beets, Radish, Jalapeño Cornbread 

& Apple Cider Vinaigrette 

 

 
 

Heirloom Tomatoes & Buffalo Mozzarella  Basil, Pickled Red Onion 

& White Balsamic Vinegar 

 

Ancho Chili Shrimp Cocktail  Red Pepper Gazpacho, Pickled Cucumber & Celery Salad  

Beef Carpaccio  Edamame, Daikon, Micro Greens, Ginger Ponzu Dressing 

& Sesame Seed Cracker 

 

Fennel Seed Crusted Albacore Tuna  Green Peas, Pickled Carrots, Cilantro 

& Nam Prik Dressing 

 

Seared Atlantic Scallops  Crisp Pork Belly, Fennel, Pear & Ginger Purée  
 
 

Lemon Ricotta Gnocchi  Thyme, Roasted Wild Mushroom, Squash & Brown Butter  

Eggplant & Taleggio Ravioli  Pine Nuts, Blistered Tomatoes, Basil & Arugula  

Jerusalem Artichoke & Rosemary Goat Cheese Cannelloni  Balsamic Shallot Jam, 

Bitter Greens & Orange Butter 

 

Chef’s Seasonally Inspired Vegan Entrée  
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Pancetta Wrapped Salmon  Saffron Mussels & Butter Bean Ragoût  

Pan Seared Georgian Bay Trout  Kozlik’s Mustard Spätzle, Agrodolce, Onions & Swiss Chard  

Seared Branzino  Eggplant Caponata, Fennel & White Bean Herb Salad  

Lemon Baked Halibut  Clam Cioppino, Fennel, Roasted Tomato & Buttered Spinach  

Oven Roasted Black Cod & Oxtail  Jerusalem Artichokes, Sautéed Wild Mushrooms 

& Yukon Gold Potato Purée 

 

 

Honey Rosemary Glazed Chicken Supreme  Wild Mushroom Barley Pilaf, Rapini & Jus  

Crispy Duck Leg  Lentilles du Puy, Watercress, Butternut Squash & Balsamic  

Balsamic Glazed Wellington County Beef Ribs  Roasted Garlic Mash & Carrots  

Mustard Garlic Roasted Strip Loin  Sweet Potato Mash, Glazed Red Onion & Green Beans  

Oven Roasted Ontario Lamb Sirloin  Potato Croquettes, Kale, Roasted Beets & Jus  

Black Angus Beef Tenderloin  Celery Root Purée, Wild Mushroom, 

Parmigiano-Reggiano Bread Pudding, Green Beans & Jus 

 

Maple Butter Tart  Spiced Crème Fraîche & Seasonal Compote  

Chocolate Marquise Cake  Raspberry Compote & Lemon Whipped Cream  

Flourless Chocolate Decadence  Candied Hazelnuts & Vanilla Ice Cream  

Oliver’s Famous Carrot Cake  Lemon Sour Cream Gelato & Caramel Sauce  

Baked Apple Crumble  Crème Anglaise, Vanilla Ice Cream  

Lemon Tart  Preserved Blueberries & Meringue 

Seasonal Mixed Berries  Whipped Cream 

 
Pricing is per person, based on one item per course. To add choice to a course, 

menu price is based on highest price item plus a choice fee of: 
per appetizer 

per entrée  
per dessert 

 
Individual requests (ie., vegetarian diners, children’s portions & allergies)  

will be accommodated with no additional fee. 
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Hearts of Romaine & Maple Bacon 
Focaccia, Soft Boiled Eggs & Creamy Garlic Caper Dressing 

- 
Honey Rosemary Glazed Chicken Supreme 
Wild Mushroom Barley Pilaf, Rapini & Jus 

- 
Maple Butter Tart 

Spiced Crème Fraîche & Seasonal Compote 

O&B Mushroom Soup 
Truffle Oil, Enoki & Chives 

- 
Ancho Chili Shrimp Cocktail 

Red Pepper Gazpacho, Pickled Cucumber & Celery Salad 
- 

Wellington County Beef Ribs 
Roasted Garlic Mash, Carrots & Balsamic 

- 
Chocolate Marquise 

Raspberry Coulis & Lemon Whipped Cream 

New Farm Field Greens 
Pickled Beets, Radish, Jalapeño Cornbread & Apple Cider Vinaigrette 

- 
Pancetta Wrapped Salmon 

Saffron Mussels & Butter Bean Ragoût 
or 

Grainy Mustard Crusted Strip Loin 
Sweet Potato Mash, Grilled Red Onion & Green Beans 

- 
Flourless Chocolate Decadence 

Candied Hazelnuts & Vanilla Ice Cream 
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O&B Mushroom Soup 

No Cream or Butter 
- 

Asparagus & Goat Cheese Salad 
Pea Sprouts, Pickled Red Onion & Orange Dressing 

- 
Orzo Pasta & Shrimp Salad 

Feta, Cucumber & Lemon Dill Dressing 
- 

Caesar Salad Station 
Herb Crostini, Fresh Parmigiano-Reggiano & Maple Bacon 

- 
Creemore Springs Braised Beef Short Ribs 

Caramelized Onion & Wild Mushrooms 
- 

Grilled Jail Island Salmon 
Roasted Carrots & Rapini 

- 
Roasted Garlic Mashed Potatoes 

- 
O&B Signature Desserts 
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Parsnip & Pear Soup 

- 
Garden Spinach & Fennel Salad 

Apple, Pickled Red Onions & Hazelnut Vinaigrette 
- 

New Farm Vegetable Salad 
Feta & Cumin Spiced Pumpkin Seeds 

- 
Cherry Tomato & Bocconcini Salad 

Roasted Red Pepper, Niçoise Olives & Basil Vinaigrette 
- 

From the Sea 
P.E.I. Mussels in Roasted Garlic Tarragon Sauce 

- 
Seafood Noodle Salad 

Bay Scallops, Shrimp, Calamari, Clams, Baby Bok Choy & Palm Sugar Dressing 
- 

Carving Station 
Dijon Thyme Crusted Wellington County Strip Loin with Red Wine Jus 

- 
Pan Fried Georgian Trout 

Butter Beans, Golden Raisins & Toasted Pine Nuts 
- 

Oven Roasted Chicken Supreme 
Garlic Braised Kale, Plums & Glazed Shallots 

- 
Rosemary Potato Mash 

- 
O&B Mini Desserts & Squares 
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Roasted Butternut Squash Soup 

Curry Oil & Pumpkin Seeds 
- 

Gorgonzola & Poached Pear 
Lolla Rossa, Radicchio, Walnut & Mustard Vinaigrette 

- 
Caesar Salad Station 

Herb Crostini, Fresh Parmigiano-Reggiano & Maple Bacon 
- 

Farro & Goat Cheese 
Pickled Beets, Fresh Herbs & White Balsamic 

- 
Grilled Shrimp 

Celeriac, Seedlings & Black Olive Tapenade 
- 

Cumin & Coriander Spiced Cauliflower 
Glazed Carrots & Toasted Almonds 

- 
Oyster Station 

Shucked Seasonal Oysters, Lemon, Fresh Horseradish, 
54 Smoker & Tabasco 

- 
Carving Station 

Pepper Crusted Alberta Rib Eye, Red Wine Jus 
- 

Red Wine Braised Lamb Shank 
Glazed Baby Turnip & Parsnip 

- 
Celeriac & Yukon Gold Potato Gratin 

- 
Housemade Ricotta Gnocchi 

Roasted Butternut Squash, Sautéed Greens 
& Sage Brown Butter 

- 
O&B Mini Desserts & Squares 
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 Blue Mountain Big Breakfast Buffet (see page 4) 

Whole Fresh Fruit 
Fresh Baked Muffins 

Starbucks Coffee, Regular & Decaffeinated 
 Selection of Black & Specialty Teas 

 
Your Choice of Bistro, Mexican Market  

or Rustico Buffets (See Page 6-8) 

  
Selection of Gourmet O&B Cookies 

Starbucks Coffee, Regular & Decaffeinated  
Selection of Black & Specialty Teas 

 
Choice of 3-Course Plated Dinner (See Pages 15-16) 

One Appetizer, One Entrée, One Dessert 
or  

Millpond Buffet (see page 18) 
 
 

 

Choice of Entrée from Oliver & Bonacini Café Grill’s 
à la carte Breakfast Menu 

Juice & Coffee or Tea 

  
Whole Fresh Fruit  

Fresh Baked Muffins 
Starbucks Coffee, Regular & Decaffeinated  

 Selection of Black & Specialty Teas 

 
Choice of Working Lunch (see page 10-11) 

or 
Choice of Two Appetizers or One Entrée from 

Oliver & Bonacini Café Grill’s à la carte Lunch Menu 
Dessert Platter & Coffee served in Meeting Room 

  
Selection of Gourmet O&B Cookies 

Starbucks Coffee, Regular & Decaffeinated  
Selection of Black & Specialty Teas 

 
3-Course Dinner from Oliver & Bonacini Café Grill’s  

à la carte Dinner Menu 

 

 

 

 
Menu substitutions are available – please speak to an event coordinator.  

Additional charges may apply. 
 

Groups of 60 or less may dine in Oliver & Bonacini Café Grill  
subject to availability. Groups who dine off-site will receive a credit of $25. 

 
Beverages charged in addition based on consumption. 

 
Audio visual & other equipment requirements will be quoted separately by 

your event coordinator. 
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Learn everything there is to know about bartending from O&B’s best bartender! 
From classic cocktails & infusions to beer & bourbon, we will discuss it all right at the Café Grill bar. 

  
Tasting is tailored to each group. 

 

 

 

 

 

 

Learn about great local cheese from Collingwood purveyor Dags & Willow. 
Discover the tricks of the trade to enjoying fine cheese & great wine! 

 

 

 

 

 

 
A fantastic team building activity with our Executive Chef! 

 
Demonstrate your teamwork skills in the kitchen relay to have the advantage in the cooking competition! 

Teams will compete to create the best dish with the ingredients provided. 
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Labour charges of $25 per hour, for minimum of four hours, will apply to a cash bar. 
This charge will be waived if bar sales exceed $750 before taxes and gratuity. 

 

Freshly Brewed Coffee, Decaffeinated, Black & Specialty Teas  
Bottled Juices  
Soft Drinks  
Sparkling & Still Mineral Water  
Vitamin Water  

 
BASIC BAR  
Polar Ice Vodka 
Beefeater Gin 
Lamb’s Rum 
Wiser’s Rye 
Ballantine’s Scotch 

 

Absolut Vodka 
Tanqueray Gin 
Appleton Estate Rum 
Crown Royal Rye 
Johnnie Walker Red Label Scotch 

 

Berry Bliss, Cosmopolitan, Sour Apple 
Classic Vodka or Gin (Shaken or Stirred) 

 

Bailey’s Irish Cream, Grand Marnier, Kahlùa  
Courvoisier VSOP, Rémy Martin VSOP  

 

 

Dry Bar service provides assorted glassware, ice, garnishes, stir sticks 
& cocktail napkins. Please note this service is only available in guest suites.  
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Prosecco, Cantina Produttori Cormòns, Italy  

Petite Cuvée Rosé, 13th Street NV, Niagara, VQA  

Champagne, Perrier-Joüet, France  

 

 

Sauvignon Blanc, Aresti, Chile  

Pinot Grigio, Geographico, Italy  

Riesling/Pinot Grigio, House Wine Co., Niagara VQA  

Chardonnay, Cave Spring ‘Jump’, Niagara VQA  

Pinot Grigio, Casa Geretto, Delle Venezie, Italy  

Sauvignon Blanc, Lillypilly, Australia  

Chardonnay, J Lohr, California  

 

 

Cabernet Sauvignon, Aresti, Chile  

Cabernet/Shiraz, House Wine Co., Niagara VQA  

Cabernet/Merlot, Cave Spring, “Biff’s Juicy Red”, Niagara VQA  

Shiraz, Lillypilly, Australia  

Merlot, Oxford Landing, Australia  

Chianti, Colli Senesi, Italy  

Pinot Noir, Henry of Pelham, Niagara VQA  

Cabernet Sauvignon, Columbia Crest, Washington State  

Malbec, Catena, Argentina 

Cabernet Sauvignon, Edge, California  
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