
BAYVIEW VILLAGE PRIVATE DINING
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oliverbonacinievents.com





menus and pricing are subject to change based on seasonal availability 
prices exclude tax & gratuity

VEGETARIAN
Goat Cheese, Parsley & Olive RELISH ON FOCACCIA oregano dressing  3.50

Tomato & Red Onion Bruschetta toasted focaccia, fresh basil, Parmigiano-Reggiano  3.50

Crispy Vegetable Spring Roll sweet chili sauce  3.75

Vegetable Samosa tamarind sauce  3.75

Proper Mozzarella Sticks tomato jam, Parmigiano-Reggiano, torn basil  4.25

FISH
Crispy Haddock Bites house tartar sauce, lemon 3.75

Caramelized soy glazed salmon romaine, toasted sesame, scallion, pickled carrots  4.25

Crispy Fried calamari chipotle garlic scape remoulade 4.75

Smoked Salmon everything spice flatbread, chives, whipped ricotta 4.75

YELLOWFIN Tuna Tartare spicy mayo, avocado, crispy cassava, Tajín  4.75

MEAT
Jerk Chicken Skewer chilies, lime 3.75

Chicken & Leek Potsticker jalapeño ponzu sauce 4.25

Beef Slider 100% Canadian ground beef, roasted garlic aïoli, aged white cheddar 5.25

Beef Tenderloin skewer crispy shallots, crispy garlic toast 5.75

CHEF’S SELECTION
Not sure what to select? Leave it to Chef, who will create a seasonally inspired selection 
of three canapés per person, which will include one vegetarian, seafood and meat creation.

12. per person (3 pieces)

18. per person (5 pieces)

22. per person (7 pieces)

 CANAPÉS 
priced per piece · minimum one dozen order per item 
3-4 pieces per person recommended for cocktail hour



menus and pricing are subject to change based on seasonal availability 
prices exclude tax & gratuity

Fruit & Berries 
a selection of fresh market seasonal fruits

45. (serves 10-12) 
60. (serves 20-25) 

Poached Shrimp Cocktail 
traditional accompaniments

65. (serves 10-12) 

Smoked Canadian Salmon 
capers, red onions, hard-boiled egg, pumpernickel

75. (serves 10-12)

Artisanal CheeseS 
a variety of domestic & imported cheeses, preserves, flatbreads, olives

65. (serves 10-12)  
95. (serves 20-25) 

 PLATTERS FOR THE TABLE 
priced per platter





menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU A
Strawberry Yoghurt Parfait
Greek yogurt, strawberry compote, granola, 
candied walnuts, mint
or

Arugula & Apple Salad
baby arugula, sliced apple, shaved Parmesan 
cheese, roasted walnuts, oregano vinaigrette
-

Eggs Benedict
two poached eggs & smoked salmon on a  
toasted english muffin, Hollandaise,  
home-fried potatoes
or

Chicken Caesar SALAD
chicken breast, maple bacon, romaine, crispy 
focaccia croutons, roasted garlic dressing 
-

Double Chocolate Ganache Cake
graham cracker crumble, drunken raspberries, 
chocolate sauce
-

Freshly Brewed Coffee or Tea

45.

MENU B
O&B Mixed Greens Salad
housemade pickles, red wine vinaigrette
or

Strawberry Yoghurt Parfait
Greek yogurt, strawberry compote, granola, 
candied walnuts, mint
-

Bayview Breakfast 
scrambled eggs, house breakfast potatoes, 
seared brunch greens, bacon, sausage, 
multigrain toast
or

Steak & Eggs
grilled 8oz coulotte steak, sautéed mushrooms, 
seared brunch greens, salsa verde 
or

Baby Spinach & Roasted Mushroom Salad
grilled chicken breast, Parmigiano-Reggiano, 
toasted breadcrumbs, Gamay wine vinegar, 
olive oil
-

Sticky Toffee Pudding
whisky caramel, cheesecake cream
-

Freshly Brewed Coffee or Tea

54.

 BRUNCH 
priced per person





menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU A
O&B Mushroom Soup
no cream or butter
or

Classic Caesar salad
romaine, crispy focaccia croutons,  
roasted garlic dressing
-

Fusilli RosÉ
shrimp, chili, cherry tomatoes,  
creamy roasted pepper & tomato sauce 
or

Smoked Turkey Burger
tomato jam, jalapeño jack cheese, marinated 
cucumber, Kozlik’s Triple Crunch mustard, 
mayo, O&B mixed greens salad
-

Tiny Flourless Chocolate Marquise
spearmint cream, cocoa crumble,  
drunken raspberries
-

Freshly Brewed Coffee or Tea

38.

MENU B
Roasted Beets
whipped Chèvre, toasted pumpkin seeds, 
fresh dill
or

Arugula & Apple Salad
baby arugula, sliced apple, shaved Parmesan 
cheese, roasted walnuts, oregano vinaigrette 
-

Roasted Atlantic Salmon Fillet
ratatouille, crispy potato, saffron emulsion 
or

Baby Spinach & Roasted Mushroom Salad
grilled chicken breast, Parmigiano-Reggiano, 
toasted breadcrumbs, Gamay wine vinegar, 
olive oil
or

BAYVIEW’S PIZZA BIANCO 
white sauce, potato, roasted garlic, rosemary, 
mushrooms, fior di latte
-

Sticky Toffee Pudding 
whisky caramel, cheesecake cream 
or

TINY FLOURLESS CHOCOLATE MARQUISE  
spearmint cream, cocoa crumble,  
drunken raspberries 
-

Freshly Brewed Coffee or Tea

49.

 LUNCH 
priced per person



menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU C
Classic Caesar salad

romaine, crispy focaccia croutons, roasted garlic dressing
or

Roasted Beets
whipped Chèvre, toasted pumpkin seeds, fresh dill

or

O&B Mixed Greens Salad
housemade pickles, red wine vinaigrette

-

Grilled 8OZ Coulotte steak
whipped Yukon Gold potatoes, seared greens, chimichurri 

or

Roasted Atlantic Salmon Fillet 
ratatouille, crispy potato, saffron emulsion 

or

Salami Pizza 
fresh basil, artichoke, spicy salami, San Marzano tomato, olives, onion, fior di latte mozzarella

or

Truffle Mushroom Rigatoni 
truffle cream sauce, Parmigiano-Reggiano, roasted mushrooms, toasted breadcrumbs

-

Oliver’s Famous Carrot Cake 
candied walnuts, sour cream 

or

TINY Flourless Chocolate Marquise
spearmint cream, cocoa crumble, drunken raspberries

-

Freshly Brewed Coffee or Tea

52.

 LUNCH 
priced per person





menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU A
O&B Mixed Greens Salad
housemade pickles, red wine vinaigrette
-

Baby Spinach & Roasted Mushroom Salad
grilled chicken breast, Parmigiano-Reggiano, 
toasted breadcrumbs, Gamay wine vinegar, 
olive oil
or

Roasted Atlantic Salmon Fillet 
ratatouille, crispy potato, saffron emulsion 
-

TINY Flourless Chocolate Marquise
spearmint cream, cocoa crumble,
drunken raspberries 
-

Freshly Brewed Coffee or Tea

49.

MENU B
O&B Mushroom Soup
no cream or butter
or

Classic Caesar SALAD
romaine, crispy focaccia croutons, 
roasted garlic dressing
-

Spicy Sausage Rigatoni 
black olives, tomato, Pecorino cheese
or

Grilled 8oz Coulotte steak 
whipped Yukon Gold potatoes, 
seared greens, chimichurri 
-

Sticky Toffee Pudding 
whisky caramel, cheesecake cream
-

Freshly Brewed Coffee or Tea

51.

 DINNER 
priced per person



menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU C
O&B Mushroom Soup
no cream or butter
or

Roasted Beets
whipped Chèvre, toasted pumpkin seeds,  
fresh dill
-

Yellowfin Tuna NiÇoise 
fingerling potatoes, hard-boiled eggs, 
green beans, marinated cucumber,
cherry tomatoes
or

CARAMELIZED SOY BEEF SKEWERS 
6oz beef tenderloin, whipped Yukon Gold potatoes, 
seared greens
or

Truffle Mushroom Rigatoni 
truffle cream sauce, Parmigiano-Reggiano, 
roasted mushrooms, toasted breadcrumbs
-

Oliver’s Famous Carrot Cake
candied walnuts, sour cream 
or

TINY Flourless Chocolate Marquise
spearmint cream, cocoa crumble,  
drunken raspberries 
-

Freshly Brewed Coffee or Tea

55.

MENU D
O&B Mushroom Soup
no cream or butter
or

Yellowfin tuna tartare
spicy mayo, avocado, crispy cassava, Tajín
or

Arugula & Apple Salad
baby arugula, sliced apple, shaved Parmesan 
cheese, roasted walnuts, oregano vinaigrette 
-

CARAMELIZED SOY BEEF SKEWERS  
6oz beef tenderloin, whipped Yukon Gold potatoes, 
seared greens
or

Grilled Chicken Caesar salad 
romaine, crispy focaccia croutons,  
roasted garlic dressing
or

Roasted Atlantic Salmon Fillet 
ratatouille, crispy potato, saffron emulsion 
or

Truffle Mushroom Fusilli  
truffle cream sauce, Parmigiano-Reggiano, 
roasted mushrooms, toasted breadcrumbs
-

Oliver’s Famous Carrot Cake
candied walnuts, sour cream 
or

TINY Flourless Chocolate Marquise
spearmint cream, cocoa crumble,  
drunken raspberries
-

Freshly Brewed Coffee or Tea

60.

 DINNER 
priced per person



menus and pricing are subject to change based on seasonal availability 

prices exclude tax & gratuity

MENU A
Warm parker House Rolls 
bread, whipped butter
-

Classic Caesar salad
romaine, crispy focaccia croutons,  
roasted garlic dressing
-

Fusilli RosÉ
shrimp, chili, cherry tomatoes,  
creamy roasted pepper & tomato sauce
-

Grilled Chicken BREAST 
whipped Yukon Gold potatoes, seared greens  
-

Tiny Flourless Chocolate Marquise
spearmint cream, cocoa crumble,
drunken raspberries
-

Mini Churro donut bites
cinnamon sugar, Mexican chocolate dip 
-

Freshly Brewed Coffee or Tea

45.

MENU B
Warm parker House Rolls 
bread, whipped butter
-

Chimichurri Chicken Empanadas
pickled daikon & cabbage slaw 
-

Arugula & Apple Salad
baby arugula, sliced apple, shaved Parmesan 
cheese, roasted walnuts, oregano vinaigrette
-

Ultimate Mac & Cheese
green peas, Mornay sauce, stringy mozzarella, 
toasted breadcrumbs
-

Roasted Atlantic salmon fillet
ratatouille, crispy potato, saffron emulsion 
-

Grilled 8oz Coulotte steak
whipped Yukon Gold potatoes, 
seared greens, chimichurri 
-

Dessert Platter
tiny flourless chocolate marquise, 
Oliver’s famous carrot cake, 
fresh fruits & berries
60.

 FAMILY-STYLE DINNER 
priced per person





menus and pricing are subject to change based on seasonal availability 
prices exclude tax & gratuity

Lemon Posset 3.25 each

Mini Danish 3.25 each

O&B Artisan Freshly Baked Cookies 3.25 each

oatmeal rasin
chocolate chunk
white chocolate almond
double chocolate pecan

Butter Croissant 3.50 each

Butter Tart 3.50 each

Fresh Assorted Muffins  3.50 each

O&B Tiniest Desserts 3.50 each

SPECIAL OCCASION CAKES
Let Oliver & Bonacini help make your next occasion special with a
delicious cake. Please provide a minimum of 72 hours’ notice for cake orders.

Black Forest Cake 12”       serves up to 18 slices 150.

Oliver’s Famous Carrot Cake 12”      serves up to 18 slices 130.

Red Velvet Cake 10”        serves up to 16 slices 90.

Mocha Cake 10”         serves up to 16 slices 90.

 PASTRIES & CAKES 
priced per piece





menus and pricing are subject to change based on seasonal availability 
prices exclude tax & gratuity

SPARKLING
Prosecco, Montelliana, IT 62.

Rosé, Parés Baltà, ES 75.

Brut, Henry of Pelham, Cuvée Catharine, ON 90.

ROSÉ
Cave Spring, Estate, Niagara, ON 58.

Famille Cros-Pujol, Les Vignes, FR 66.

WHITE
Chardonnay, Cave Spring, O&B White, ON 46.

Chardonnay, Henry of Pelham, CA 50.

Chardonnay, Bread & Butter, CA 66.

Chenin Blanc, Quail’s Gate, FR 90.

Côtes du Rhône Blanc, Les Terrasses, FR 85.

Grüner Veltliner, Winzer Krems, AT 57.

Pinot Grigio, Fontamara, IT 50.

Pinot Grigio, Salvalai, Veneto, IT 58.

Riesling, Cave Spring, ON  54.

Sauvignon Blanc, Domaine de l’Herré, FR 54.

Sauvignon Blanc, Yealands, NZ 62.

Viognier, Le Paradou, FR 62.

 WINE LIST 



menus and pricing are subject to change based on seasonal availability 
prices exclude tax & gratuity

RED
Baco Noir, Henry of Pelham, ON 58.

Cabernet Franc, Cave Spring, O&B Red, ON  46.

Cabernet Sauvignon, Fontamara, IT  50.

Cabernet Sauvignon, Fox Brook, CA  58.

Cabernet Sauvignon, Bread & Butter, CA  70.

Cabernet Sauvignon, Parducci, CA  77.

Malbec, Trapiche, Reserve, AR 54.

Malbec, Luigi Bosca, Testimonio, AR 69.

Pinot Noir, Bread & Butter, CA  66.

Pinot Noir, Montpellier, CA 79.

Pinot Noir, Forrest Estate, NZ  100. 

Shiraz, Willowglen, AU  54.

Shiraz-Cabernet, Horseshoes & Handgrenades, WA 85.

Tempranillo, Sangre de Toro, ES 57.

Chianti, Antane, IT 58.

Côtes du Rhône, Château de Ruth, FR 66.

Not sure what to select? Forward your menu selection and wine price range to your 
event specialist. Our sommelier is happy to assist with selecting wines for your event!

 WINE LIST 





 BAYVIEW VILLAGE PDR 
CAPACITIES & AVAILABILITY
The Oliver & Bonacini Café Grill at Bayview Village is designed with two private dining rooms, the 
North & the South Room. These rooms can be booked separately, or together, to create a larger space. 

North South North & South

Seated events 14 28 44

Seated Events with Screen & Projector 12 22 34

Standing Cocktail Reception 20 40 60

The private dining rooms are available Wednesday to Sunday for lunch and dinner, plus brunch on 
Saturdays and Sundays. The available times are as follows:
• Wed to Fri Lunch — 12pm to 3:30pm   • Wed to Thurs & Sun Dinner — 5pm to 8pm

• Fri & Sat Dinner — 5pm to 9pm   • Sat & Sun Brunch — 11am to 3:30pm

MINIMUM FOOD & BEVERAGE EXPENDITURE
There is no room fee to use the space, provided the minimum food and beverage expenditure is 
met. The room minimums are based on food and beverage combined, exclusive of tax and an 18% 
gratuity. If the minimum spend requirement is not met, the difference will appear as a minimum 
spend offset fee on the final bill. 

Regular Mimimum Spend

Mon – Thurs Fri sat sun

north LUNCH 500. 600. 800. 800.

DINNER 600. 900. 900. 600.

south LUNCH 700. 900. 1,100. 1,200.

DINNER 900. 1,400. 1,400. 900.

North & South LUNCH 1,100. 1,500. 1,800. 1,800.

DINNER 1,500. 2,000. 2,000. 1,500.

Holiday miniumum spend (holidays include holiday Mondays, Licious and December)

Mon & Tues Wed & Thurs Fri sat sun

north LUNCH 800. 800. 900. 900. 1,000.

DINNER 900. 900. 1,100. 1,100. 900.

south LUNCH 900. 1,000. 1,100. 1,350. 1,400.

DINNER 1,100. 1,200. 1,600. 1,600. 1,100.

North & South LUNCH 1,300. 1,400. 1,700. 2,000. 2,000.

DINNER 1,700. 1,800. 2,200. 2,200. 1,700.



North 

The North room can accommodate 
up to 14 guests for a seated event, 
or 20 guests for a standing reception.

North ROOM

SOUth ROOM

NORTH & SOUTH ROOMS

South 

The South room can accommodate 
up to 28 guests for a seated event, 
or 40 guests for a standing reception.

North & South

Together, the North and South 
rooms can accommodate up to 
44 guests for a seated event, or 
60 guests for a standing reception.

PRIVATE
DINING
ROOMS



COMPLIMENTARY SERVICES
• Service staff
• Existing tables and chairs
• Standard table flatware and glassware
• Printed personalized menus at each place setting

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

PRESENTATIONS & AUDIO VISUAL
The O&B Café Grill has one complimentary 5x5-tripod AV screen. We are happy to arrange other 
equipment through our third-party supplier—charges will be added directly to your bill with no 
additional mark-up.

THE FOOD & BEVERAGE EXPERIENCE
Working with your event specialist, you will be invited to select beverages of your choice from our 
current offering to serve to your guests. Beverages, both alcoholic and non-alcoholic, are charged 
based on consumption, per drink, plus tax and gratuity. All beverage service will be delivered by our 
staff into your room during the event. 
Your menu selection will be made from our current seasonal menu package and we welcome you to 
customize the menu by interchanging items between each menu. Your event specialist can assist you 
with tailoring your selections for the best guest experience. 

ADDITIONAL EXPENSES FOR CONSIDERATION
Please consider below items as common costs. For a formal cost estimate, please contact an event specialist.
• Place cards or escort cards to designate guest seating
• Additional furniture such a cruiser tables, if desired
• Table linens, if required
• Cake cutting or plating fee

 BAYVIEW VILLAGE PDR 



YOUR O&B EVENT TEAM
Throughout the duration of the planning, your event specialist will be the main point of contact and 
will ensure all details are covered in preparation for your event with us. When you and your vendors 
arrive on-site, you will be welcomed by our on-site team of experts that will be the main point of 
contact during the event. 

INVESTMENT & CANCELLATION
A signed confirmation form and deposit is required to secure the date and space, payable by credit 
card, bank draft or company cheque. The balance must be paid onsite by credit card or cash at the 
conclusion of the event. Your event specialist can confirm the deposit amount based on the minimum 
spend for the event space you are booking. 
Your deposit is fully refundable if notice of cancellation is received 14 or more days in advance of 
event date. If notice of cancellation is received with less than 14 days notice the deposit is forfeited. 
If notice of cancellation is received with less than 48 hours notice you will be charged the room 
minimum plus tax and gratuity

For All Booking Inquiries, Please Contact:

416.364.1211

events @oliverbonacini.com

oliverbonacinievents.com

 BAYVIEW VILLAGE PDR 


