
T H E  P E R F E C T  M A T C H  P A C K A G E
$150 per person 
plus tax & event administration fee
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C A RL U A PERF EC T M AT CH PACK AGE

M E N U
PA C K A G E
	· Three Canapés per Person

	· Custom Three-Course Plated Dinner

	· Coffee & Tea

	· Hosted Bar Service for Six Hours

Complimentary Services

The following services are included 
in your rental:

	· Menu Tasting for Two

	· Leather Dining Chairs

	· 60” Round Dining Tables

	· Black Dinner Linen

	· Table Numbers

	· Candle Holders

	· Crystal Stemware

	· White China

	· Stainless Steel Cutlery

	· Printed Menus

	· Bridal Suite
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C A RL U A PERF EC T M AT CH PACK AGE

C A N A P É S
Please select three varieties of canapés

Based on three canapés per person · Additional canapés are +4.75 per person

Carrot, Leek & Mushroom Spring Roll 
Cilantro, Sambal

Smoked Salmon Crêpe 
Chive Crème Fraîche

Blackened Flat Iron Steak  (DF) 

Red Pepper Preserve, Pretzel Crostini 

Roasted Cauliflower Tabbouleh  (V, GF) 

Apricot Vinaigrette, Endive, Candied Walnut 

Sourdough & Goat Cheese 
Pine Nuts, Honey

Pork Belly & Savory Cruller  
Maple Dijon Glaze
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C A RL U A PERF EC T M AT CH PACK AGE

A P P E T I Z E R S
Please select one appetizer to serve guests

Artisanal Greens  (V, GF) 

Heirloom Carrot, Hemp Seeds, Pickled Cucumber, Pomegranate Vinaigrette 

Fire-roasted Tomato & Fennel Bisque  (V, GF) 

Cheddar Potatoes, Basil 

Organic Kale & White Bean Salad  (V, GF) 

Toasted Sunflower Seeds, Roasted Squash, Parmesan Vinaigrette

Truffle Mushroom  (GF) 

Porcini Crème 
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C A RL U A PERF EC T M AT CH PACK AGE

E N T R É E S
Please select one entrée to serve guests

Choose an additional entrée for +13. per person

Herb & Garlic Chicken Suprême  (GF, DF) 

White Bean Ragoût, Tomato, Heirloom Carrots, Tarragon, Chicken Jus 

Peppercorn Flat Iron Steak  (GF) 

Roasted Pearl Onions, Green Beans, Potato Purée, Red Wine Jus 

Lemon Oregano Salmon  (GF, DF) 
Green & Yellow Beans, Young Carrots, Celeriac Purée, Sauce Vierge 
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C A RL U A PERF EC T M AT CH PACK AGE

D E S S E R T S
Please select one dessert to serve guests

Chocolate Mousse Cake  (V, GF) 

Almond Sponge, Orange Almond Crumb, Apricot Coulis 

Lemon Bergamot Bar  (V) 
Toasted Meringue, Rhubarb Compote, Earl Grey Sablé 

Sticky Toffee Pudding  (V) 
Bourbon Caramel, Sour Cherries, Vanilla Mascarpone 
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C A RL U A PERF EC T M AT CH PACK AGE

L AT E  N I G H T 
C A N A P É S
Please select three varieties of canapés

Based on three canapés per person · Additional canapés are +4.75 per person

Smash Burger Slider 

Cheddar, Tomato, Red Onion

Lemon, Mushroom & Parmesan Arancini  (V) 

Tomato, Basil

Poutine  (V) 

Old School Curds, Proper Gravy 
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C A RL U A PERF EC T M AT CH PACK AGE

B A R  PA C K A G E
Open bar for one hour reception before dinner and for five hours after dinner 
Includes wine service with dinner

B A R  R A I L
Dillon’s Selby Vodka

Dillon’s Selby Gin 

Havana Club Añejo Reserva Rum

Crown Royal Rye

Bulleit Bourbon

Johnnie Walker Red Label Scotch

Triple Sec

Campari

Vermouth

B E E R
Standard

H O U S E  W I N E S
Cave Spring ‘O&B White’ Chardonnay

Cave Spring ‘O&B Red’ Cabernet

N O N - A L CO H O L I C  B E V E R A G E S
Pop & Juice

Freshly Brewed Coffee & Tea
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C A RL U A PERF EC T M AT CH PACK AGE

B A R  E N H A N C E M E N T S
Open bar for one hour reception before dinner and for five hours after dinner 
Includes wine service with dinner

D E L U X E  PA C K A G E 
choose one red and one white wine 
+18. per person 

Premium Bar Rail

Belvedere Vodka

Dillon’s Canoe Rye

Dillon’s Gin

Havana Club 7 Year Old Rum

Maker’s Mark Bourbon

Johnnie Walker Black Label Scotch

Amaretto

Triple Sec

Campari

Vermouth

Beer

Standard & Premium

House Wines

White

Fontamara Pinot Grigio

Gerardo Cesari Bianco delle Venezie

Red

Fontamara ‘Quattro’

Gerardo Cesari Lidi Merlot

S PA R K L I N G  W I N E
Cantina Montelliana, Veneto, Italy� +66.

Cave Spring ‘O&B Sparkle & Buzz’, Niagara, Ontario� +68.

Henry of Pelham ‘Cuvée Catharine’ Rosé Brut, Niagara, Ontario� +96.

Taittinger, Champagne, France� +130.
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C A RL U A PERF EC T M AT CH PACK AGE

CO N TA C T 416.364.1211 
events@oliverbonacini.com 
oliverbonacinievents.com
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