
C O R P O R AT E  PA C K A G E
$125  including tax & gratuity

30 person minimum



•	 Custom three-course plated menu

•	 Coffee and tea

•	 Two glasses of wine and soft drinks

Complimentary Services 
The following services are included in your rental:

•	 Service staff

•	 Standard white linens and napkins

•	 Existing tables and chairs

•	 Standard table flatware and glassware

•	 Printed menus

•	 Candles

•	 Screen, projector and microphone

menu package



appetizers
Please select one appetizer

Signature Mushroom Soup 
Pistachio, Mushroom Conserva

Cured Coppa 
Peperoncino, Marinated Olives, Roasted Peppers, Focaccia

Arugula Salad 
Fennel, Radishes, Whipped Ricotta

Roast Chicken Soup 
Pastina, Kale, Parmesan



entrées
Please select one entrée

Crispy Breaded Haddock Milanesa 
New Potatoes, Lemon-Dressed Greens, Olive Relish

Pan-Seared Chicken Breast 
Crispy Polenta, Marinated Cherry Tomatoes

Grilled Flat Iron Steak 
Olive Oil Roasted Potatoes, Grilled Rapini, Salsa Verde

Seared Arctic Char 
Warm Herbed Farro, Peperonata



desserts
Please select one dessert

Flourless Chocolate Torte 
Dulce de Leche Crema, Hazelnuts

Vanilla Panna Cotta 
Blueberry Preserve, Poppy Seed Crisp

Limoncello Tart 
Italian Meringue, Lemon Curd



beverages
Includes two glasses of wine and soft drinks

White 
San Tiziano ‘Bianco’ 
or 
Cave Spring ‘O&B White’ Chardonnay

Red 
San Tiziano ‘Rosso’ 
or 
Cave Spring ‘O&B Red’ Cabernet



C O N TA C T
416.364.1211 · events@oliverbonacini.com · oliverbonacinievents.com


