
T h a n k  y o u  f o r  c o n s i d e r i n g  L A G O !  

L o c a t e d  a t  t h e  D o w s  L a k e  P a v i l l i o n  o n  t h e  b e a u t i f u l  R i d e a u  C a n a l  i n  O t t a w a ,  L A G O  i s
a m o n g  t h e  c i t y ’ s  m o s t  w e l l  k n o w n  w e d d i n g  a n d  e v e n t  v e n u e s  w i t h  a  r e p u t a t i o n  f o r

e x c e l l e n c e  i n  s e r v i c e  a n d  s t y l e .  L A G O  i s  p e r f e c t  f o r  e x t r a v a g a n t  c e r e m o n i e s  a n d  t i m e l e s s
w e d d i n g  c e l e b r a t i o n s .  

C u s t o m e r s  a r e  a b l e  t o  e n j o y  t h e  w a t e r f r o n t  t h r o u g h  o u r  w i d e  g l a s s  w i n d o w s  a n d  w r a p -
a r o u n d  p a t i o s .  O u r  r e s t a u r a n t  o n  t h e  m a i n  f l o o r  c a n  a c c o m m o d a t e  o v e r  2 2 0  s e a t e d  g u e s t s

f o r  d i n i n g  a n d  4 4 0  f o r  c o c k t a i l s .  O u r  m a i n  p a t i o  c a n  a l s o  s e a s o n a l l y  s e a t  2 0 0  g u e s t s .  

T h e  V i s t a  R o o m  i s  a  p e r f e c t  s o l u t i o n  f o r  M e e t i n g s ,  W e d d i n g s ,  B u s i n e s s  G a t h e r i n g s ,  o r
C o r p o r a t e  P a r t i e s .  W i t h  p a n o r a m i c  v i e w s  o f  D o w s  L a k e  a n d  Q u e e n  J u l i a n a  P a r k ,  o u r

g u e s t s  a r e  d e l i g h t e d  r e g a r d l e s s  o f  t h e  s e a s o n .  O u r  o p e n  c o n c e p t  m o d e r n  d e s i g n  i n c l u d e s
c o m p l e t e  a u d i o - v i s u a l  c a p a b i l i t i e s  w i t h  a  D i s c  J o c k e y  s e t  u p  a n d  L E D  l i t  d a n c e  f l o o r .  T h e

u n i q u e  d e c o r  a n d  l i g h t i n g  a r e  t h e  a d d e d  t o u c h  f o r  a n y  e v e n t .  T h e  V i s t a  R o o m  c a n
a c c o m m o d a t e  1 2 0  s e a t e d  g u e s t s  o r  2 2 0  g u e s t s  f o r  c o c k t a i l s  w i t h  a d d i t i o n a l  s e a s o n a l

s e a t i n g  f o r  7 0  g u e s t s  o n  o u r  p a t i o .  

M e n u s  a r e  c r e a t e d  b y  o u r  i n t e r n a t i o n a l l y
t r a i n e d  h e a d  c h e f  a n d  h i s  c u l i n a r y  t e a m  w h o  e m p h a s i z e  o n  c r e a t i n g  g l o b a l l y  i n s p i r e d

m e n u s  p r e p a r e d  f r o m  s c r a t c h  u s i n g  l o c a l l y  s o u r c e d  i n g r e d i e n t s .  W i t h  o u r  f u l l  c a t e r i n g
a n d  c o c k t a i l  s e r v i c e  o u r  e x p e r i e n c e d  s t a f f  w i l l  h e l p  p l a n  a n d  o r g a n i z e  y o u r  e v e n t ,  s o  y o u

c a n  s i t  b a c k ,  r e l a x  a n d  e n j o y .  

A t  L A G O  B a r | G r i l l | V i e w ,  w e  p u t  o u r  f u l l  a t t e n t i o n  i n t o  g i v i n g  y o u  a  d a y  t o  r e m e m b e r .  

L A G O  w i l l  b e  p e r f e c t  f o r  y o u r  n e x t  e v e n t !



Round  guest  tab les  or  banquet  seat ing  (where  permiss ib le )
Accent  tab les
D in ing  cha i rs

Whi te  tab le  l inens
Whi te  napk ins

Modern  d innerware ,  s temware  and  f la tware
Access  to  our  AV  system (profess iona l  DJ  i s  requ i red )

Wire less  microphone
Set  up  and  take  down of  your  décor

Ongo ing  communicat ion  wi th  event  coord inator  through  the  p lann ing  process
Day  of  coord inat ion  ass is tance  f rom our  event  team

E
vent D

etails

DAY OF YOUR EVENT

Vis ta  Room
Idea l  for  up  to  1 10  peop le  for  a  seated  d inner  or  220  peop le  for  a  cockta i l  s ty le  event

Main  Room
Perfect  for  up  to  250  guests  for  a  p la ted  d iner  and  hosts  440  peop le  for  a  cockta i l  s ty le

recept ion

ROOMS

MINIMUMS & VENUE PRICING

P lease  contact  the  venue  for  event  spec i f ic  deta i l s .   P r ic ing  and  min imums depend  on
day  of  the  week  and  t ime of  the  year .

Taxes  of  13% and  a  gratu i ty  o f  18% are  app l ied  to  a l l  invo ice  i tems .

YOUR EVENT INCLUDES



MEAT

hors d’oeuvres

Beer

Masa la  Ch icken  Skewers  /  Honey  Yogur t  /  Sesame |  42

Nashv i l l e  Hot  Cr ispy  Ch icken  Pops  /  Gherk in  Comeback  Sauce  |  4 1

Ch icken  &  Bacon  Croquet tes  /  Torched  Swiss  |  40

Ch icken  Spr ing  Ro l l  /  P lum Sauce  |  37

Southern  Fr ied  Ch icken  &  Waff les  /  S law /  P ick le  /  Ca jun  Map le  But ter  |  4 1
 
Duck  Cuban  S l ider  /  Pu l led  Duck  /  Smoked  Duck  Ham /  Gra iny  D i jon  /  Gar l ic  Mayo  /
Swiss  /  P ick le  |  56

POULTRY

Angus  Beef  S l iders  /  Amer ican  Cheddar  /  Burger  Sauce  /  Br ioche  Bun  /  Let tuce  /
Tomato  |  55

Bra ised  Pork  Be l l y  Let tuce  Wraps  /  Sesame Ch i l i  Sauce  /  P ick led  Vegetab les  /  Peanuts
|  4 1

Pork  &  K imchi  Dumpl ings  /  Truf f le  Soy  /  Sweet  G inger  Sauce  |  40

F ig  &  Bacon  Phy l lo  Tar t le ts  /  Smoked  Bacon  /  F ig  &  Rosemary  Jam /  Whipped  Goat
Cheese  /  Phy l lo  Cups  |  42

I ta l ian  Pork  Sausage  Ro l l s  /  Sesame /  Honey  Mustard  D ip  |  4 1

Mar inated  Beef  Past ry  Puf fs  /  Pu l led  Beef  /  Creamy Bours in  /  Roasted  Red  Pepper  /
Puf f  Past ry  |  4 1

Prosc iut to  Wrapped  Canta loupe  Skewers  /  Pesto  /  Bocconc in i  Cheese  /  Ba lsamic  G laze
|  4 1

Meatba l l  S l iders  /  Tomato  Sauce  /  Havar t i  /  Caramel i zed  On ion  /  Roasted  Gar l ic  Mayo  
|  56

Pepperon i  Gyoza  /  S t r ingy  Mozzare l la  /  In-house  Mar inara  |  39

PRICES  ARE  PER  DOZEN
4 DOZEN MIN IMUM ORDER PER  HORS  D ’OEUVRE



Cr ispy  R ice  “Sush i ”  /  Raw Sa lmon /  Avocado/  Sp icy  Mango  S law/  Sesame G inger  Mayo  
|  4 1

Tempura  Shr imp /  Lou is iana  Remou lade  D ip  |  4 1

M in i  Shr imp Cockta i l s  /  C lass ic  Cockta i l  Sauce  |  4 1

Ah i  Tuna  Wonton  Ch ips  /  Truf f le  Soy  /  Avocado  /  Ch i l i  |  42

Crab  &  Cream Cheese  Eggro l l s  /  Sweet  Ch i l i  Sauce  |  4 1
 
Smoked  Sa lmon Dev i l l ed  Eggs  /  P ick led  Mustard  Seed  /  Bacon  /  Sweet  P ick led  Ja lapeno
/  Fresh  D i l l  |  40

hors d’oeuvres cont.

VEGETARIAN

Vegetar ian  Spr ing  Ro l l  /  Honey  Gar l ic  D ip  |  39

Spanakopi ta  /  Sp inach  Stuf fed  Phy l lo  Past ry  /  On ion  D ip  |  38

Korean  Mozzare l la  Pogo  /  Sp icy  Ketchup  |  40

Cardamom Roasted  P ineapp le  /  P is tach io  Creme |  39

Fr ied  Ha l loumi  Cheese  Skewers  /  Honey  /  P is tach io  Dukkah  |  40

Shoest r ing  Fry  Cups  /  Rosemary-Truf f le  Spray  /  Parmesan  /  Ma l t  Mayo  |  38

Fr ied  Goat  Cheese  &  Cranberry  Bombs  /  A io l i  |  40

Phy l lo  Baked  Pear  and  Br ie  Me l ts  |  40

Tempura  Sweet  Potato  Tostada  /  Gr i l l ed  P ineapp le  Sa lsa  (vegan)  |  39

Canta loupe  &  Bocconc in i  Skewers  /  Pesto  /  Bocconc in i  Cheese  /  Ba lsamic  G laze  |  40

PRICES  ARE  PER  DOZEN
4 DOZEN MIN IMUM ORDER PER  HORS  D ’OEUVRE

SEAFOOD

Dark  Choco la te  Truf f les  pa i red  wi th  a  Grand  Marn ier  Shooter  |  59

Haze lnut  Creampuff  pa i red  wi th  a  Crème de  Cass is  Shooter  |  56

INDULGENT PAIRINGS



Caesar  Sa lad
Ar t isan  Romaine  Leaves ,  House  Caesar
Dress ing ,  F ig  &  O l i ve  Toast ,  Cr ispy
Capers ,  F resh  Parmesan

Arugu la  and  Watermelon  Sa lad
Arugu la ,  Shaved  Fenne l ,  Watermelon
Sa lsa ,  Roasted  Pumpkin  Seeds ,  Whipped
Feta ,  Champagne  Grapefru i t  V ina igret te

Garden  Sa lad  (vegan)
F ie ld  Greens ,  Garden  Vegetab les ,  Herbs ,
Sweet  Green  Goddess  Dress ing

He i r loom Tomato  Sa lad
Ba lsamic  Reduct ion ,  Labneh ,  O l i ve  O i l ,
C rushed  Sa l ted  P is tach io ,  Dr ied  F ig
Pesto ,  Every th ing  Sp ice ,  Cracked
Pepper ,  Sea  Sa l t

Mushroom Toast
House  Br ioche  Bread ,  Herb  Roasted
Mushrooms ,  Creamy Whi te  Wine  Sauce ,
Fresh  R icot ta

Beetroot  Sa lad
Roasted  He i r loom Beets ,  Goat  Cheese
Ricot ta ,  Map le  Pecans ,  App le ,  P ick led
Mustard  Seed ,  Map le  &  D i l l  V ina igret te

D
inner

BeerSALAD SOUP

Baja  But ternut  Squash  Soup  Sweet
Squash ,  Robust  B lend  of  Herbs  and
Spices ,  P ine  Nut  Pesto

Green  Goddess  Gaspacho  Cracked
Pepper ,  O l i ve  O i l ,  P ressed  Yogur t ,
Har issa  

But tered  Corn  B isque  
Sweet  Gr i l l ed  Corn ,  Cucumber  Sa lsa ,
Green  On ion  

Har i ra  Soup  
Gr i l l ed  Tomato ,  Lent i l ,  Far ro ,  Ch ickpea ,
Fresh  Herbs ,  Med i ter ranean  Sp ice  B lend

Smoked  Potato  &  Cheddar  Soup  H ickory
Smoked  Potato ,  Ch ive  Crème Fra iche  

Curr ied  Cau l i f lower  Soup  (vegan)  Roasted
Cau l i f lower  Puree ,  Coconut  M i lk ,  Ye l low
Curry ,  L ime Crema 

Truf f led  Parsn ip  &  App le  Soup
Caramel i zed  App le  Chutney

Three  course  p la ted  d inners  inc lude  cho ice  of  one  appet izer ,  one  ent rée  wi th  chosen
s ide  and  one  desser t .   ( L imi t  o f  3  ent rée  cho ices  inc lud ing  vegetar ian  and/or  vegan

opt ions ) .
Add i t iona l  courses  are  ava i lab le  a t  an  add i t iona l  pr ice .  

I f  more  than  one  ent rée  i s  chosen  then  the  mea l  i s  pr iced  accord ing  to  the
h ighest  pr iced  ent rée .  

Choose  e i ther  one  soup  or  one  sa lad .
Of fer ing  a  cho ice  of  two  appet izer  opt ions  i s  ava i lab le  a t  a  $6  per  person  surcharge

(exact  numbers  for  each  se lect ion  must  be  rece ived  ten  days  before  the  event ) .
Add i t iona l  courses  ( i . e .  soup  and  sa lad )  a re  ava i lab le  a t  an  add i t iona l  pr ice .

APPETIZERS



Chicken  Supreme 
7oz  Wing-On  Breast ,  Rosemary  &
Thyme But ter  Baste ,  Sauce  Supreme
|  77

Bacon  Mushroom Ch icken
Bacon  Wrapped ,  Mushroom & Sp inach
Stuf fed ,  Pecan  &  Sherry  But ter  |  80

Ontar io  Duck  Leg  Conf i t
Lemongrass  Tha i  Curry  Sauce  |  77

Honey  &  Rosemary  Duck  Magret
Cr ispy  Sk inned  Duck  Breast  A  L ’Orange
|  88

D
inner

Beer

POULTRY MEAT

Str ip lo in  S teak
AAA  Angus  Reserve  S t r ip lo in ,  Demi-G lace
|  87
 
R ibeye  S teak
AAA  Angus  Reserve  Bone less  R ibeye ,
Ch imichurr i  Sauce  |  99

Tender lo in  S teak
AAA  Angus  Reserve  Tender lo in ,
Horserad ish  Cream Sauce ,  Caramel i zed
Onion  Smoked  Bone  Marrow But ter  |  103

Bra ised  Beef  Shor t  R ib
Tender  AAA  Shor t  R ib ,  Sweet  &  Sour
G laze ,  Toasted  Sesame,  Cr ispy  On ion  
|  89

Parmesan  Crusted  Rack  of  Lamb
Fresh  Herb  and  Parmesan  Crust ,  D i jon
Mustard ,  Borde la ise  Sauce  |  90

Wi th  the  except ion  of  the  vegetar ian/vegan  opt ions ,  a l l  p la ted  ent rées  come wi th  your
cho ice  of  s tarch  and  chef ’ s  cho ice  of  seasona l  vegetab les  that  best  compl iment  the

prote in .  A l l  beef  opt ions  are  cooked  to  medium doneness .  I f  o f fer ing  a  cho ice  of
ent rées ,  exact  numbers  for  each  se lect ion  must  be  rece ived  ten  days  before  the  event .

SEAFOOD

Cr ispy  Sk inned  Sa l t  &  Pepper  Sa lmon
F i l l e t
M iso  &  Honey  Béarna ise  |  78

Map le  P is tach io  Crusted  Sa lmon F i l l e t
Map le  &  D i jon  G laze ,  Coo l  Avocado
Mousse  |  79

Soy  &  G inger  G lazed  B lack  Cod
Cucumber  S law ,  Sesame |  82

Ha l ibut
Coconut  &  Lemongrass  Poached  F i l l e t ,
P ink  Peppercorn  Au  Po ivre  Sauce ,
Bas i l  |  90

STARCHES

P lease  choose  one  opt ion  per  prote in :

Yukon  Go ld  Whipped  Mashed  Potatoes
Herb  &  Gar l ic  New Potatoes
But ter  &  Herb  Me l t ing  Potatoes
Duck  Fat  Mash  Wi th  Ch ives
Cr ispy  100  Layer  Potato  S tack
Squash  and  Map le  Puree
L ight l y  Seasoned  St icky  R ice
Is rae l i  Couscous  Tabbou leh

ENTREES



D
inner

Pra l ine  Par is-Brest
Choux  Past ry ,  Pra l ine  Mousse l ine ,  Nute l la
Ganache ,  Crème Ang la ise

C lass ic  I ta l ian  T i ramisu
Mascarpone ,  R ich  Espresso ,  Savo iard i
Ladyf inger  Cook ies ,  Marsa la  Wine ,  Dark
Choco la te

Madagascar  Van i l l a  Bean  Crème Brû lée  

F lour less  B lack  Forest  Tor te
Fudge  Cake ,  Sour  Cherry  Compote ,
Whipped  Cream

Lemon Mer ingue  Tar t
Graham Cracker  Crust ,  Torched  Mer ingue

New York  S ty le  Cheesecake  (g lu ten/nut
f ree )
Berry  Compote

VEGETARIAN & VEGAN ENTREES

Genera l  Tsao  Tofu  (Vegan)
Tempura  Tofu ,  Sweet  and  Sp icy  Tsao  sauce ,  S t icky  R ice ,  
Crushed  Cand ied  Cashew,  Sesame,  Green  On ion ,  Gr i l l ed  Cabbage  &  Mango  S law

King  Eryng i i  Mushroom
Roasted  Mushrooms ,  Squash  &  Map le  Puree ,  Deep  Fr ied  Br ie ,  Far ro ,  Gr i l l ed  Asparagus ,
Pecan  Sherry  But ter

DESSERTS

Choose  one  desser t  (cho ice  of  two  opt ions  ava i lab le  a t  a  $6  per  person  surcharge ) .  A l l
desser ts  accompanied  wi th  cof fee  &  tea  serv ice .

ADDITIONAL COURSES

Ant ipasto
An  Assor tment  o f  Prosc iut to ,  Sa lami ,  and  Cap ico la ,  M ixed  O l i ves ,  P ick led  and  Mar inated
Vegetab les
$16  per  guest

R isot to
Wi ld  Mushrooms ,  Shaved  Parmesan
$16  per  guest

Aranc in i
Loaded  Cheese  Aranc in i ,  In-house  Tomato  Sauce ,  Roasted  A l l ium A io l i
$ 13  per  guest

The  Pasta  Course
Spaghet t i ,  In-house  Tomato  Sauce ,  F resh  Padano ,  Bas i l  
$ 12  per  guest

Pa la te  C leanser  Course
For  the  t rue  food  lovers ,  th is  course  i s  served  as  a  harmonious  br idge  between
courses  to  re juvenate  the  senses  and  prepare  you  for  the  next  course .

The  number  of  vegetar ian  and  or  vegan  mea ls  as  we l l  as  d ie tary  rest r ic t ion  such  as  a l le rg ies  must  be  g iven
no  la ter  than  seven  days  pr ior  to  the  event  so  the  chef  can  proper ly  prepare  for  the  guests ’  needs .  I f  more

than  one  appet izer ,  ent rée  or  desser t  opt ion  i s  chosen  then  the  chef  requ i res  the  exact  number  of  each
opt ion  no  la ter  than  seven  days  pr ior  to  the  event .  Pr ices  and  ava i lab i l i t y  o f  product  may  change  at  any  g iven

t ime due  to  seasona l  market  f luctuat ions .  A l l  p r ices  are  sub ject  to  app l icab le  taxes  and  18% gratu i ty  



Beer

LAGO DELUXE

Assor tment  o f  Warm C iabat ta  Buns  /  Creamy But ter  

Tender  F ie ld  Greens  Topped  wi th  Seasona l  Vegetab les  /  Chef  Se lected  Dress ings  

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp  Romaine  /  Bacon  B i ts  /  Grated  Parmesan  Cheese  /
Roasted  Gar l ic  But termi lk  Dress ing  

Brocco l i  Sa lad  /  Dr ied  Cranberry  /  Qu inoa  /  A lmonds  /  Sunf lower  Seeds  /  Smoked
Cheddar  Dress ing  

Loca l  and  In ternat iona l  Cheeses  /  Crackers  /  F ru i t  Preserves  

Cured  Sausage  &  De l i  P la t ter  /  M ixed  O l i ves  /  P ick led  Vegetab les  /  O ther  Trad i t iona l
Ant ipasto

Co ld  Poached  Shr imp Cockta i l  S ta t ion  /  C lass ic  Cockta i l  Sauce  /  Ja lapeno  Thousand
Is lands  

 A l l ium But ter  Bra ised  French  Green  Beans

Quebec  Br ie  Cheese  /  Yukon  Go ld  Mashed  Potatoes  

Three  Cheese  Tor te l l in i  /  Rose  Sauce  /  F resh  Herbs

Herb  Mar inated  Canad ian  Ch icken  Breast  /  Honey-D i jon  Sauce

Map le  Br ined  A t lant ic  Sa lmon F i l l e ts  /  Roasted  Gar l ic  &  Lemon Beurre  B lanc
 

Canad ian  Angus  Reserve  Pr ime R ib  /  Mer lo t  Pan  Ju ices  /  Horserad ish  /  Who le  Gra in
D i jon  Mustard  (Chef  on  duty  carv ing  for  50+)  

An  Assor tment  o f  Pat isser ie  Sweets  Inc lud ing  a  Var ie ty  o f  Cakes ,  Past r ies  and  S l iced
Seasona l  F ru i t  

$90  |  per  guest  

A l l  buf fe ts  are  served  for  a  min imum of  45  guests .

BUFFETS

D
inner



D
inner

Beer

SOUTHERN HOSPITALITYPRESTON

Rosemary  Focacc ia  Breadbasket  /
Aged  Ba lsamic  V inegar  /  Ex t ra  V i rg in

O l ive  O i l

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp
Romaine  /  Bacon  B i ts  /  Grated

Parmesan  Cheese  /  Roasted  Gar l ic
But termi lk  Dress ing  

He i r loom Tomato  Sa lad  /  Ch i l l ed  Four
Cheese  Tor te l l in i  /  Bocconc in i

Cheese  /  Chopped  Vegetab les  /  Bas i l
&  Oregano  V ina igret te

Cured  Sausage  &  De l i  P la t ter  /  M ixed
O l ives  /  P ick led  Vegetab les  /  O ther

Trad i t iona l  Ant ipasto
 

Herb  &  Gar l ic  Sweet  M in i  Ye l low
Potatoes

 
Mushroom Rav io l i  /  Rose  Sauce  /

Fresh  Herbs  

Ch icken  P icat ta  /  Creamy Lemon
But ter  Sauce  /  Br ined  Capers

Gr i l l ed  I ta l ian  Sausage  /  Sun  Dr ied
Tomatoes  /  Be l l  Peppers  /  C ipo l l in i

On ion  

A t lant ic  Sa lmon F i l l e ts  /  Sweet  Bas i l
Pesto  

Cocoa  Dusted  C lass ic  S ty le  T i ramisu  

Cheesecake  /  Amaret to  Berry  Cou l i s  
Seasona l  S l iced  Fru i t

$80  |  per  guest   

Assor tment  o f  A r t i san  Breads  /
Creamy But ter

Top- i t -Yourse l f  Caesar  Sa lad  /  Cr isp
Romaine  /  Bacon  B i ts  /  Grated

Parmesan  Cheese  /  Roasted  Gar l ic
But termi lk  Dress ing

PEI  Potato  and  P ick led  Egg  Sa lad  /
App le  /  Ce lery  /  Gr i l l ed  On ion  /
Mustard  Dress ing  /  F resh  D i l l  /

Sca l l ions

Southern  Mango  &  Cucumber
 Sa lad  

Creamy Co les law

Sweet  Mex ican  S t reet  Corn  /  Ch ipot le
A io l i  /  Ca jun  Corn  Cr isps  /  Feta  /

L ime Crema

Mac n ’  Cheese  /  Smoked  Cheddar
Sauce  /  S t r ingy  Mozzare l la  /  F resh

Chives

Beer  Bra ised  Pork  R ibs  /  Smoked
Mesqui te  BBQ  Sauce

Secret  Rec ipe  Lemon Br ined
But termi lk  Fr ied  Ch icken  /  Map le

Syrup

An  Assor tment  o f  Pat isser ie  Sweets
Inc lud ing  a  Var ie ty  o f  Cakes ,

Cobb lers  and  S l iced  Seasona l  F ru i t

$79  |  per  guest  

BUFFETS



Late N
ight 

Beer

BUILD-A-POUTINE 
Cr ispy  Yukon  Go ld  Fr ies ,  Sweet

Potato  Fr ies
Gravy  (g lu ten  f ree )

S t -A lber t  Cheese  Curds ,  Bacon ,
Hot  Peppers ,  F r ied  On ion ,  F resh

Herbs
Chipot le  Mayo ,  Hot  Sauces

$17  per  guest  

LOADED FRIES
Spiced  Cur ly  F r ies ,  Cr ink le-Cut

Sweet  Potato  Fr ies
Gravy  (g lu ten  f ree )

Vegetar ian  Ch i l i
Popcorn  Ch icken ,  Pu l led  Beef ,  Bacon ,

S t -A lber t  Cheese  Curds ,
Tomatoes ,  P ick led  Ja lapeno ,  Green

Onion
Truf f le  A io l i ,  Sour  Cream

$23 .50  per  guest

HANDMADE TACO STATION
Warm F lour  and  Corn  Tor t i l l as
C lass ic  Sp iced  Beef ,  Bra ised

Chicken ,  Pu l led  Pork ,  Gu inness-
Bat tered  Cod ,  o r  Cr ispy  Sp iced

Cau l i f lower  
(choose  2 )

Topped  wi th :
Cheeses ,  F resh  C i lant ro ,  Cr ispy

On ions ,  P ick led  Cabbage ,  P ick led
Ja lapeno ,  Rad ish ,  Sour  Cream,

Guacamole ,  Mango  Sa lsa ,  Mo le  Sauce
$19  per  guest

MAC & CHEESE 
Smoked  Cheddar  Sauce  

Lemon Zest  Panko
Pork  Be l l y
Parmesan

Cr ispy  On ions
$20  per  guest

SANDWICH ARTIST BAR
An  Assor tment  o f  F ine  Cured  Meats

and  Pou l t ry
Served  wi th :

Baguet tes ,  Ro l l s  and  Breads
S l iced  Tomatoes ,  P ick les ,  On ions ,

Cheeses ,  Let tuce
 Var ie ty  o f  Sauce

$17  per  guest

FINGER L ICKIN  FRIED CHICKEN
But termi lk  Breaded  A l l  Whi te

Ch icken  F ingers
Cr ispy  Breaded  Wings

Frank ’s  Red  Hot ,  Honey  Gar l ic ,
M iss iss ipp i  BBQ ,  Smokey  Mustard

Sour  Cream,  B lue  Cheese
$23 .50  per  guest

FRY LOVE YOU
Spiced  Waff le  F r ies ,  Sweet  Potato

Fr ies
Deep  Fr ied  P ick les

Deep  Fr ied  Cheese  Curds
Ket t le  Ch ips

Chefs  Se lect ion  of  D ips
$21 .50  per  guest

PIZZA STATION
Hand Ro l led  P izza  P ies !

A  Var ie ty  o f :
C lass ic  Cheese ,  Vegetar ian ,

Pepperon i ,  Canad ian ,  Hawai ian
Mar inara  Sauce ,  Gar l ic  D ip

$18  per  guest

BEAVERTAILS  ON THE CANAL
Canada ’s  Famous  Beaver ta i l s  F r ied

Fresh  a t  Lago!
$9 .50  per  guest

Se lect  one  s ta t ion .

LATE NIGHT STATIONS



WINE SELECTION

HOUSE RED
($38/bot t le )

Inn isk i l l in  N iagara  Estate  Cabernet  Mer lo t

Jackson  Tr iggs  N iagara  Estate  
Cabernet  Franc/Cabernet  Sauv ignon

Santa  Caro l ina  Cabernet  Sauv ignon  

L indemans  B in  40  Mer lo t

PREMIUM RED 
($45/bot t le )

Woodbr idge  Cabernet  Sauv ignon

Ruff ino  Ch iant i  DOCG

Six  Rows  Sh i raz

ULTRA PREMIUM RED
($55/bot t le )

Rober t  Mondav i  Cabernet  Sauv ignon

HOUSE WHITE
($38/bot t le )

Inn isk i l l in  N iagara  Estate  P inot  Gr ig io

Jackson  Tr iggs  N iagara  Estate  Sauv ignon
B lanc

Santa  Caro l ina  Sauv ignon  B lanc

Jackson  Tr iggs  N iagara  Estate  Chardonnay

PREMIUM WHITE
($45/bot t le )

Woodbr idge  Sauv ignon  B lanc
 

Ruff ino  Lumina  P inot  Gr ig io

ULTRA PREMIUM WHITE
($55/bot t le )

Rober t  Mondav i  Sauv ignon  B lanc

W
ineS

elections
A  Rotat ion  of  Spark l ing  Wines  Inc lud ing :

HOUSE SPARKLING
($43/bot t le )
B lu  G iove l lo

Bot tega  V ino  De i  Poet i  Prosecco  DOC

PREMIUM SPARKLING
($49/bot t le )

La  Marca  Prosecco  DOC

SPARKLING

https://www.lcbo.com/en/bottega-vino-dei-poeti-prosecco-doc-897702

