
All prices are subject to applicable taxes and a 17% service charge (++).  Prices and products are subject to availability and change without 
notice.  Please note that booth catering orders must be received at least 2 business days prior to event. Fax completed forms to the 
Catering Office at 416-263-3157.  For additional information or full catering menus, please contact our Catering Department at 416-263-3522.  
Orders under $75.00 (exclusive of taxes/service charge) are subject to a $35.00 delivery fee (plus taxes and service charge). Tables and linens 
are available upon request, at a cost of $35.00/each (++). 

FOOD STATIONS   
Item – based on 100 guests Price Qty  

Ceviche Bar QUOTE  
Poached Shrimp with Chipotle and 
Cocktail Sauce $1400.00  

Smoked Atlantic Salmon Platter $1750.00  

Domestic & International Cheeses $850.00  

Antipasto Platter $850.00  

Fresh Vegetable Display with 
Hummus & Ranch Dressing $550.00  

Baked French Brie wrapped in Puff 
Pastry $800.00  

DESSERTS   

Miniature Fruit Crumbles $54.00  
Tiramisu  $90.00  
Fresh Fruit Platter (serves 50) $300.00  

 

BAR & BEVERAGES   
House Wine Bar $2 000.00  

House Wine Package (5 bottles) $200.00  
Deluxe Wine Package (5 bottles) $280.00  

Standard Bar  consumption  

MISCELLANEOUS PRICE QTY 

Table with Linen $35.00  

Service Staff – Bartender or Server $100.00  

Comments: 
  

 

      
 

HORS D’OEUVRES  - HOT   
Item – minimum 3dz/type Price Qty  

Double Smoked Bacon & Leek Tartlets $39.00/dz  

Beef Satay with Teriyaki Glaze $39.00/dz  

Risotto Cones $39.00/dz  

Roasted Vegetable / Goat Cheese $39.00/dz  

Grilled Shrimp on Skewers $39.00/dz  

Chicken Drumette $39.00/dz  
Duckling Turnover (Peppercorn / 
Mango) $39.00/dz  

Nicoise Potato Skins $39.00/dz  

HORS D’OEUVRES  - COLD   
Item – minimum 3dz/type Price Qty 

Vegetable Tamaki $39.00/dz  

Assorted Sushi Maki  $39.00/dz  
Bocconcini & Tomato Skewers $39.00/dz  

Pastreami Salmon with Apple Fennel $39.00/dz  

Spicy Thai Shrimp on Banana Chip $39.00/dz  

Cucumber Cup with Gin Mascarpone 
& Blackberry $39.00/dz  

Gorgonzola Mousse & Candied 
Walnuts  on Belgian Endive $39.00/dz  

Peking Duck Crepe with Hoisin Sauce $39.00/dz  

HORS D’OEUVRES – PREM.   

Item – minimum 3dz/type Price Qty 
Beef Carpaccio on Foccacia with 
Shaved Padano $45.00/dz  

Lamb Rib Chops with Dijon Crust $49.00/dz  

 

 

  22000099  IIIIDDEEXX  BBooootthh  CCaatteerriinngg  ~~  QQuuiicckk   
 
 

 
Show Event: _______________________________________________________ 
 
Company Name: ___________________________________________________ 
 
Contact: __________________________________________________________ 
 
Address: _________________________________________________________ 
 
City: ____________________________  Prov: _________  Postal: ____________ 
 
Telephone: ______________________   Fax: ____________________________ 
 
E-mail: __________________________Cell Phone ________________________ 
 
Additional Info:  
 
 

Method Of Payment: (FULL PAYMENT REQUIRED IN ADVANCE) 
Catering Orders cannot be processed without payment 

 
 

____ American Express   ____ Visa/MC   ____ Other: ___________ 
 

 
CARD #: _______________________________________________ 
 
Expiration Date: _____________/____________ 
                                   Month               Year 
 
Card Holder (Print): _______________________________________ 
 
Card Holder (Signature): ___________________________________ 
Signature Authorizes Centerplate to Charge all Food/Beverage to 

the credit card provided above 

   Date: ____________ Room/Booth: ________ # of People: ________ Start: _________ am/pm Clean: _________ am/pm 
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